
Primi
Bruschetta Local organic tomatoes, garlic olive oil and garden herbs 

Insalata Estive wild rocket, local fig (seasonal), shaved Parmesan salad 
with caramelised red onions and aged balsamic dressing (VEGETARIAN) 
(VEGAN Persian feta available)

Sformatina Italian souffle of broccolini and organic Mt Barker 
camembert served with micro-greens and edible flowers (VEGETARIAN)  

[MEAT OPTION] add Pancetta

Caprese Bocconcino mozzarella, local organic tomatoes, house made 
organic pesto and toasted pinenuts (VEGETARIAN)

Arancini balls with house made aioli dipping sauce 

Salt and pepper squid with house made aeoli dipping sauce

Risotto di Primavera - Adelaide Hills mushrooms and peas with 
parmesan (VEGETARIAN) (VEGAN available)

Tortina rustica - savoury tart with roasted leek and persian feta 
(VEGETARIAN) (VEGAN available) 
[SEAFOOD OPTION] Tasmanian salmon, local braised fennel and 
blood orange

Handmade ravioli with butter, walnut and sage sauce (VEGETARIAN)

Hand rolled gnocchi with organic basil & pinenut pesto (VEGETARIAN)

[MEAT OPTION] Pork and fennel or Myponga beef ragu sauce on ravioli or 
gnocchi

[Entree]  served on sharing platters 

Antipasto served on grazing boards
Eggplant caponata, peperonata, Calabrese salami, San Danielle prosciutto, 
olives, warm bread, olive oil & balsamic dipping bowl

Mediterranean 
     Banquet 

Pricing

$57 Per head 
antipasto or 2 primi + 2 secondi + 3 sides 

$65 - $70 per head 
antipasto or canapes + 2 primi + 2 secondi + 3 sides + dolci

$70 - $75 per head
 canapes + antipasto + 2 primi + 2 secondi + 3 sides + dolci

Children’s Menu  $20 per head (see page 3)

Wedding Cakes
Cake cutting and plating can be

charged by itself or incorporated
into the dessert platters

Varies depending on 
dishes & quantity of food

www.francescososteria.com.au

Please advise us of any dietary requirements or allergies we will plate up full vegan, vegetarian or GF menu separately.no problem at all!Handmade Italian food using

 local sustainable produce



Secondi
VEGETARIAN / VEGAN MAINS

Lasagna di Zucca Organic pumpkin, pesto and salted Ricotta Cheese with 

layers of fresh pasta (VEGETARIAN)

Mediterranean Lasagna Roasted local vegetables layered with brown rice pasta 
and plant based bechamel (GF VEGAN)

Mediterranean black-eyed pea burgers on a roasted sweet potato crostini, 
topped with caramelised red onion relish and housemade aioli (GF VEGAN)

Polenta con funghi with local mushrooms and baked formaggio fuso (GF)

Cannelloni  Organic spinach, leek and three cheese baked in a traditional sugo 

classico of house made tomato, olive and Mediterranean herbs (VEGAN tofu and 

mushroom ricotta available) 

Spetzatino Vegetarian version Rustic Italian village dish of bean casserole 
served with ancient grains of wild rice buckwheat and quinoa (GF VEGAN)

MEAT OR SEAFOOD MAINS [Add $2 per head]

Spetzatino Grass-fed Myponga beef slow cooked in red wine and olives 
served with Polenta (GF)

Guanciale Organic beef cheeks slow cooked 5 hrs in Barossa Valley Shiraz

served on a bed of creamy mashed potatoes

Tagliata Salt and pepper crusted beef, rare roasted and served on a bed of 
rucola with tomato and herb gremolata (parmesan shavings optional) (GF)

Chicken Tagliata Marinated char grilled chicken breast, cut into tender fillets and 
served on a bed of baby spinach and rocket drizzled with salsa verde and heirloom 
cherry tomatoes

Chicken Piccata Free range chicken thighs slow-cooked with preserved lemons 
and capers 

Pesce Boneless John Dory or Snapper fillets roasted with peperonata, olives 

and capers, served with house made aioli  (GF)
[SIMPLE PAN FRIED TOPPED WITH FRESH TOMATO & SALSA VERDE OPTION AVAILABLE] 

Salmone Tasmanian salmon, oven roasted with braised local fennel and 
caramelised blood orange (seasonal) (GF) 

Salmone (version 2) Tasmanian salmon, oven roasted with panko crumbs 

and topped with tomato and herb gremolata, served with house made aioli 
[LOCAL, ETHICALLY SOURCED WHITE FISH AVAILABLE AS AN ALTERNATIVE TO SALMON]

Mains - served on sharing platters 

Please advise us of any 

dietary requirements or 

allergies 

we will plate up full vegan, 

vegetarian or GF menu 

separately.

no problem at all!



Sides
Roasted Mediterranean Vegetables (GF VEGAN)

Traditional Italian Garden Salad (GF) (VEGAN)

Italian Potato Salad (GF) (VEGAN)

Radicchio and Pomodori alla gratan  

Organic seasonal greens cooked Italian Style with extra virgin olive oil (GF) 

(VEGAN)

Tegoline - steamed local green beans with butter, sage and roasted pinenuts (GF) 
(VEGETARIAN)

Warm artisan ciabatta bread with rocket and parmesan pesto (VEGETARIAN)

Children’s Menu  $20 per head (choose 3 items)

PanKo Chicken with dipping sauce (VEGETARIAN/VEGAN AVAILABLE)

Mini Mediterranean Burgers

Lasagne traditional meat (VEGETARIAN AVAILABLE)

Patatine Shoestring fries 

Child friendly Crudite with carrot straws, cherry tomatoes, cucumber

Strawberries and icecream dessert

Dolci - Dessert 
Tiramisu` Traditional Northern Italian dessert of coffee mascarpone 
and sponge fingers 

Panna Cotta Fleurieu cream & cinnamon dessert with Adelaide Hills 

berry coulis (GF) 

Lemon Polenta Torta with Adelaide Hills Berry Coulis (GF)(DF) 

Torta di Carnevale Indulgent chocolate almond fudge cake served

with fresh berries and Fleurieu cream (GF) (VEGAN available)

Dolomites strudel Wild apple and cinnamon in flaky pastry served warm 
with Live a Little Artisan Gelato (VEGAN)

Dolcetti Italian petit fours of sfogliantini, cannoli, tartlet etc 

We can also create a celebration cake with cake cutting and 
plating charged by itself or incorporated into the dessert platters, 
decorated with fresh berries and/or pots of fleurieu cream

Please advise us of any 

dietary requirements or 

allergies 

we will plate up full vegan, 

vegetarian or GF menu 

separately.

no problem at all!

 Wedding 
   Cakes



Veggies
Ngeringa biodynamic produce / Adelaide Hills 
Certified organic
Village greens of Willunga / Fleurieu Peninsula 
Certified organic
Wagtail Urban Farms / Warradale 
Certified organic
O’halloran Hill Fruit and Veg / Mclaren Vale 
Local produce

Pasta
San Remo / Windsor gardens 
Certified organic / Artisan / GF available
L’Abruzzese / Glynde
Certified organic / Artisan / GF available

Icecream
Live a Little Artisan Gelato / Adelaide 
Certified Organic / Vegan

Bread
Lost Loaf Artisan Bread / Plant 4 
Bowden 
Certified organic / Artisan
Turkish Delights Bakery / Torrensville 
Certified organic / Artisan
Alby’s Gluten Free Bakery / Flinders Park 
Artisan / GF
Dyer’s Bakery / Blackwood 
Hand-crafted wood oven sourdough

Coffee
De Angelo / Thebarton 
Certified organic / Fair-trade / 100% 
Arabic

Tea
The Tea Catcher / Adelaide
The freshest and best teas sourced from 
the best tea gardens in India, Nepal, Japan, 
China, Taiwan, Sri Lanka and more /  
Certified organic /Artisan
Island Chai / Tasmania 
Sugar free / Gluten free / Vegan

We support local producers and 
sustainable businesses to bring the best 

possible ingredients (often also organic) to 
your table, with a special emphasis on the 
amazing produce of the Fleurieu Peninsula

www.francescososteria.com.au

To learn more about Francesco’s Cichetti 
Franceso’s Osteria, and event catering,

please visit our website:



Francesco’s Cicchetti is a family run, South Australian business spe-

cialising in authentic Venetian Cicchetti: tapas style 

Venetian street food. 

Owner/operators Sarah and Francesco met in Venice 

(Francesco’s hometown) and fell in love, sparking Sarah’s 

culinary journey of learning age old traditional cooking

 methods from Francesco’s mother, spanning more than

 20 years. 

Incorporating their love of Mediterranean inspired dishes, and using 

the best South Australian produce with an emphasis on sustainable, 

organic ingredients, they put a modern twist on Venetian Cicchetti 

and traditional regional Italian recipes to include vegan, vegetarian 

and gluten free options catering to all tastes.

Sarah and Francesco’s food is authentic and heartfully made, perfect 

for canape events, grazing tables or a sit down feast.

Venice

1146b Henley Beach Road, Torrensville, SA


