
 

  GROUP   “A”   SELECTIONS:(subject to change) 

 

ENTREES: 

 

•Chef’s Soup of the day (GF) 

•Marinated Calamari rings – rice floured, flashed fried, drizzled with homemade 

mayonnaise (GF) 

•Penne Leonardo - tubular pasta tossed with a bacon, mushroom, tomato, cream sauce 

•Pistachio and Red onion risotto (V) 

•Angelo’s House Caesar Salad  

•Chef’s Asian Kebabs on rice (GF) 

•Vol au Vent - pastry cased filled with 1 selection only: chicken and mushroom, mild 

curry beef 

•Pasta Bolognaise 

 

MAINS: (all following meals are presented with chef’s medley of vegetables except 

pastas and salads) 

 

•Angelo’s Caesar Salad with chicken or beef medallions (one only) 

•Chicken Michelangelo - breast of chicken, baked, lapped with a sauce of smoky 

bacon, fresh mushrooms flavoured with a port wine and cream sauce (GF) 

•Fish of the Day - grilled, coated with a lemon Sabayon sauce (GF) 

•Mamma’s Roast – choice of one, nominated at time of booking: beef, lamb, pork, 

chicken served  with baked vegetables and accompaniments (GF) 

•Veal Parmigianino – crumbed veal topped with Italian tomato sauce and mozzarella 

cheese, grilled 

•Veal Leonardo - medallions of veal fillet panfried with fresh mushrooms, bacon, 

tomato, cream 

•Tuscan Lamb & Rosemary Pie 

•Vegetarian Ravioli  

•Steak Diana -. Aged  rib fillet cooked medium smothered with a brandy cream sauce, 

infused with Worcestershire and a hint of garlic (GF) 

 

Other suggestions available on request 

 

SWEETS: 

 

•Brandy Snap Basket with fruit gelato and fresh fruits and cream 

•Fresh Fruit and  Cream Meringue Tower (GF) 

•Heavenly chocolate Mud Cake wedge  

•Chef’s Cheesecake  

• Warm Date Pudding with butterscotch sauce and cream 

•Chef’s Gluten Free Cake eg.Orange and Almond Syrup Cake (GF) 

•Fruit Crumble with icecream and custard and cream 

•Gelati Trio – three scoops of Italian icecreams (GF) 

 

•NOTE:  We are happy to advise which menu items are suitable for guests with dietary 

requirements. 

•Items may be substituted due to seasonal variance, chef will advise at time of booking 


