
FEED ME MAX - $95 PER PERSON
Shared Banquet Style Chef's Menu

Available for Lunch & Dinner Events

wok charred edamame w green chi l l i  &  salt
   
~
 

kingfish sashimi,  nahm j im,  coconut,  chi l l i  &  l ime
 

 ~
 

soft  shel l  crab steamed bao w sweet  chi l l i ,  soy 
 

 ~
 

prawn Har  Gow dumplings,  sweet  ginger  soy,  sesame
 

 ~
 

barramundi  gr i l led in  banana leaves,  coconut,  turmeric  & pickled chi l l i
 

 ~
 

beef  br isket  massaman curry  w coconut  cream,  coriander  & peanuts
 

~
 

crispy fr ied duck,  sweet  ginger  soy,  lup cheong
 

~
 

A s i a n  c o l e s l a w  w  p e a n u t s  &  r e d  n a h m  j i m
s t e a m e d  r i c e

 

DESSERT
S e r v e d  A l t e r n a t i v e l y  

 
white chocolate & pandan cheesecake nut  granola,  spiced rhubarb syrup

 
 ~  

 
t i r a m i s u  l a y e r e d  w i t h  e s p r e s s o ,  y u z u ,  s a k e

 
 ~  

 
s p i c e d  a p p l e  c r u m b l e  

w  m i s o  b u t t e r s c o t c h  &  v a n i l l a  i c e  c r e a m  ( v e * )  ( d f *
 

P L E A S E  N O T E ,  D U E  T O  S E A S O N A L  C H A N G E S ,  S O M E  D I S H E S  M A Y  N O T  B E  A V A I L A B L E  O R  P R E S E N T E D
E X A C T L Y  A S  D E S C R I B E D .  A L L  M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E

http://www.bottega.com.au/


FEED ME MID - $80 PER PERSON
Shared Banquet Style Chef's Menu

Available for Lunch & Dinner Events

 

wok charred edamame w green chi l l i  &  salt
 

 ~
 

s low braised beef  steamed bao w coriander  
 

 ~
 

prawn  Har  G ow dumplings,  sweet  ginger  soy,  sesame
 

 ~
 

house made Th ai  red curry  w roast  pumpkin,  snake beans,  
wi ld  gin g er ,  apple  eggplan t  & Thai  basi l

 
~
 

war m d runke n ch i cken  w black bean sauce & cr ispy shal lots
 

~
 

bar ramund i  gr i l led i n  banan a leaves,  coconut,  turmeric  & pickled chi l l i
 

 ~
 

A s i a n  c o l e s l a w  w  p e a n u t s  &  r e d  n a h m  j i m
s t e a m e d  r i c e

 

DESSERT
S e r v e d  A l t e r n a t i v e l y  

 
s p i c e d  a p p l e  c r u m b l e  

w  m i s o  b u t t e r s c o t c h  &  v a n i l l a  i c e  c r e a m  ( v e * )  ( d f *
 

 ~
 

t i r a m i s u  l a y e r e d  w i t h  e s p r e s s o ,  y u z u ,  s a k e
 
 

P L E A S E  N O T E ,  D U E  T O  S E A S O N A L  C H A N G E S ,  S O M E  D I S H E S  M A Y  N O T  B E  A V A I L A B L E  O R  P R E S E N T E D
E X A C T L Y  A S  D E S C R I B E D .  A L L  M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E



FEED ME MINI - $65 PER PERSON
Shared Banquet Style Chef's Menu

Available for Lunch & Dinner Events

wok charred edamame w green chi l l i  &  salt
 

 ~
 

karaage c aul if lower  w house made vegan mayo
 

 ~
slow braised beef  steamed bao w coriander  

 
 

 ~
 

house made Th ai  red curry  w roast  pumpkin,  snake beans,  
wi ld  gin g er ,  apple  eggplan t  & Thai  basi l

 
~
 

warm drun ke n ch i cken  w black bean sauce & cr ispy shal lots
 

~
 

barramu ndi  gr i l led i n  banan a leaves,  coconut,  turmeric  & pickled chi l l i
 

 ~
 

Asian  coleslaw w peanuts & red nahm j im
steamed r ice

 

DESSERT
 

t i ramisu  la yered with  espresso,  yuzu,  sake
 
 

P L E A S E  N O T E ,  D U E  T O  S E A S O N A L  C H A N G E S ,  S O M E  D I S H E S  M A Y  N O T  B E  A V A I L A B L E  O R  P R E S E N T E D
E X A C T L Y  A S  D E S C R I B E D .  A L L  M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  N O T I C E


