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THIE SICILIAN

RESTAURANT ¢ CAFE ¢ BAR

Straight from the heart, our menus are inspired by family moments around the Sicilian dinner table and
family recipes passed down from generations. Our menus combine traditional Southern Italian
and modern Australian cuisine to bring you a unique range of flavours.

At the Sicilian, we love hosting your special moments no matter how large or small, grand or intimate,
we will ensure you have a time to remember!
We have put together set menus including some of our house favourites and dishes inspired by
Nonna’s dinner table.

Our traditional menu’s offer a number of cozy share options for groups or three course substantial
meal choices for those wanting to make an evening of it .

A LA CARTE MENU

ENTREE, MAIN, DESSERT ~ $69.9 )
ENTREE MAIN
MAIN,DESSERT

THE SICILIAN







PICK ANY TWO, ALTERNATE DROP

SALMON CARPACCIO
Smoked salmon, tomato salsa, wild rocket, baby capers, extra virgin olive oil
with hollandaise sauce.

GRILLED HALOUMI (v)
Grilled haloumi, baby spinach, wild rocket, semi-dried tomato, baby capers
with caramelised balsamic dressing.

SALT & PEPPER CALAMARI
Calamari, sea salt & pepper, smoked paprika, mixed leaf, tomato salsa
extra virgin olive oil with lemon, garlic aioli.

CHILLI MEATBALL
Veal meatballs, Calabrian chilli, fresh garlic, baby spinach, Sicilian chorizo, spicy
pomodoro sauce, with toasted pane di casa bread.

SICILIAN BRUSCHETTA
Semi-dried tomato, bocconcini cheese, wild rocket, tomato salsa, toasted pane di
casa bread, basil pesto with caramelised pomegranate dressing.

CHILLI MUSSEL
Fresh mussel, Calabrian chilli, fresh garlic, smokey pomodoro sauce, wild rocket,
tomato salsa, with toasted pane di casa bread.




PICK ANY TWO, ALTERNATE DROP

GRILLED TROUT
Trout fillet, cherry tomatoes, crispy chat potatoes, sautéed baby zucchini
with fresh basil pesto.

LAMB CUTLETS
Lightly crumbed cutlet, creamy mashed potato, wild rocket, baby carrots,
with rosemary red wine fig jus.

CHICKEN ALFREDO
Chicken breast, smoked bacon, mushrooms, sautéed Tuscan vegetables
with creamy white wine sauce.

GRILLED BARRAMUNDI
Barramundi fillet, baby capers, semi-dried tomato, creamy mashed potatoes
with Sicilian lemon butter sauce.

CHICKEN GAMBINO
Chicken breast, semi-dried tomato crispy chat potatoes, sautéed chilli broccolini
with creamy prawns’ pink sauce.

SIRLOIN STEAK 250G
Chargrilled steak, cooked medium, baked rosemary potatoes, sautéed beans
with creamy mushroom sauce.







PICK ANY TWO, ALTERNATE DROP

SORBET
Sicilian Roseberry sorbet, mixed berry coulis with Sicilian biscotti.

TIRAMISU
Classic tiramisu with Sicilian mixed berry compote and garnished with
double dark chocolate sauce.

GELATO
Sicilian pistachio gelato, mixed berry coulis with dusted icing sugar biscotti.

AFOGATO
Sicilian vanilla gelato, Amanti espresso coffee with dusted icing sugar biscotti.

CHEESECAKE
Traditional baked cheesecake, caramel sauce with mixed berry compote.

STICKY DATE PUDDING
Hot sticky date pudding, butterscotch sauce with Sicilian vanilla gelato.







BRUSCHET T A CRUS T e $21
Buffalo mozzarella, oregano, wild rocket, extra virgin olive oil
with tomato salsa.

CHEESE CRUST . e $23
Gorgonzola, buffalo mozzarella, fetta, bocconcini cheese, wild rocket, chilli flakes

with wild rocket.

BREADS PLAT T ER e $15

Basil Pesto bread, Cheese bread, Garlic bread (6 slices).

GARDEN SALAD oo $15
Mixed leaf, tomato, cucumber, red onion, capsicum, olive, feta cheese
with balsamic dressing.

OYSTERS NATURAL ... i $20
Half a dozen natural oysters, tomato salsa with lemon cheek.

OYSTERS KILPAT RIC .. e $25
Half a dozen oysters, double smoked bacon, Kilpatrick sauce
with tomato salsa.

GARDEN VEGETABLES ... . e $15
Mixed seasonal veg, oregano, parmesan cheeses, extra virgin olive oil
with wild rocket.







2 Hour Duration 3 Hour Duration

*Conditions apply. *Conditions apply.
NONALCOHOLIC ~ $19))  NONALCOHOLC  $29)
STANDARD  $39pp  STANDARD  $49;
PREMIUM  $49;p  PREMIUM  $69pp

NON-ALCOHOLIC PACKAGE
Coke, diet coke, coke zero, sprite, lift, orange juice, pineapple juice (by the jug)
still & sparkling water (by the jug), tea & coftee (by the pot)

STANDARD PACKAGE

House white wine/ red wine (Amichi), house beer (full & half strength)
soft drinks (coke, diet coke, coke zero, sprite, lift)

still & sparkling water (by the jug),

tea & coffee (by the pot)

PREMIUM PACKAGE

Premium white wine/red wine (sensi), beer (premium Australian, imported & light beer),
soft drinks (coke, diet coke, coke zero, sprite, lift)

juices (orange & pineapple)

still & sparkling water (by the bottle) tea & coffee (by the pot)

“service of alcohol will be in accordance with New South Wale's legislation”

*all beverage packages commence at the confirmed reservation time* _
cocktails & spirits are available & will be charged on A py
a consumption basis only. =




THE SICILIAN

RESTAURANT e CAFE ¢ BAR

CONDITIONS

« We strickly require 1 week notice on confirmed of number of guests.
« Room hire may apply depending on booking numbers, please ask The Sicilian Management.

« We kindly request you to respect your arrival time to avoid impacting the experience of our other guests.
If you are running more than 15 minutes late, please let us know.

« If numbers drop after confirmation of your booking, The Sicilian is not responsible for any drop of
numbers. The full Amount will be charge as per the confirmation numbers.

« If you cancel your booking 1 week before the date, the deposit will not be refunded in any circumstances.

« The Sicilian Restaurants are non-smoking areas.

« Guests with aggressive or violent behaviour will be removed and will not be served any more
alcohol under NSW liquor licence.

« Entertainment and decorations need to be approved by Sicilian Management.

« Dear guests a 20% deposit is required to confirm your booking
via EFT, Credit Card or cash. Until deposit is received, we are unable to secure your reservation.

« A surcharge of 10% applies on Sundays and 15% on Public Holidays.

« All card transations have a surcharge of 1.5%.

NOTE: - Remaining balance needs to be finalised on the function day.

If you have any special dietary requests or requirements please let us know.

- 0 @thesicilianrestaurant

follow us on social media: -

R thesicilianrestaurant

THE SICILIAN









THE SICILIAN

RESTAURANT e CAFE ¢ BAR

we ve got something for everyone

SHARE - STYLE MENU

Minimum Booking of 10 guests

ITALIAN’S LOVE TO SHARE THEIR FOOD ON THE TABLE.
EXPERIENCE OUR SHARE-STYLE SET MENUS,
INSPIRED BY
NONNA’S SICILIANO DINNER TABLE.







*PICKANY TWO PIZZAS $29.9 pp

CALABRESE
Napoli sauce, mozzarella, capsicum, olives, Italian sausage, oregano

GODFATHER
Napoli sauce, mozzarella, semi-dried tomatoes, marinated chicken, oregano

MEATBALLS
Napoli sauce, mozzarella, veal meatballs, parmesan shavings, basil, oregano

MARGHERITA
Cherry tomato, buffalo mozzarella, fresh basil, bocconcini cheese (v)

+

SIDE SALMON CARPACCIO
Smoked salmon, tomato salsa, wild rocket, baby capers, extra virgin olive oil
with hollandaise sauce, parmesan cheese

SIDE ROCKET PEAR SALAD

Sliced fresh pears, red onion, parmesan cheese, roasted pine nuts,
with extra virgin olive oil balsamic dressing

THE SICILIAN



TORTELLINI BOSCAIOLA
Beef tortellini, creamy wine sauce, mushrooms, onion, bacon, parmesan, rocket

RAVIOLI ROSA
Spinach & ricotta ravioli, black olives, marinated chicken, creamy pink sauce, spinach

PENNE MEATBALL
Veal meatballs, basil, Calabrian chilli, Italian sausage, black olives, Napoli sauce

GNOCCHI MUSHROOM
Gnocchi, mushrooms, onion, creamy wine sauce, parmesan, spinach

+

SIDE GARLIC CRUST
Buffalo mozzarella, oregano, wild rocket, extra virgin olive oil
with tomato salsa

SIDE TUSCAN SALAD

Mixed leaf, cherry tomatoes, shaved carrots, cucumber, red onion, capsicum,
black olives, Italian fetta with aged balsamic dressing

THE SICILIAN
www thesicilianrestaurant.com.au






PERSONALISE YOUR SET MENU BY ADDING TWO OF THE DESSERTS BELOW, ALTERNATE DROP

* PICK ANY TWO DESSERTS ~ $10 pp

SORBET
Sicilian Rosebery sorbet, mixed berry coulis with Sicilian biscotti.

TIRAMISU
Classic tiramisu with Sicilian mixed berry compote and garnish with double dark
chocolate sauce.

GELATO
Sicilian pistachio gelato, mixed berry coulis with dusted icing sugar biscotti.

AFEGATO
Sicilian vanilla gelato, Amanti espresso coffee with dusted icing sugar biscotti.

CHEESECAKE
Traditional baked cheesecake, caramel sauce with mixed berry compote.

STICKY DATE PUDDING
Hot sticky date pudding, butterscotch sauce with Sicilian vanilla gelato.




i

BRUSCHET T A CRUS T . e $21
Buffalo mozzarella, oregano, wild rocket, extra virgin olive oil
with tomato salsa.

CHEESE CRUST e $23
Gorgonzola, buffalo mozzarella, fetta, bocconcini cheese, wild rocket, chilli flakes

with wild rocket.

BREADS PLAT TER e $15

Basil Pesto bread, Cheese bread, Garlic bread (6 slices).

GARDEN SALAD oo $15
Mixed leaf, tomato, cucumber, red onion, capsicum, olive, feta cheese
with balsamic dressing.

OYSTERS NATURAL ... it $20
Half a dozen natural oysters, tomato salsa with lemon cheek.

OYSTERS KILPAT RIC ... e $25
Half a dozen oysters, double smoked bacon, Kilpatrick sauce
with tomato salsa.

GARDEN VEGETABLES ... . e $15
Mixed seasonal veg, oregano, parmesan cheeses, extra virgin olive oil
with wild rocket.







2 Hour Duration 3 Hour Duration

*Conditions apply. *Conditions apply.
NONALCOHOLIC ~ $19))  NONALCOHOLC  $29
STANDARD  $39pp  STANDARD  $49;
PREMIUM  $49;p  PREMIUM  $69pp

NON-ALCOHOLIC PACKAGE
Coke, diet coke, coke zero, sprite, lift, orange juice, pineapple juice (by the jug)
still & sparkling water (by the jug), tea & coftee (by the pot)

STANDARD PACKAGE

House white wine/ red wine (Amichi), house beer (full & half strength)
soft drinks (coke, diet coke, coke zero, sprite, lift)

still & sparkling water (by the jug),

tea & coffee (by the pot)

PREMIUM PACKAGE

Premium white wine/red wine (sensi), beer (premium Australian, imported & light beer),
soft drinks (coke, diet coke, coke zero, sprite, lift)

juices (orange & pineapple)

still & sparkling water (by the bottle) tea & coffee (by the pot)

“service of alcohol will be in accordance with New South Wale's legislation”

*all beverage packages commence at the confirmed reservation time* _
cocktails & spirits are available & will be charged on A py
a consumption basis only. =




THE SICILIAN

RESTAURANT e CAFE ¢ BAR

CONDITIONS

« We strickly require 1 week notice on confirmed of number of guests.
« Room hire may apply depending on booking numbers, please ask The Sicilian Management.

« We kindly request you to respect your arrival time to avoid impacting the experience of our other guests.
If you are running more than 15 minutes late, please let us know.

« If numbers drop after confirmation of your booking, The Sicilian is not responsible for any drop of
numbers. The full Amount will be charge as per the confirmation numbers.

« If you cancel your booking 1 week before the date, the deposit will not be refunded in any circumstances.

« The Sicilian Restaurants are non-smoking areas.

« Guests with aggressive or violent behaviour will be removed and will not be served any more
alcohol under NSW liquor licence.

« Entertainment and decorations need to be approved by Sicilian Management.

« Dear guests a 20% deposit is required to confirm your booking
via EFT, Credit Card or cash. Until deposit is received, we are unable to secure your reservation.

« A surcharge of 10% applies on Sundays and 15% on Public Holidays.

« All card transations have a surcharge of 1.5%.

NOTE: - Remaining balance needs to be finalised on the function day.

If you have any special dietary requests or requirements please let us know.

- 0 @thesicilianrestaurant

follow us on social media: -

R thesicilianrestaurant

THE SICILIAN
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KIDS PIZZA PARTY
SHARE - STYLE SET MENUS

FOR CHILDREN BETWEEN 3 - 15 YEAR  MINIMUM BOOKING OF 10 GUESTS

* PICK ANY TWO PIZZAS $39.9

CHEESE PIZZA
Napoli sauce, mozzarella, parmesan shavings, oregano

MEATBALL PIZZA
Napoli sauce, mozzarella, veal meatballs, parmesan shavings, oregano

HAWAIIAN PIZZA
Napoli sauce, mozzarella, shredded bacon, pineapple pieces, parmesan shavings, oregano

PEPERONI PIZZA
Napoli sauce, mozzarella, peperoni, shredded bacon, parmesan shavings, oregano

+

CRISPY CHIPS BASKET

OURKIDS
PIZZA
BIRTHDAY
CELEBRATIONS
ALSO INCLUDE







THE SICILIAN

RESTAURANT e CAFE ¢ BAR

CONDITIONS

« We strickly require 1 week notice on confirmed of number of guests.
« Room hire may apply depending on booking numbers, please ask The Sicilian Management.

« We kindly request you to respect your arrival time to avoid impacting the experience of our other guests.
If you are running more than 15 minutes late, please let us know.

« If numbers drop after confirmation of your booking, The Sicilian is not responsible for any drop of
numbers. The full Amount will be charge as per the confirmation numbers.

« If you cancel your booking 1 week before the date, the deposit will not be refunded in any circumstances.

« The Sicilian Restaurants are non-smoking areas.

« Guests with aggressive or violent behaviour will be removed and will not be served any more
alcohol under NSW liquor licence.

« Entertainment and decorations need to be approved by Sicilian Management.

« Dear guests a 20% deposit is required to confirm your booking
via EFT, Credit Card or cash. Until deposit is received, we are unable to secure your reservation.

« A surcharge of 10% applies on Sundays and 15% on Public Holidays.

« All card transations have a surcharge of 1.5%.

NOTE: - Remaining balance needs to be finalised on the function day.

If you have any special dietary requests or requirements please let us know.

- 0 @thesicilianrestaurant

follow us on social media: -

R thesicilianrestaurant

THE SICILIAN









