$39pp shared menu
Starters
Calamari fritte witlof, dukkha, pesto aioli
Arancini provolone, lemon aioli, pecorino
Mains
A selection of 3 wood fired artisan pizzas
Sides
rocket, pear & parmesan salad
shoe string fries w/ aioli

Add Pasta +$10pp
Add Dessert +$5pp

SHARED FUNCTION MENU

$49pp
Starters
Arancini -

provolone, lemon aioli, pecorino

Calamari fritte - witlof, dukkha, pesto aioli
Saganaki - fig jam, lemon

Mains
Shared Pizza 3 x Pizza of your Choice
Gnocchi Sorrentina - slow roasted tomatoes, pesto,
bocconcini, crispy basil

Sides
Shoestring fries - w/ aioli
Side Salad - rocket, pear & parmesan salad

Add Desserts +$5pp

Function Menu
$65 pp
TO BEGIN
Antipasto
A selection of fresh bread, condiments, marinated Italian olives,
vegetables, pickles and Italian cured meats
ENTREE (shared)
Arancini - provolone, lemon aioli, pecorino
Calamari fritte - witlof, dukkha, pesto aioli
Saganaki w/ fig jam & lemon
Selection of Wood Fired Pizza
MAIN
(Individual mains served as alternate drop)
Choice of any 2 dishes
Linguini Marinara - mussels, pipis, prawns, cherry tomatoes, capers
Gnocchi Sorrentina - slow roasted tomatoes, pesto, bocconcini, crispy
basil
Pork belly - sweet potatoes, plums, salsa verde, amaretti crumb
Grass Fed Eye Fillet-

w/ potato mash, broccolini & red wine jus

Calamari Salad - witlof, dukkha, pesto aioli
Chicken parma - slow cooked tomatoes, stracciatella, prosciutto, fries &
salad

SIDES
Rocket, Pear & parmesan salad
Shoestring Fries
TO END (Optional dessert - Add $5pp)
*choice of a main an additional $10 pp.
**Drinks are additional. You can select drinks on consumption or have
a nominated TAB.

$50 pp A SELECTION OF 7 CANAPES
COLD
Mini heirloom tomato bruschetta, sticky balsamic & crispy
basil
San Daniele prosciutto & bocconcini panini
Salmon belini w/ capers & dill
Mini Prawn Cocktail w/ avocado mousse +$3pp
Selection of fresh sushi +$2pp
HOT
Roast vegetable arancini balls
Calamari fritte & wild rocket cups
Assorted gourmet pizza slices
House-made sausage roll with tomato chutney
Roasted chicken skewers with teriyaki
Mini Wagyu beef burgers with cheese $ tomato
Battered fish & chips cups
Individual pasta bowls
Individual risotto bowls
Lamb Kofta w/ minted yoghurt
Thai infused tiger prawns +$3 pp
Oyster natural or Kilpatrick +$3 pp
DESSERT
Tiramisu • Italian donuts • Brownie

Options

CHILDREN’S PACKAGE
Children’s package consists of a child’s meal Entrée, Main & Dessert
Suited to children under 12 years.
$25pp
ANTIPASTO / GRAZING TABLE
Add this to your function for an eye-catching
display to add character and make
your function stand out from the rest.
This option consists of: Cold meats, imported
cheeses and cold delicacies,
all meats sliced fresh before the function and
presented neatly. The station will
be refilled through the function.
$15pp
LINEN
We offer white table cloths to create a more
formal setting.
$2pp

BEVERAGE PACKAGES
BASE PACKAGE

3 HOUR PACKAGE $35 pp
4 HOUR PACKAGE $45 pp
A selection of Australian Wines
including a Red Wine, White Wine, Sparkling & Moscato
Peroni, Corona & Boags Light
Soft Drinks, Juice
PLATINUM PACKAGE
3 HOUR PACKAGE $40 pp
4 HOUR PACKAGE $50 pp
A selection of Premium Australian Wines
including a Red Wine, White Wine, Sparkling
Asahi, Peroni, Corona & Boags Light
Apple Cider
Soft Drinks, Juice, Teas & Coffee
* ADD CHAMPAGNE ON ARRIVAL FOR AN ADDITIONAL $8pp
* ADD A PRE-SELECTED COCKTAIL ON ARRIVAL FOR AN ADDITIONAL
$15pp
* WINES ARE SUBJECT TO CHANGE

TERMS

Functions can be held at lunch, afternoon or dinner. Functions run for
a duration of 3 - 4 hours, finishing no later than 12.30am (due to liquor
licensing).
Dj and live music
We allow DJ’s and live music for most functions. However, suitable
volume levels
are set at the discretion of Management and must be adhered to.
Conditions and booking terms
A non-refundable payment of $250.00 is required to secure booking.
Function is
not confirmed until the deposit paid. All details - guest numbers and
dietary
requirements confirmed 10 days prior function.
Christmas / End of Year Functions
Month of December, an additional $5pp is applicable to set menus.
Functions are not deemed confirmed and deposit is paid. A deposit of
$500.00 is required to secure the booking. All details - guest numbers
and dietary requirements to be confirmed 10 days prior to your
function.
Styling & decorating
You can personalise your own function space - We allow up to 1 hour
prior to the commencement of your function to style and decorate.
Property damage
You are financially responsible for any damage sustained to our
premises during
your function including audio and equipment.
Responsibility
Miss Kneady does not accept responsibility for damage, loss of
merchandise or
personal property left at the restaurant prior to, or after the function.
BYO policy
No food or beverages of any kind will be permitted to be brought into
the
restaurant, with the exception of celebration cake which incurs a $30
service fee.

