


THE FUNCTION ROOM AT
BRUNETTI CARLTON

Nestled away from the Brunetti Carlton café is the Brunetti Function room.

Our newly renovated function space can cater for any birthday, anniversary, high tea,
corporate or special event occasion. With a warming selection of appetisers and
ltalian style finger foods on offer our function area makes a great venue for any

standing function within a relaxed and cosy atmosphere.

Our stuzzichini menu includes a variety of the Brunetti fare. We carry a select range of
packages which include finger foods, beverages and ltalian cocktails. If you wish to
host an event minus the food and beverage packages we can also easily prepare
mixed platters.

To hire our functions space you will require a minimum of 20 guests and maximum of
45 guests. Please enquire with us if you wish to hold an event for less than 20 guests.
Hiring of the space comes at an additional cost of $100.00 per hour, with a minimum
of 2 hours required. Depending on numbers attending the event, Brunetti will provide
up to 2 staff members to aid in service of food, beverages and to ensure that your
event runs smoothly and successfully.

Booking an event in our function space also entitles you to a 10% discount off any
celebration cake ordered for your event.

For any additional enquiries please contact our event coordinator on (03) 9347 2801
or alternatively at info@brunetti.com.au
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BRUNETTI FUNCTIONS PACKAGE

Package 1 - $28.00 per person
Includes;
Selection of 8 finger food pieces per person

Soft drinks/Juice
Please choose finger food from our stuzzichini menu.

Package 2 - $35.00 per person

Includes;

Selection of 8 finger food pieces per person

Soft drinks

One glass of prosecco (ltalian sparkling) or cocktail per person.

Please choose your selection from the available stuzzichini and bevande menu.

Package 3 - $48.00 per person

Includes;

Selection of 12 finger food pieces per person
Soft drinks

Please choose finger food from our stuzzichini menu.

Package 4 - $55.00 per person
Includes;
Selection of 12 finger food pieces

Soft drinks

One glass of prosecco (ltalian Sparkling) or cocktail per person.
Please choose your selection from the available stuzzichini and bevande menu

Platter Selection — $120.00
If you prefer to purchase a selection of platters we can arrange for you an assortment of savoury and
fruit platters. Approximately 60 pieces per platter.

Wines and beer are available to order and are priced per bottle separate to the packages. All drinks
must be ordered prior to the event. Please view our bevande menu for prices.
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STUZZICHINI MENU

Involtini Con Tonno

A light puff pastry with a creamy tuna filling

Salatini di Pesto

Light puff pastries with a basil and pine nut pesto

Tramezzini

A selection of finger sandwiches with a variety of fresh gourmet fillings

Pizzette

A selection of light pastries topped with Napoli sauce and various traditional toppings to include olive,

spinach, prosciutto cotto, and formaggi

Involtini con Spinachi

A light puff pastry with a spinach and ricotta filling

Salatini di Olive

Light puff pastries with black crushed olives

Cheese Twists (rename)

Puff pastry cheese twists

Suppli Piccolini

Made from a combination of rice and bolognaise “rice balls” coated in bread crumbs and lightly fried

Frittata Variata

A selection of ltalian style finger sized frittata served with rocket and lightly drizzled with olive oil
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Calamari Fritti

Lightly floured and fried calamari served with homemade tartar sauce
Gamberi Fritti

Lightly fried crumbed prawns served with a sweet chilli sauce
Cipolata

Mini gourmet Italian sausages

Dolce — Sweets

Promesse D’amore
A specialty puff pastry filled with a zabaione chantilly cream and topped with a amarena cherry

Fruit Tart Selection
A selection of bite sized short bread cups filled with vanilla custard and topped with seasonal fresh

fruits.

Mignon Selection
Choux pastries filled with a selection of cream and custard flavours

Platter Selections

Savoury Platters

Includes an assortment of antipasti, suppli piccolini, cipolata, fittata variate, salitini and gamberi fritti.
Fruit Platters

Includes a selection of mixed seasonal fruits arranged onto a platter




BEVANDE
Drinks Menu

NON - ALCOHOLIC
Price for juice and cold drinks excluded if purchasing from a function package

JUICE

PINEAPPLE

APPLE
FRESHLY SQUEEZED ORANGE

COLD DRINKS

COKE/DIET COKE/LEMONDAE
TONIC WATER/SODA WATER
MINERAL WATER

CHINOTTO

COFFEE & TEA
$3.50

ALCOHOLIC

WINES

ALLAN SCOTT SAUVIGNON BLANC
(New Zealand 2004)

YERING STATION CHARDONNAY
(Yarra Valley 2005)

TAPESTRY MCLAREN VALE SHIRAZ
(South Australia 2003)

FRESCOBALDI SANGIOVESE CABERNET
(Toscana 2006)

LOREDAN GASPARINI PROSECCO
(Colli Asolani)
Sparkling Champagne

BEER

PERONI LEGGERA

PERONI NASTRO AZZURI
STELLA ATOIS

CORONA

HEINEKEN

CROWN LAGER

CASCADE PREMIUM LAGER
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$3.50

$3.50
$4.50

$3.70
$3.70
$3.70
$4.00

$6.60 / $30.00

$7.00 / $33.00

$8.00/ $34.00

$7.50/ $34.00

$7.00/ $33.00

$6.50
$7.50
$7.50
$7.50
$7.50
$6.90
$6.90




COCKTAILS

APEROL SPRITZ

This is the drink Venetians seem to drink every day around 7pm,
on the Piazza, after leaving work and before going home for
dinner. It's slightly bitter, slightly sweet, bubly and very good.
Prepared with Loredan Gasparini Prosecco

BICICLETTA DI P.TOSI

Made using Campari a sweet Italian aperitif and Loredan
Gasparini Prosecco (ltalian Sparkling) provides a combination of
sweet orange and bitter flavours certified to stimulate the
appetite

BELLINI

Created in 1948 at Harry’s Bar in Venice, Brunetti provides you
a Bellini made from Loredan Gasparini Prosecco and a sweet
peach nectar

SGROPPINO

A classic Venetian beverage made with home made lemon
sorbet blended with vodka,and Loredan Gasparini Prosecco

NEGRONI

Invented in the early 1900s by a Florentine aristocrat, Count
Camillo Negroni. The count asked a bartender to add some bite
to his preferred cocktail, the Americano. With an addition of gin,
an instant classic was conceived, and the Negroni became the
Count's new favorite cocktail.

Made using Campari, Gin, and Martini Rosso.
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$7.50

$7.50

$7.50

$8.50

$8.50




TERMS & CONDITIONS

Venue Hire Costs

Venue Hire $100.00 per hour.

Minimum 2 hours, Maximum 5 hours.

Maximum of two Brunetti staff members is included in this cost.

Minimum Expenditure

For events 2 - 3 hours - minimum expenditure $300, excludes venue hire.
For event up to 4 hours — minimum expenditure $400, excludes venue hire.
For events upto 5 hours — Minimum expenditure $500, excludes venue hire.

Event Numbers

For events booked under a function package, guest numbers must be finalised no later than 2 days
prior to the event.

BYO - NOT PERMITTED
BYO CAKE - NOT PERMITTED

Payment Policy

50% Deposit required upon making booking.
Final payment must be made no later than one day prior to the event.

Cancellation Policy

5 days required for cancellation. Loss of deposit with any cancellation which falls within 5 days prior to
function.

Ordering beverages on the day of the event
Upon organising your event, the event host can choose the amount of beverages required and can pre

pay. If on the day of the event additional beverages are required. The event host can purchase
additional beverages/alcohol and pay in full on the day directly after the event.
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