
S E A F O O D  S TAT I O N

Poached Prawns • Smoked Salmon • Seared Tuna 
Pickled Mussels with Olive Salsa Verde

A N T I PA S T O

Seasonal Bruschetta –  
Tomato, Sicilian Olives, Basil, Aged Balsamic  

 (CONTAINS GLUTEN & DAIRY)

Selection of Cured Meats 
Marinated Olives • Roasted Red Peppers

Marinated Artichokes 
Seasoned Bocconcini (CONTAINS DAIRY) 

Cheese & Accompaniments (CONTAINS DAIRY) 
Freshly Baked Sourdough (CONTAINS GLUTEN) 

C A R V E R Y

Whole Roasted Beef Sirloin
Braised Lamb Shoulder, Mint Salsa

 Crispy Pork Belly with Pineapple Mostarda  
Truffle Mac N Cheese  

(CONTAINS GLUTEN & DAIRY)

 
R O A S T E D  V E G E TA B L E S

Roasted Potatoes with Rosemary & Garlic
Chargrilled Green Beans with Basil Pesto,  

Pepitas & Snow Pea Shoots   
(CONTAINS DAIRY)

Honey Glazed Carrots with Fennel & Carraway
Grilled Zucchini with Lemon, Italian Herbs,  

Chilli & Feta (CONTAINS DAIRY)

S E A S O N A L  S A L A D S

Potato Salad, Celery, Mustard Seeds 
Cos Lettuce, Ricotta Salata, Pangrattato,  

Ceasar Salad Dressing  
(CONTAINS GLUTEN & DAIRY) 

Watermelon, Heirloom Tomato, Basil, 
Chardonnay Vinaigrette 

Cucumber, Pickled Red Onion, Smoked Yoghurt, 
Celery Seeds & Mint (CONTAINS DAIRY) 

B I VA C C O  S E A S O N A L  P I Z Z A S

PA S TA  W H E E L

Pipe Rigate with Pomodoro,  
served from the Aged Parmesan Wheel  

(CONTAINS GLUTEN & DAIRY)

D E S S E R T

Summer Berry Trifles (CONTAINS GLUTEN)

Tiramisu (CONTAINS, ALCOHOL, DAIRY & GLUTEN)

Carrot Cake (CONTAINS GLUTEN, DAIRY & WALNUTS)

Vegan Brownie (CONTAINS GLUTEN)

Basque Cheesecake (CONTAINS DAIRY)

Bivacco Chocolate Fountain,  
Fresh Fruit & Marshmallows

Mini Pavlovas with  
Berry Compote (CONTAINS DAIRY)

Shaved Italian Ice, shaved to order & topped with 
Watermelon, Peach or Apple Syrup

Hot Cross Buns

GST inclusive. 2.25% surcharge will be applied to credit card & contactless transactions. A 15% surcharge will be applied on all public holidays.

Welcome to the Bivacco Sunday Feast, our elevated buffet.   
Our Feast selection changes weekly depending on supply and seasonality. All reservations are for two hours.  

The Feast is $35 for children under 12 or they can order from our children’s menu. 

SUNDAY AUTUMN FEAST

Tropical Spritz  
Vodka, Prosecco, Elderflower, 

Mango, Passion Fruit, Lemon, Soda

Plum Plane 
Aperol, Umeshu, Bourbon,  

Plum, Lemonade

Basil & Peach Collins 
Gin, Peach, Lemon, Soda

S T O N E F R U I T  C O C K TA I L S  $ 1 6


