
 
 

 

 

 
DiMattina’s Canapé Menu 

  
For your next cocktail party we provide a gourmet selection of hot and cold finger food, 

with additional platters on offer.
                                                           

 
 
savoury 
assorted pizzas 
arancini with garlic aioli 
spring rolls with sweet chilli sauce & soy sauce 
fresh assorted sushi 
pumpkin risotto with feta & fried sage mini-boxes 
spiced beef skewers with yoghurt and sesame oil 
satay chicken skewers 
penne bolognese mini-boxes 
salt & pepper calamari mini-boxes 
fish & chips mini-boxes 
slow-cooked sticky pork belly 
tempura prawns 
tiger prawn skewers with citrus aioli 
traditional meat balls 

 
 

sweet 
mini lemon meringue pie 
specialty ice-creams/sorbets 
homemade cake selections 
mini tiramisu 
chocolate mousse 

 
 
 
 
additional platters to serve 25 people... 
homemade dips and bread - $50  
peppered squid - $50  
seasonal fruit platters - $50  
cured meat platters - $60  

 
 
 

 
 
 

Pricing 
 

Select any 3 items - $15pp 
 

Select any 4 items - $19pp 
 

Select any 5 items - $23pp 
 

Select any 6 items - $27pp 
 

Select any 7 items - $31pp 
 

Select any 8 items - $35pp 
 

 
 
 
 
 

 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 



 
 

 

  
Booking Terms & Conditions 

 
General Rules: 

To secure the date, even when progressing from an enquiry, a deposit must be made.  
Any figure from $150-$500 is acceptable and will be deducted from the final bill. 
 
On Friday/Saturday nights and during peak periods, a room hire fee may apply depending 
upon numbers and the final food/beverage package if you wish to have the room exclusively. 
You will be informed as to the whether your package will incur this fee when you are 
organising your initial quote.  
 
A deposit is sacrificed if the event is cancelled within 2 weeks of the event date. 
 
The client is financially responsible for any damages sustained to DiMattina’s fittings, 
furnishings, property or equipment or theft of the same which is a result of the client, guests, 
or outside contractors prior to, during, or after the event. 

 
Confirmation of Menu and Numbers: 

The final menu items, both food and beverage, must be confirmed seven (7) days prior to the 
event date.  
 
The final numbers of guests must be confirmed by 48 hours before the event. This is integral 
as the cost of the package is calculated from these numbers. 
 

Cakes/BYO: 
Cakeage – guests may elect to bring a cake and DiMattina’s will provide two options 
(1) For $2.00 per person our chefs will allow guests to present the cake, and depending upon 
the occasion, make the birthday/anniversary/first cut after which time they will then cut and 
serve the cake with your choice of whipped cream & strawberries or icecream & strawberries 
(2) DiMattina’s staff will provide guests with the knives, plates and spoons necessary for self 
service and cutting of the cake. 
 
While we do not allow BYO alcohol for functions, an exception may be made in the case of 
extenuating circumstances. Please clarify with a manager. 

 
A/V Equipment: 

Additional requests will be charged out to a third party and quoted at their costs – no 
commission is made. Projectors, DJ equipment, professional lighting, DJs and bands may be 
hired for use in the function room. 

 
All of the quoted costing includes staffing, breakage, cleaning as well as use of the speakers, 

DVD player, plasma television and audio inputs. Clients are allowed to bring decorations, 
however confetti is not to be used in the function room under any circumstance. 


