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To create a tailored Mille Vini experience, group booking guests can create their own set menu, ranging from  
$45 to $65 per head options. $45 & $55 menus are shared courses for the entire group. $65 menu can be shared 
by the entire group, or guests can select their individual course for starters & mains from order sheet preference. 
 

Using the checkboxes below, complete the sections based on the number of items available for your set menu.  
Email completed form to surryhills@millevini.com.au 2 days prior to booking.  
 
Please note that as menus are shared, guests are required to select appropriately for their guests dietary requirements.  
Minimum patrons for group set menu is 8 guests. All patrons must be on same set menu package.  

 
STARTERS           $45 menu select 2 | $55 menu select 3 + includes bread on arrival | $65 menu select 3  

OLIVE bread toasted w gordal olives & roasted almonds (v) ·················································································································  

BOREK fried pastry cigar w pastrami, comte, muhammara & pomegranate ·······················································································  

SHIRAZ SALAD burgul, tomatoes, cucumber, radish, fresh herbs walnut & fetta (v) ········································································  

ZUCCHINI fritters w raisin + spinach yoghurt (v) ·····································································································································  

FIGS wrapped in prosciutto, baked w duetto (gf) ····································································································································  

VENISON tartare w soft quail eggs & wasabi mayo ·································································································································  

 DESSERT $45 menu includes Sfingi | $55 menu select 1 | $65 menu select 1 + includes cheese to finish 

SFINGI italian donuts w nutella ···································································································································································  

VALRHONA chocolate pot  ··········································································································································································  

BANOFFEE PIE caramel, banana & cream  ················································································································································  

 

 MAINS $45 menu select 2 | $55 menu select 3 | $65 menu select 3  

OCTOPUS w mexican molé, buttered corn & popcorn powder (gf) ······································································································  

PORK & parmesan sausages w puy lentils & salted ricotta (gf) ·············································································································  

RISOTTO of pearl barley, beetroot w walnut & horseradish cream  (v) ································································································  

MACCHERONI w bannockburn chicken, sunchoke puree & oyster mushroom (v on request) ·························································  

LINGUINE w vongole, white wine, speck, chilli & lemon ·························································································································  

DUCK RAGU w pappardelle & scratchings ················································································································································  

 

NAME _____________________________   BOOKING DATE / TIME  ______________________     SET MENU  (circle)  $45 / $ 55 / $ 65 

SIDES $45 menu select 1 | $55 menu select 1 | $65 menu select 2  

POTATO SALAD nuff said (v)(gf) ································································································································································  

CABBAGE shredded w pear, parmesan, almond & mustard dressing (v)(gf) ······················································································  

SHOESTRING FRIES w lemon salt & wild oregano (v)  ····························································································································  

ROAST CAULIFLOWER w puree, smashed almonds & mint (v)(gf) ·······································································································  

V = vegetarian, gf = gluten free       No split billing  2.5% surcharge for Amex        5% Service fee for groups 10+      Surcharge of 10% on public holidays 



 

TO ORDER, please tick which canapés required and indicate how many people / platters below.  

Attach to the group booking form and send to surryhills@millevini.com.au 
 

PERSONS ____________   PLATTERS _____________ 
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3-hour beverage package includes soft drinks, sparkling water, light beer and choice of wines 

 

TO ORDER, please indicate requested wines and attach to the group booking form.  Send to surryhills@millevini.com.au 
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