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Cocktail-Style

Share Plates
Banquet / Share Feast  

Two Course- $74 per person
Includes Italian starters per table, client choice

of two 'shared' entrees, client choice of two
'shared' mains, client choice of two 'shared'

sides, cutting of your wedding cake and placed
on platters

Three Course - $84 per person 

Includes Italian starters per table, client choice
of two 'shared' entrees, client choice of two
'shared' mains, client choice of two 'shared'

sides, chefs selection finger food dessert bites,
cutting of your wedding cake and placed on

platters

Four Course - $94 per person 

Pre-dinner canapes (chefs selection) for 30
minutes, Italian starters per table, client choice

of two 'shared' entrees, client choice of two
'shared' mains, client choice of two 'shared'

sides, chefs selection finger food dessert bites,
cutting of your wedding cake and placed on

platters

Three Hour Canapes - $69 per person

Choose from canapes menu: 2 substantial items, 4 standard items, 2 dessert items. Roughly
16 pieces of food per person, cutting of your wedding cake and placed on platters.

+ Upgrade to an anitpasto table for $15 per person. 

Sit-Down 
Alternate Drop Service

Two Course - $74 per person
Includes Italian starters per table, two 

entrees for alternate drop service, two mains
for alternate drop service, cutting of your 

wedding cake and placed on platters

Three Course - $84 per person 

Includes Italian starters per table, two 
entrees for alternate drop service, two mains
for alternate drop service, two desserts for

alternate drop service,  cutting of your 
wedding cake and placed on platters

Four Course - $94 per person 

Pre-dinner canapes (chef selection) for 30
minutes, Italian starters per table, two 

entrees for alternate drop service, two mains
for alternate drop service, two desserts for

alternate drop service, cutting of your 
wedding cake and placed on platters
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Our Menus
Sit-Down Meal, Alternate Drop 
Starters 
Marinated mixed olives, evoo and balsamic and Italian bread 
 
Entrée
Caramelised Onion, Pumpkin and Goat Cheese Tart, rocket salad and aged balsamic (v)
Herb Marinated Chicken Panzanella Salad, crusty ciabatta and preserved lemon olive oil
Salt and Pepper Squid, house seasoning and lightly fried, with a light romesco sauce (gf)
Sticky Roasted Pork, shaved fennel and apple salad with balsamic honey reduction (gf)
‘Cacio e Pepe’ Arancini, cracked black pepper, pecorino and provolone, with hot honey drizzle (v)  

Main
Chicken Maryland, pumpkin puree, green beans, pickled onion and caramelised onion jus (gf)
Caramelised Pork Belly, bourbon caramel glaze, roast potatoes and braised cider cabbage (gf)
Slow Roasted Beef, peperonata, creamy garlic mash, fried basil and chianti wine jus (gf)
Seared Barramundi, burnt lemon caper sauce, roast potato and shaved fennel orange salad (gf)  
Ricotta Gnocchi, roasted pumpkin, baby spinach, burnt brown butter and crispy sage (gf) (v) 

Dessert
Sticky Toffee Pudding, served warm, butterscotch caramel sauce and double cream 
Limoncello Cheesecake, candied lemon, double cream, berry compote and fresh mint  
Tiramisu, our speciality, espresso soaked savoiardi, mascarpone cream and chocolate sauce

Banquet Sharing Menu
Starters 
Marinated mixed olives, evoo and balsamic and Italian bread 

Entrée
Fresh Burrata, tomato, chilli and garlic confit, micro herbs and crispy thin ciabatta (v) 
Sweet and Sour Pork Belly, pork belly bites, sticky balsamic apple cider glaze and petite slaw (gf)
Fritto Misto, lightly fried calamari and prawns, fried zucchini and salsa verde aioli (gf)
Seared Beef Crostini, sundried tomato pesto, pecorino, fried herbs and aged balsamic glaze 

Main
Roasted Chicken Marsala, potato mash, creamy garlic marsala and mushroom sauce (gf)
Slow Roasted Porchetta, crispy fried leek, cannellini bean cassoulet and salsa verde (gf)
Slow Roasted Beef Cheeks, silky polenta puree, fresh tomato, herb and red pepper salsa (gf)
Lamb Shoulder Ragu Pappardelle, rich italian pomodoro, fried basil leaves and parmesan

Sides
Rocket and Pear Salad, shaved parmesan and balsamic dressing (gf) (v)
Shaved Fennel, Orange and Radicchio Salad, with red wine vinaigrette (gf) (v)
Steamed Greens, finished with garlic, olive oil and sea salt (gf) (v)
Roasted Italian Potatoes, with rosemary and garlic (gf) (v)

Dessert
Sticky Toffee Pudding, served warm, butterscotch caramel sauce and double cream   
Nutella, Orange and Chocolate Brownie, vanilla mascapone cream and candied orange
White Chocolate Cheesecake, pistacchio crumble, chocolate shards and berry compote 

*** Please note, these are example menus and may change at any time ***
v = vegetarian   gf = gluten free   n - includes nuts 

https://www.google.com/search?q=goat%27s+curd+tart&sa=X&ved=2ahUKEwjg5o6krpWWAxW3cmwGHdwTLxYQ3egRegYIAAgNEAM
https://www.google.com/search?q=cacio+e+pepe&sa=X&ved=2ahUKEwiDqu2trJWWAxWrTmwGHVdMLpoQ3egRegYIAAgKEAM


Canapes

Standard
Tomato Bruschetta, balsamic glaze (v)
Three Cheese Arancini, spicy pomodoro sauce (v)
Goats Cheese and Caramelised Onion Tart (v)
Zucchini, Mint and Quinoa Fritter, lemon aioli (v)
Chicken Caesar Crostini, on a garlic crouton  
Lemon and Herb Chicken Skewers, salsa verde (gf)
Pork and Fennel Sausage Rolls, tomato relish
Sticky Glazed Meatballs, fresh shallots
FFC Frank’s Fried Chicken, crispy shallots   
Crispy Porchetta Bites, chilli maple glaze (gf)
Crispy Salt and Pepper Squid, citrus aioli (gf)

Substantial 
Italian Style Pulled Pork Sliders, smoky bourbon sauce 
Shredded Beef Sliders, mozzarella, tomato and lettuce 
Slow Braised Beef Ragu Pasta, with parmesan 
Creamy Boscaiola Pasta, mushrooms, bacon and shallots 
Roasted Sweet Potato Risotto with baby spinach and parmesan (gf) (v)
Chicken, Leek and Thyme Risotto, fried leek and parmesan (gf)
Prawn, Saffron and Zucchini Risotto with parmesan (gf)

Dessert
Sticky Date Pudding, butterscotch dipping sauce 
Limoncello Cheesecake Bites, candied mint 
Mini Churros, de leche sauce 

What We Provide 
Frankie's Restaurant & Bar in Lithgow is excited to offer the very best of Italian Catering. Our
experienced team will come to you! 

Minimum $3000 spend on catering events 
Minimal travel fees for Lithgow and close surrounds 
We provide a kitchen team only, pricing does not include waitstaff 
We require access to a functional kitchen - with preparation area, fridges, stove, oven and
dishwashing bay 
Plates and cutlery are an additional cost  
We will conduct a basic kitchen 'exit clean'
We have our own insurances   

How to Book?
Make an enquiry today!  Email info@zigzagmotel.com.au to check availability. 

To book, we require a $500 non-refundable deposit
Full payment is required 2 weeks prior    

p: 02 6352 2477                w: inzgroup.com              e: info@zigzagmotel.com.au

*** Please note, these are example menus and may change at any time ***
v = vegetarian   gf = gluten free   n - includes nuts 
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