
Catering Menu

I  o n l y  e a t

STUZZICHINI / Canapes
Minimum 20 pieces per type
Arancini (v)
hand made Bertoni rice balls with ricotta, parmesan & peas or  
porcini mushrooms & truf�le (vegetarian) 30g

Bruschetta (v)
toasted wood�ired bread topped with olive tepanade & ricotta or 
tomato & basil salsa (some self-assembly required)

Caprese (v)
caprese skewers of cherry tomato, bocconcini & basil
drizzled with EV olive oil

Crocchetti (v)
potato croquettes 45g

Crostata
mini quiche tart (assorted meat & vegetarian)

Grissini
prosciutto wrapped on grissini sticks

Rotolo
smoked salmon roll of asparagus & lemon mascapone (cold)

Fico
fresh �igs baked with mozzarella & prosciutto (seasonal)

Frittata (v)
1. frittata �ingers made with spinach, ricotta & pesto
2. frittata �ingers made with pumpkin, rosemary & tomato

Involtini (v)
eggplant involtini with cheese & tomato risotto

Melone
prosciutto-wrapped seasonal melon (cold)

Pizzette
home-made Sicilian-style pizza with assorted toppings, whole pizza
which can be cut down to 16 cocktail pieces (cooking required)

Pollini
chicken drummettes in special bertoni herb crumb

Polpettini
home-made traditional Italian meatballs served with our special
dipping sauce 30g

Spiedo
skewers of grilled chicken in pesto marinade

Tazza (v)
1. mini cups of vegetable risotto or penne napolitano 
2. mini cups of rissoni salad (cold) 
(some assembly may be required)

Tortino (v)
fetta, pesto & roast pepper tartlet (cold)

Zucchini
grilled zucchini toasts with tuna, mascapone & olives (cold) with 
olive oil & balsamic glaze dressing

Price each

$2.00

$3.00

$3.00

$2.50

$2.50

$3.50

$4.50

POA

$2.50

$4.50

$3.50

$30.00

$3.00

$2.00

$4.50

$4.00

$3.50

$3.50

PASTA
10 small serves per tray unless speci�ied
Cannelloni (v)
spinach & ricotta �illed cannelloni topped with house made sugo (12 tubes)
Capsico (v)
baked capsicum stuffed with vegetarian risotto
Pasta Involtini
eggplant wrapped with angel hair pasta & topped with house-made
sugo (12 per tray)
Lasagna
bertoni’s traditional beef lasagna
Lasagna Verdura (v)
vegetarian lasagna layered with baked seasonal vegetables
Parmigiana (v)
eggplant parmigiana
Pasta Alforno
bertoni’s special pasta bake with salami & ham baked in ragu &
bechamel sauce
Ravioli (v)
spinach ravioli in tomato sugo with sicilian eggplant & basil
Risotto (v)
beetroot, porcini mushrooms & truf�le or mixed vegetable
Spaghetti
classic spaghetti & meatballs
Tortellini
veal tortellini in creamy boscaiola sauce

$56.00
Price eachFor your private or corporate function at your  

home, office or any other venue. 

Choose from our menu or speak to us about 
tailoring a menu to suit your occasion.

$56.00

$35.00

$40.00

Price per
tray

$40.00

$80.00

$40.00

$60.00

Please speak to us about additional food selections, set menu options 
and full service events. Or if you’re catering a corporate function, see 
our office catering menu overleaf.

$60.00

$70.00

$60.00

$70.00

$60.00

$60.00

$70.00

PIATTI / Platters
Antipasto
selection of meats, vegetables, cheese, olives & bread or crostini. Serves 7
Formaggio (v)
4 selection of hard & soft cheeses (3), served with dried fruit, nuts,
strawberries & crostini or crackers. Serves 7
Frutta (v)
a selection of seasonal fruits (3). Serves 10
Dolci (v)
a selection of our fresh daily sweets. Serves 8

CARNE / Meat
7 medium serves per tray
Agnello
lamb shanks braised & slow baked in red wine, olives, tomato & 
herbs, served with lentils
Cacciatore
chicken pieces in our special cacciatore sauce of sugo, onions, 
capers & black olives, served with boiled rice
Osso Bucco
traditional slow-cooked veal with sugo, mozzarella, parmesan & 
peas, served with mash potato
Polpette
oven-baked pork & veal meatballs with peas & olives in house made sugo
Schnitzel
chichen schnitzel dipped in house-made crumbs
Spezzatino
slow-baked beef stew, served with boiled rice

$70.00

$70.00

$70.00

$56.00

$56.00

$70.00

INSALATI / Salads
10 side serves per tray
Lenticchie (v)
beetroot, lentils, chick peas, fetta & mixed leaf
Caesare
chicken caesar salad with bertoni special dressing
Caprese (v)
roma tomatoes, bocconcini, basil
Cous Cous (v)
cous cous salad with pumpkin, sweet potato, cumin, cinnamon
Misto (v)
Italian mixed garden salad with crumbled feta
Pasta Pollo
chicken & pasta salad with pesto, rocket & semi-dried tomatoes
Risoni (v)
Italian risoni pasta salad
Rucola (v)
rocket, parmesan & pear
Tonno
tuna bean salad (seasonal)

Price per
tray

$50.00

$50.00

$50.00

$50.00

$40.00

$50.00

$50.00

$50.00

$50.00

VERDURA / Vegetables
10 side serves per tray
Broccolli (v)
broccolli or broccolini sauteed in garlic oil (seasonal)
Caponata (v)
oven-baked vegetable caponata
Cavol�iori (v)
cauli�lour dusted in �lour & encrusted in parmesan batter
Fagioli (v)
beans with breadcrumbs & garlic
Patate (v)
potatoes roasted or mashed
Piselli (v)
peas, garlic & pepper with sugo
Verdura Misto (v)
seasonal mixed roasted vegetables

Price per
tray

$60.00

$50.00

$50.00

$50.00

$50.00

$50.00

$50.00

DOLCI / Desserts
Minimum 10 serves per type
Biscotti (gluten free)
assorted Biscotti - choc hazelnut, pistacio, almond
Cannoli
cannoli (chocolate, vanilla custard or ricotta cream)
Ciambelle
Bertoni’s signature ciambelle served fresh with a layer of nutella
Cioccolato
chocolate brownies
Continental Cake
traditional Italian continental cake with or without  
alcohol essence, can include personal message
Gelato
signature bertoni gelato in a variety of �lavours, 1 litre
Ricotta Cake
Sicilian baked ricotta cheese cake - full cake, 8 generous portions
Sfogliatini
mini sfogliatelle �illed with hazelnut chocolate or chantilly vanilla
Tiramisu
house-made tiramisu with bertoni blend coffee 
10-12 serves per tray OR individual serve cups

Price per
serve

$3.00

$3.00

$5.00

$5.50

12pax: $120   20pax: $180

$22.00

$50 per tray

$3.00

$70 per tray/$8 per cup

BEVANDE / Drinks
Orange juice 2L bottle
Still Water 1.5L
Sparkling Water San Pellegrino 500ml
Ask us about other drinks available

C a t e r i n g  M e n u
enjoy simple Italian food

at its best

$8.00
$4.00
$4.50

Price
each

GOLD LICENCE
C A T E R E R S



OFFICE Catering Menu

BREAKFAST - minimum 10 people
Sweet

Healthy

Savoury

$5.00

$5.00

$5.00

assorted platter of breakfast pastries & muffins

muesli/yoghurt mini cup & banana bread

assorted mini breakfast rolls

MORNING/AFTERNOON TEA - minimum 10 people
Classic

Deluxe

High Tea

$6.00

$9.50

$13.00

assorted bakery/sweet, spring water

assorted bakery/sweet, fruit platter, spring water

cocktail sandwich (2), mini quiche, mini sweet, spring water

LUNCH - minimum 10 people
Classic

Hot

$15.00

$16.00
gourmet mini rolls (2), sweet, fruit platter, orange juice

1 pasta, 1 salad, fruit platter, spring water

Cocktail $11.50
6 canapes, spring water

Lunch Box (individually packed lunches)
$9.001. Gourmet mini rolls (2), spring water

$13.002. Pasta, salad, spring water 600ml

BEACH PACKS (Balmoral Beach only) - minimum 10 people 

Fish & Chips $12.00
Burger & Chips $12.00
PLATTERS
Panini - assorted breads & fillings. Serves 6
Antipasto - selection of meats, vegetables, cheese, 
olives & grissini/crostini. Serves 7

$42.00
$56.00

Cheese - selection of hard & soft cheeses (3) served with 
dried fruit, nuts, strawberries & crostini/crackers. Serves 7

$56.00
Bakery - selection of assorted daily pastries. Serves 8 $40.00

Healthy - raw vegetables (3) with cheese & ricotta dip. 
Serves 10

$40.00

Fruit - selection of seasonal fruit. Serves 10 $35.00
Sweet Tooth - selection of our daily sweets. Serves 8 $40.00

HOW TO PLACE YOUR ORDER
COME IN to one of our stores or 

CALL one of our stores or
FAX to your nearest store or

EMAIL to contact@bertoni.com.au
OR if you want some help to create your own menu, call your

nearest store or email us at contact@bertoni.com.au

GETTING YOUR FOOD - OFFICE ORDERS
1.  Delivery available Monday to Friday & is subject to availability  
     within designated time schedule only.
2.  Free neighbourhood delivery (1 block radius only) for orders over $50.
3.  Outside 1 block, minimum order for delivery is $100 plus delivery 
     charges: Up to 2 blocks $10, greater CBD $25, outside CBD $50.
OTHER STUFF YOU NEED TO KNOW
1.  Menu offering may vary from store to store so please ask us.
2.  We also do other international cuisine options with full
     buffet menu so please speak to us.
3.  Don’t forget to mention any special dietary requirements.
WHERE ARE WE?

 SANDWICH SELECTION - minimum 5 people
 BREAD OPTIONS:
Breakfast rolls - assorted
French stick - approx 1 foot long
Gourmet minis - assorted breads
Mini bagettes
Sandwich - sliced
Savoury filled croissants
Soft white Italian panini roll
Turkish bread
Wrap bread 12”

$7.50
$13.00
$6.50
$4.50
$6.50
$5.50
$8.00
$8.00
$9.00

Bocconcini - tomato, greens, pesto (v)
Egg - parsley, house mayo (v)
Ham - provolone, tomato, seeded mustard
Mortadella - provolone, greens, dijon mustard
Raw - tomato, cucumber, greens, provolone
Salami - provolone, tomato
Schnitzel - chicken, tomato, greens, provolone, aioli
Tuna - onion, cucumber, greens, mayo
Vege - marinated vegetables, greens, pesto, feta (v)

CLASSIC FILLING OPTIONS (package options)

Grilled chicken - tomato, greens, provolone, aioli
Smoked turkey - greens, brie cranberry
Smoked salmon - avocado, green leaf
Italian meatball - provolone, greens, sugo
Prosciutto - bocconcini, tomato, basil

GOURMET FILLING OPTIONS

 BREAKFAST FILLING OPTIONS
Scrambled eggs  1. with bacon & sausage
                             2. roast tomato (v)
                             3. baby spinach, parmesan (v)
BLT: egg, bacon, spinach, tomato, aioli
Vege BLT: eggs, tomato, spinach, avocado, aioli (v)
Cheese & spinach frittata
Tomato & provolone (v)
Avocado & provolone (v)
Ham & cheese

INDIVIDUAL MENU SELECTIONS

 OTHER GOOD STUFF - minimum 5 per type
Mini cups of fruit, yoghurt or combination 
Fruit, yoghurt, muesli or any combination
Bircher muesli with berry compote 
Fruit skewers
Whole piece of fruit
Extra bread - per serve
Cutlery pack (disposable plate, cup, knife/fork/napkin)

$3.50
$5.50
$5.50
$4.00
$2.50
$1.50
$1.50

 SWEET SELECTION - minimum 5 people
CLASSIC MINIS (package options)
Slice of the day (eg. apple cinnamon, coffee walnut, carrot, citrus poppy)
Danish - assorted flavours
Croissants - plain
Muffin - assorted flavours
Sfogliatini - hazelnut choc, chantilly vanilla
Snail

$2.80

Banana bread 
Biscotti - gluten free
Biscotti - canella (date & fig) or romani (cocoa & walnut)
Blueberry & ricotta tart
Cannoli (vanilla, chocolate or ricotta)
Chocolate brownie
Chocolate cake - gluten free
Chocolate croissant mini
Chocolate cup cake minis
Jam shortbread biscuits
Jam-filled donuts
Lemon tart mini
Sweet croissants (almond or chocolate)
Zuccherati (vanilla or ricotta cream)
Real fruit muffins (assorted flavours)

$4.00
$3.00
$4.00
$3.00
$3.00
$5.50
$6.00
$3.00
$2.50
$4.00
$4.50
$3.00
$4.50
$4.50
$5.00

GOURMET

 CANAPE SELECTION - minimum 10 per type
CLASSIC MINIS (package options)
Gourmet pies 60g - assorted flavours
Quiche 30g - assorted flavours
Meatballs 35g
Samosa 40g (v)
Empanada 35g (v)
Tuscan savoury roll 25g
Rice balls  30g (v)

$2.00

GOURMET - minimum 20 per type
$2.50
$2.50
$3.00
$3.00
$4.50
$3.00

Chicken satay skewers  40g
Falafel balls
Lamb kofte  40g
Peking duck mini cones  18g
Pide  50g
Spring rolls  40g (v)

(For hot lunch, disposable plate & spork will be provided however you will 
need your own serving utensils.)

BALMAIN: - 281 Darling St
                   t: 02 9818 5845   f: 02 9818 5854
BALMORAL BEACH: - 11A The Esplanade
                   t: 02 9960 5845   f: 02 9960 5854
CITY: - 262 Kent St Sydney
                   t: 02 9868 5845   f: 02 9262 5854
STANMORE: (kitchen only) 
E: contact@bertoni.com.au
W: bertoni.com.au
F: facebook.com/bertonicafe
Visit our newest cousins just opened:
Cafe Balmoral - 11B The Esplanade Balmoral Beach
Simple Goodness - Shop 16, 1-25 Harbour St Darling Quarter
THE SMALLPRINT FOR PACKAGE SELECTIONS
1.  All package selections are based on chef selection menu where applicable.
2.  No variations to package selection menu. If you wish to create your own menu or 
     package, please refer to the individual menu selection.
3.  Please see other terms and conditions below.
OTHER TERMS & CONDITIONS
1.  All food is supplied in disposable containers/trays unless otherwise specified.
     For non-returnable platters, add $10 each.
2.  Unless you’re an approved account holder, orders must accompany a minimum 
     25% deposit or credit card details to secure. Balance payment due 1 day prior to 
     function or COD if picking up, unless otherwise arranged.
3.  Credit card / EFT payments will incur an additional 3% surcharge.
4.  Cancellation / changes deadline is 36 hours. Otherwise fee of 50-100% may apply.
5.  For account holders, payment terms are strictly 30 days from invoice. Must have
     valid credit card on file for accounts. If account payment not received within 30
     days from invoice, credit card with be charged including 3% credit fee.
6.  All breakages must be paid for.
7.  Whilst we’ll always try to maintain our prices, they are subject to change
     within notice. 170214

 add $1 per

TEA/COFFEE SERVICE
$280.00

$3.00

$10.00

Tea/coffee service (only offered in conjunction with food catering): 
Includes urn hire, disposable cups, milk, coffee/tea & 
setup/pickup in designated times, up to 50 cups, 4hr service
Tea/coffee to order: individual coffee/tea regular size only. 
Subject to proximity, minimum 16 cups 
Bertoni Blend Coffee bags (ground or beans, 250g)

See over or ask us about other drinks available

1.  Pick up only. 
2.  Delivery may be arranged at additional cost of $25 neighbourhood 
     & $50 up to 15kms. Subject to availability & minimum order of $200.

GETTING YOUR FOOD - BERTONI ORDERS

PACKAGE SELECTIONS

CAPERS
CATERING
CAPERS

CATERING

GOLD LICENCE
C A T E R E R S


