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OFFICE LUNCHES / MEETINGS/ PARTIES

FOCACCIA SANdwIChES $14EA

Prosciutto, mozzarella, tomato, roquette
Lemon & paprika chicken, jalapeños, cheese, iceberg 
Caprese - Fior di latte, pesto, spinach
Salami, roasted capsicum, cheese, olive tapanade, aioli, roquette
Grilled Veg, almond feta, mixed leaf salad, balsamic 

SAlAdS $10EA /$16EA

Superfood Salad - kale, quinoa, pumpkin, gogi berries, almond feta
Pear & Parmesan, roquette, walnuts, balsamic 
Zucchini & Farro, artichoke, preserved lemon, pine nuts, currents, spinach, radicchio 
Caprese Salad - vine ripened tomatoes, fresh mozzarella, red onion, basil, oregano
Greek Salad - capsicum, tomato, olives, cucumber, cos, red onion, feta, lemon
Chicker Caesar Salad - bacon, cos, parmesan, egg, croutons, caesar dressing 

FRuIT PlATTERS/SAlAdS $8EA

An assortment of sliced seasonal fruits



CHILdREN’S bIRTHdAy PARTIES

mINI PIzzAS (mArghErITA/hAm & PInEAPPlE/FOCACCIA w OlIvES)

mINI SAuSAGE ROllS

mINI RICOTTA & SPINACh ROllS (vEG)

ChICkEN NuGGETS 

FISh FINGERS 

FRIES

vEGGIE STICkS

FRuIT SkEwERS

dONuTS

ICECREAm



CELEbRATIONS (wEddIngS, FArEwEllS, grAdUATIOnS, mIlESTOnES ETC.)

SElECTION OF CANAPES $5 - $9

Freshly shucked oysters, lemon
Gazpacho Soup, jamon crisps
Carbonara crochete
Pumpkin sage & fontina  arancini
Semolina crochete caramelised onion, thyme, parmesan, pesto alioli
Bocconcini melon prosciutto skewers
Pickled onion olive anchovies skewers
Cherry tomato mozzarella basil skewers
Gin cured salmon crusket w mustard & dill creme fresche
Russian potato salad in witlof boat
Wagu Beef rump skewers w chimichurri
Tuna tartare w black sesami
Mojo Spiced prawn skewers
King Fish ceviche spoons with avocado 
Confit duck and apple salad on plantain crisp

BOwl FOOdS

Pasta or gnocchi  with: tomato / lamb ragu / Pumpkin & pork sausage / broccoli 
pesto & walnuts / seafood marinara / etc..
Filled pasta with: ricotta / seafood / braised beef cheek / pork and parmigiano 
Risotto of: saffron / mushrooms & fontina / peas & mint w almond feta / fruti di mare 
(mixed seafood) / radicchio chianti parmigiano / etc…
Paella mixta or seafood



CELEbRATIONS (COnTInUEd)

PIzzA OvEN TRAIlER

A selection of on site cooked napoletan style pizzas,  perfect for guests to casually 
pass around and enjoy. 

mAINS

Crispy skinned porchetta with roasted garlic and rosemary potatoes & a broccoli, 
grape and walnut salad 

Braised beef cheek on cauliflower puré with seasonal vegetables & jus

Grilled beef rib on mushroom & asparagus risotto,  jus, pangrattato 

Barramundi with green beans, capers,  parsley, white wine sauce & potato gratin 

Salmon fillet on vegetables escabeche & mussels 

Chicken roulard wrapped in prosciutto stuffed with mushrooms & thyme, served on 
garlic mash & Sauteed silverbeet, jus

Rotolo filled pasta of ricotta, Pumpkin, silverbeet, pinenuts served on wilted spinach & 
topped with a Pumpkin salad

Eggplant parmigiana served with a side salad of mixed green leaves, and roasted 
potatoes



Please contact us at
malvern@matteospizzaparlour.com.au
for any catering inquiries, to get quotes for your next party, or to 
organise a personalised menu with our executive chef.  No function 
is too big or too small,  we can provide a range of different service 
options as well. 
Watch this space for our own function site coming soon. 
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