
Zio's
$80 Function Menu

Zio's Gold Menu, 2 items per course, alternating service.
3 Course Menu for $80.00 per person

Entrée Plates

Asparagus and Broccoli Tart
With red onion marmalade

Confit of Duck Leg
served with sesame slaw

Fried Calamari
Smoked paprika dust, tomato,
coriander & olive salsa

Truffle and Mushroom Risotto
as an Entrée

Roasted Marinated Quail
(deboned)
chestnut ravioli and white wine
vinegar glazed onions

Sautéed Potato Gnocchi as an
Entrée

6 Freshly Shucked Oysters
Shallot Vinegatte

Crispy Otway Pork Belly and
Seared Scallops
Pickled vegetables

Duck Risotto as an Entrée

Main Plates

Grand Marnier Duck Breast
Orange polenta and vegetable
confit

Seafood Linguine
Tossed in garlic, chili, parsley,
white wine and Napolitaine sauce

Grilled Lamb Loin 250g
Garlic potato puree, glazed
Dutch carrots

Truffle and Mushroom Risotto
Truffle with oyster, shitaki, field
and champignon mushrooms

Eye Fillet 250g
Cassis and saffron silver onions,
potato chorizo ragout

Seared Kangaroo Fillet
Okra chutney, sweet potato
crisps

Fish of the Day
Please ask your friendly wait
staff for today's preparation

Sautéed Potato Gnocchi
Smoked chicken breast, bacon,
wilted spinach

Duck Risotto
Ferron carnaroli rice, spinach,
thyme infused duck broth

House Made Pumpkin and
Amoretti Ravioli
Sweet basil cream sauce

Dessert

Pear and Raspberry Crumble
Tart
Rhubarb ice cream

Belgium White Chocolate
Mousse
seasonal fresh fruit

Lemon Pudding
Citrus curd and petite meringue

Macadamia Honey Semifreddo
Almond praline and tuile



Function Menu Additions

Additional Sides to Share
 for $7.00 per bowl (serves 3 to 4)

Sautéed Spinach

Steak Cut Chips

Garlic and Rosemary Potatoes

French Green Beans

Creamy Mashed Potatoes

Roasted Seasonal Vegetables

Rocket and Parmesan Salad served with Apple Balsamic

Zio's Dutch Chocolate Soufflé
for $5.00 additional per person

Up to 16 of our famous soft and silky souffles can be ordered in
advance, for your group.

Would Your Guests Like a Choice?

A limited choice menu option is available for an additional fee ofq

$10.00 per person.
Up to 3 items from each course will be printed on customised menus for

your group to chose.
• Please be aware that à la carte orders take longer to prepare, plate and serve. •


