
 

We Cook We Set Up 
 

Choose anything from this selection and 

get in touch to place your order.  

 

 

+ $350 for a beautiful display which includes our props, bain-

marie's, platters, bowls, staff, fresh foliage, raisers, bio plates, 

wooden cutlery and napkins. 

 

Call us +61 408883190 

or email Eatalianmade@gmail.com  

to place your order. 

 

Terms and Conditions 

Deposit of $100 required for $350 set up display props & refunded once all 

equipment is returned. 10% Deposit required payable to secure booking must be 

paid 2 weeks prior to booking date. Full amount payable on day of booking.  

 

Warm Finger Food 

 

Arancini Cocktail meat 60g display box / 109 

24 Traditional pear shaped sicilian arancini cocktail rice balls filled with 

meat ragù  

Arancini Cocktail spinach 60g box / 109 

24 round spinach & scarmoza cheese filled riceballs 

Pizza di Casa display Box / 72 

24 slices of 1 pizza topping of your choice: 

● Margherita 

● Ham & mushroom 

● Salame & peppers  

● Vegan w/ peppers zucchini, eggplant & onion  

Beef Polpette display box / 104  (GF) 

36 meatballs 50g served with Napoli sauce on the side  

Baby Pork Sausages display box / 104 (GF) 

40 Premium pork cocktail sausages  

Chicken tenderloin Cotoletta display box / 117 

30 Free range crumbed chicken tenderloins 

served with aioli.  

Chicken Drumettes display box / 104 

40 free range chicken drummetes oven baked  

Fried panko Calamari display box / 104 

40 pieces panko crumbed calamari  

Barramundi fillets display box / 104 

40 pieces beer battered barramundi fillets 

'Old School' Beef Sliders / 125 

24 beef sliders with cheese salad & tomato sauce 

The Chicken Burger Slider / 125 

24 chicken crumbed sliders with tasty cheese tomato relish 

spinach & mayo 

Potato Croquettes / 94 

24 desiree potato croquettes with sweet provolone center 
 

Polenta Chips  /94 
24 Crispy Polenta Chips 

Cool Finger Food 

 

Cold grazing display box / 182 (serves 12) 

Casalingo salame, hot salame cacciatore salame, princi mortadella, san 

daniele prosciutto, brie cheese, provolone dolce cheese, bocconcini 

cheese, roasted peppers, kalamata olives, eggplant dip, fresh strawberries, 

fresh grapes, dried apricots.  

Fresh seafood display box / 195 

Fresh king prawns 2kg with cocktail sauce  

Mini Salumi Panini display box / 125 

24 Italian style rolls filled with assorted fillings: 

● 8 Italian san daniele prosciutto, bocconcini cheese and rocket 

pesto 

● 8 Princi Salame roasted peppers & provolone cheese 

● 8 Princi Mortadella, Montasio Cheese, Green Olives 

Mini Panini Vegetarian Box / 63 

12 Panini Eggplant crumbed, Roasted peppers, 

Pesto & baked ricotta  

Mini Panini Vegan Box / 63 (V) 

12  Panini w/ Zucchini, Corn Fritters, tomato relish, 

spinach, Vegan mayo 

Mini Panini Chicken Cottoletta box / 63 

12 panini rolls filled w/ crumbed chicken, 

tasty cheese, salad, avocado & mayo 

Mini Leg Ham Panini Box 63 

12 panini filled withLeg Ham Cheese Seeded 

mustard mayo & lettuce 

Mini Smoked Salmon Brioche Buns 40g display box / 63 

 12 brioche buns with Smoked Salmon, fresh rocket cream cheese, spring 

onion & relish 
 

Gluten free mixed Mini Panini Box /78  
4 panini filled with San Daniele Prosciutto mozzarella basil pesto nut free & 
rocket 4 Salame provolone roasted peppers  
4 Vegan Fritters relish spinach  

Meat 

 

Porchetta roast / 58.5 per kg  (GF) 

Crispy crackling roast pork (3kg minimum order) 

Beef roast with sweet potato red onion jus / 58.5 per kg  (GF) 

Scotch beef roast (3kg minimum order) 

Lamb roast sweet potato red onion with jus / 58.5 per Kg  (GF)  

Slow cooked premium lamb fillet (3kg minimum order) 

Chicken Cacciatore / 104 (serves 12) 

12 serves free range chicken thighs oven baked slow cooked in a light 

tomato vegetable sauce  

Free range maryland roast chicken / 88.5 (serves 12) 

12 Maryland fillet no bone roasted with garlic & rosemary 

(DF)  Dairy free / (VG)  Vegetarian / (VR)  Vegetarian upon request / (V)  Vegan / (GF)  Gluten free / (GR)  Gluten free upon request 

Menu items may have come into contact with wheat, eggs, peanuts, tree nuts and milk. 

Please be aware we use common fryer oil. Due to the circumstances, we are unable to guarantee that any menu item can be completely free of allergens. 
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Pasta Tray   one tray serves 12 

 

Lasagna Bolognese / 65 

Traditional home made lasagna with beef and pork bolognese sauce and 

béchamel  

Lasagna Vegetarian / 65  (VG) 

Lasagna sheets layered with seasonal vegetables, beschamel, napoli 

sauce & mozzarella 

Ricotta Cannelloni / 65  (VG) 

Home made Cannelloni tubes Pasta filled with Fresh ricotta Cheese oven 

baked with classic Tomato Napoli Sauce and mozzarella cheese  

Orecchiette Bolognese / 71.5  

Earlobe shaped pasta w/ bolognese sauce 

Orecchiette Alla Norma / 71.5  (VG) (VR) 

Pugliese pasta w/ eggplant napoli sauce 

& salted ricotta  

Gnocchi Mushroom & Cream / 71.5 (V)  

Home made potato gnocchi in a mushroom creamy sauce  

Gnocchi Napoli / 71.5 (V) (VG) 

Vegan potato gnocchi in homemade traditional napoli sauce & basil 

Rigatoni Salsicce & Funghi / 65 

Rigatoni pasta with Italian pork sausage mushroom & cream 

Eggplant Parmigiana / 71.5 

Crumbed Eggplant layered with Napoli sauce Italian mozzarella & 

parmigiano 

 

 

Salads  (serves 24) 

 

Green Salad / 58  (V) (GF) 

Mixed leaf salad with tomato, cucumber, kalamata olives with balsamic 

vinegar dressing  

Caprese Salad / 78  (V) (GF) 

For di latte bocconcini, tomato and basil salad with extra virgin olive oil 

dressing  

Brown Rice & Quinoa Salad / 86  (V) (GF) 

Healthy quinoa & brown rice salad with sweet potatoes, blenched green 

beans, red capsicum & toasted almonds 

& sesame oil  

Tomato cucumber & fetta salad / 71.5 

Rocket radicchio pear walnut Shaved parmiggiano salad/ 86  

Party Food Boxes   

 

Gluten free Frittata Rotolo Display box 120 (gf) serves 24 

Smoked Salmon Rocket Pesto Cream cheese  

Leg Ham & cream cheese relish 

Vegetarian peppers spinach cream cheese 

Eggplant Involtini 96 

24 pieces of Crumbed Eggplant rolled with roasted peppers basil pesto  

36 Mini Party Pies / 60 

36 Mini Sausage Rolls / 60 

24 Zucchini Corn Fritters Eatalian Made / 85 (V) (VG) (GF) 

36 Mini Ricotta Pastizzi / 60 (VG) 

36 Mini Pumpkin & Fetta Pastizzi / 60 

Vegan Rice Cocktail balls Pumpkin / 60 (V) (VG) 

36 cocktail vegan rice balls with pumpkin 

Cocktail Rice Balls Spinach & Mozzarella / 60 (VG) 

24 cocktail size spinach & mozzarella center rice balls 

 

 

Sweets & Fruit   

 

24 small Cannoli Box cream or chocolate filling / 88 

Tiramisu Cake Slab cut into 48 or 72  / 190 

Fruit Muffins / $5.5ea  

Freshly Baked French Croissants plain / $5.5ea 

Italian Ciambella donuts / $5.5ea 

New York Cheese Cake Slab / 180 

(min 48 or 72 pieces (gluten free) 

Chefs Sweet & Fruit Selection Grazing Box / 190 

Fruit Box / 180 serves 24 

 

Veggies 

 

Sautéed Seasonal Vegetables / 63  (V) (GF)   

12 portions of garlic sautéed seasonal green vegetables  

Roast Potatoes / 58  (V) (GF)  

12 portions of roasted rosemary and sea salt potatoes  

Scallop Potatoes / 65  (V)  

12 portions of creamy desiree potatoes oven baked with cream, garlic & 

nutmeg topped w grana padano cheese 

 

(DF)  Dairy free / (VG)  Vegetarian / (VR)  Vegetarian upon request / (V)  Vegan / (GF)  Gluten free / (GR)  Gluten free upon request 

Menu items may have come into contact with wheat, eggs, peanuts, tree nuts and milk. 

Please be aware we use common fryer oil. Due to the circumstances, we are unable to guarantee that any menu item can be completely free of allergens. 



 


