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PASTA & PIZZA

All you can Eat Buffet Feast Table service -
$35/Person

Polenta
Salad
Chicken Wings
Spaghetti Bolognese
Fettuccini Galetto Fungi
Gnocchi Napolitano
Four Cheeses Raviolli
Lasagne
Grilled Chicken
Rump Cap Roast
Chicken Fricassee
Pork Belly
Margherita Pizza
PepperoniPizza
Chicken and Cheese Pizza

Botanica Pizza



ENTREE

PARMIGIANA

GarlicBread, . .........oeenmeeereeesseeeeseeenns $7

Crispy bread topped with
garlic butter and parsley

ChipsandDips, ... $9
Crispy chips with tomato sauce

and aioli

Fried Polenta $10

........................................................

Homemade chips polenta with
parmesan cheese sprinkle

BrusChetta, ... $12

Crispy bread topped with tomato
and onion sauce

Galetto Bread . ........coccoooeeeeeeeeeeeeeeeenanns $12

Crispy bread topped with smoked bacon,
cheese and diced tomatoes

Chicken Wings____........ceermeeereeesseeeeseeenns $15

Fried chicken wings with aioli
and chilli sauces

SALADS

Gardensalad...............oooeeermeeereeesseeeeseeenns $8

Small size salad with lettuce, tomato,
cucumber and special homemade dressing

Greeksalad, ... $12

Lettuce, tomato, cucumber, red onions, olives and
feta cheese with homemade dressing

Galetto goats chevre, ... $13

Goat cheese, rocket, cherry tomato
and silvered almonds

Chicken Traditional, _........omrenrecene. $23

Chicken schnitzel topped with napolitano sauce
and mozzarella, served with salad and chips

Galetto Chicken, ___......rererrecee. $25

Chicken schnitzel topped with four cheeses sauce,
ham and mozzarella, served with salad and chips

MAINS

Grilled ChiCken, . .....oeeeerreeereeersrecene $23

Grilled chicken breast with chips salad
and aioli sauce

Chicken PeSTO, ... $26

Grilled chicken breast and pesto sauce
with chips and salad

Grilled rump cap with chips and salad

RoastedPorkBelly ...,
Roasted pork belly with chips and salad

RISOTTO

VegetarianoRisotto_ .. ...
Aboro rice in pink sauce with mushroom
onions and spinach

Galetto Fungi Risotto $20

Arborio rice in homemade pink sauce with
chicken and mushroom

Marinara $21

Arborio Rice in homemade pink sauce with
selection of sea food



PASTAS

Spaghetti Bolognese, ... $23

Homemade delicious bolognese sauce and
parmesan cheese

PenneArrabiata, | ..........oeieeennnns $25
Homemade napolitano sauce with fresh red and
green chili, diced chorizo sausage, parmesan

cheese and Kalamata olives

Gnocchi @0 SUQO, ... $26
Potato dumplings tossed with garlic and onions
with homemade napolitano sauce and parmesan

cheese (V)

Fettuccini Carbonara,_. . ... $22

Homemade white sauce with bacon, parsley,
parmesan and finished with fresh eggs

Fettuccini Galetto Funghi ... $25

Homemade white sauce with shredded chicken,
fresh mushrooms, parmesan cheese and garlic

Penne Chicken Pesto____ ... $24

Homemade pesto sauce with cream, chicken
and parmesan cheese

Bolognese Lasagne. ............coeeonecenneenncs! $27

Ham and cheese layer lasagne in napolitano
sauce bed topped with bolognese sauce

PenneVegetariano. ... $25

Homemade pink sauce with mushrooms, spinach,
olives, tomato, onions and parmesan cheese (V)

Fettuccini Chicken Carbonara____ . $26
Homemade white sauce with shredded chicken,
bacon, parsley, parmesan cheese and finished

with fresh eggs

Homemade pink sauce with selection of
seafood marinara and herbs

Gnocchi Bolognese ... $27
Potato dumplings tossed with garlic and onions
with homemade bolognese sauce and parmesan

cheese

Ravioli 4 Cheeses ... $27

Spinach and ricotta ravioli with homemade 4
cheeses sauce (V)

RavioliaoSugo, .. ..o, $26

Spinach and ricotta ravioli with homemade
napolitano sauce (V)

Hamand Cheeselasagne, ... $27

Ham and cheese layer lasagne in napolitano
sauce bed topped with four cheeses sauce



GOURMET PIZZA

All pizzas are hand made double toasted on stone heated oven

Margherita, ... $17

Tomato sauce, mozzarella cheese, fresh
tomatoes and basil (V)

21 months cured Prosciutto served with roasted
pistachios, light cranberries and mushrooms.
Chef recommendation add boconcinni cheese

AUSSIE. oot eee s ese s eessenens $19

Tomato sauce, mozzarella cheese, ham,
bacon and cooked eggs

Calabrese, ...........oooeeeemereereeeseserseseesseseenans) $19

Tomato sauce, mozzarella cheese,
pepperoni, onions and olives

Galetto Pizza, ... $19

Tomato sauce, mozzarella cheese, chicken
topped with homemade cheese

PEPPEIONI ..o $18

Tomato sauce, mozzarella cheese
and pepperoni

BOTANICA, ..ottt $19

Tomato sauce, mozzarella cheese, spinach, mush-
room, capsicum, onions topped with feta cheese V)

MEALLOVEIS ..o $24

Tomato sauce, mozzarella cheese, pepperoni,
ham, bacon and chicken

POTTUQUESE ...t $24

Tomato sauce, mozzarella cheese, ham onions
green peas and cooked eggs

Peri Galetto . ... $24

Tomato sauce, mozzarella cheese, chicken,
capsicum and chili flakes

Four CREeSes, ..........comeereeeereeemreeerrecenseeeenns $24

Tomato sauce, mozzarella cheese, parmesan
cheese, blue cheese and homemade cheese (V)

TrOPICAl e $19

Tomato sauce, mozzarella cheese, ham and
pineapple

JalapenosGaletto, ... $24

Tomato sauce, mozzarella cheese, chicken,
capsicum and jalapenos

SUPTEME, ..ot
Tomato sauce, mozzarella cheese, pepperoni,
ham, chicken mushrooms, capsicum, onions
andtomatoes

GOUMMBL e eeeeee e eeeeees $26

Tomato sauce, spinach, sun dried tomatoes,
mushroom topped with feta cheese (V)

MariNara, ._.....oeeeeeeeesseeeeees $25

Tomato sauce, mozzarella cheese, selection
of seafood, garlic and herbs

PorkLoinand Cheese, .. ... $22

Tomato sauce, mozzarella cheese, shredded
pork loin and homemade cheese

Artichoke Gourmet . ... $21

Tomato sauce, mozzarella cheese, spinach,
mushrooms, artichoke



DESSERTS

White Chocolate Pizza $14

.....................................................................................................................

White chocolate pizza topped with strawberries, coconut and nuts

Dark Chocolate Mousse $9

Dark chocolate mousse filled with strawberries, shredded coconut, nuts and whipped cream

Ice Cream $8

Vanilla ice cream topped with chocolate couverture ganache and strawberries

Dark Chocolate Pizza $14

Dark chocolate pizza topped with strawberries, coconut and nuts

White Chocolate Mousse $9

White chocolate mousse filled with strawberries, shredded coconut, nuts and whipped cream

£ 3

COFFEE AND TEA DIGESTIVE

Flat White, e $4 Amaro Di Agostura, ...
CapPUCCING, oo $4 AMArO AVEINA, | .....coieecereeeereeeeeeeseeeesesenes
LA $4 Limochello, . e
ESPIESSO, . ..ottt ee e eaeaeenas $4 LCT e To] oL TR
Long Macchiato, ... ... $4

ShortMacchiato . ..., $4

Hot Chocolate $4

..........................................................................



	BUBBLES
	WHITE
	Little Vespa Pinot Grigio
	Lagaria Pinot Grigio,
	Le Fraghe Garganega
	Cantina Corbera Grillo,
	River Retreat Chardonnay,
	Trentham Estate Moscato,
	Beach Head SBS,
	Bellarmine Dry Riesling,
	Rosily SSB,
	Yering Station Village Chardonnay,

	ROSÉ
	Skuttlebutt Rosé,

	RED
	River Retreat Shiraz, Trentham
	LITTLE VESPA SANGIOVESE,
	Toscolo Chianti,
	Santadi Carignano,
	Cantina Corbera Nero d’avola,
	Mr Mick Tempranillo,
	Trentham Estate Pinot Noir,
	Beach Head Merlot,
	Rosily Shiraz,
	Credaro Cabernet,
	Coke, Coke Zero, Sprite, LLB, Ginger ale,

	JUICES
	WATER
	San Pellegrino sparkling $7

	BOURBON
	IRISH WHISKEY
	CACHACA
	RUM
	VODKA
	Eristoff  $8 Russian Standard  $9 Grey Goose $12

	LIQUEUR IN ICE SHOT GLASSES
	Grappa  $9 Galliano  $9 Frangelico  $9 Limoncello  $9 Limoncello Tray (4) $29
	Espresso Martini
	Affogatini
	Russian Toffee
	Strawberry Mojito
	Dark and Stormy
	Sweet Rosie
	Pimms cup
	Rosemerry’s Baby
	Negroni
	Caipirinha
	Long Island Ice tea
	Briskey
	Alexander
	Whiskey/Vodka/ Disaronno Sour

	All you can Eat Buffet Feast Table service -
	MAINS
	RISOTTO
	Vegetariano Risotto $18

	DESSERTS
	DIGESTIVE
	Amaro Di Agostura $5 Amaro Averna $4 Limochello $5 Grappa $5
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