WHO WE AE ABOUT SHE OWNEK

We are a personal chef & Elia Donati is an Italian
entertainment group Chef who lived in
based in Melbourne Australia since 2013
oup CO/]WC% He built his company
focusing on the
bookings@eliadonati.com experience that people
0424957326 have with food
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WHAY PACKAGES HAVE
WE GOY 1

We have packages for premises with
a kitchen. They can be adapted if
there isn't a kitchen available on the
premise you have booked.

HOW AN WE MAKE TT
FXTFY SPECIALT

e |ce Oyster bar

HOW ©O WE
DIFFEFPEINIANE!

Pick your favourite
cuisine we offer a wide range:

* Pasta cooked in the halved
Parmigiano wheel
* Belly dance show

Italian (our speciality)
e Acoustic guitar and singer
e BBQ, meat feast
, e Personalised cocktails
e Contemporary Asian
e Table decoration
e Seafood

e Supplies hire
Gluten-free/Vegan/Vegetarian PP
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KEFP IV SIMPLE /// MAKE TV SPECTAL

10 TO 40 PPL

TABLES SERVED

2 COURSES (ALTERNATED)
3 COURSES (ALTERNATED)

MENUS CAN BE SEEN AT
ELIADONATI.COM

THE VENUE MUST HAVE A KITCHEN

All prices are
esclusive of GST

10 TO 40 PPL

CANAPES AND TABLES SERVED

2 STANDING CANAPES PP
+

2 COURSES (ALTERNATED)
3 COURSES (ALTERNATED)

CANAPES AND TABLES SERVED

6 STANDING CANAPES PP
+

2 COURSES (ALTERNATED)

3 COURSES (ALTERNATED)

MENUS CAN BE SEEN AT
ELIADONATILCOM

LEYS SHIFE

10 TO 40 PPL

GRAZING TABLE OR BUFFET OPTIONS

MEATS, CHEESES, ARTISANAL ROLLS,
WRAPS, FRUITS, CRACKERS, SASHIM|,
OYSTERS, VEGETABLES AND HAN
DAME DIPS
OR
BUFFET OF MEATS, SALAD,
ARTISANAL BREAD, ROASTED SIDES,
PASTA, SEAFOOD AND TO CHOOSE
FROM, COOKED, DISPLAYED AND KEPT
WARM FOR YOU.
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BUFFEY MENU TNCLUSTONS FXYEAS SHAT MAY
A00LY

PAELLA WITH MEAT AND SOURCING FOOD FROM LOCAL
SEAFOOD MARKETS

. BEEF OR LAMB LASAGNAS . THE COST OF THE FOOD . PLATES, CROCKERIES,
e PORCHETTAS WITH POTATOES . STAFFE GLASSWARE, TABLE DECORATING
* SOUS VIDE CHICKEN ROAST WITH . THE HEAD CHEF *  WAITSTAFF TO SERVE DRINKS
ROASTED PUMPKIN e TRANSPORT (WITHIN 30KM) * BARTENDERS TO MAKE
. ROAST BEEF e CLEANING OF THE KITCHEN OR COCKTAILS
. GREEN SALAD THE SPACE USED TO SERVE THE *  CHANGES TO THE MENUS OR
. GRAIN SALAD FOOD STAFF REQUIREMENTS
. BREAD ROLLS e FOOD ALLERGIES AND DIETARY * KIDS MEALS
. BUTTER REQUIREMENTS WILL BE * ENTERTAINMENT
. SMALL ANTIPASTO BOARD CATERED FOR - DRINKS AND OR ALCOHOL
e INDIVIDUAL PAVLOVAS WITH - TABLES AND CHAIRS HIRE
FRUITS . CHAFING DISHES HIRE
. FRIDGE VAN HIRE
. FLORIST
. PHOTOGRAPHERS

ITEMS IN THIS MENU CAN BE
CHANGED. HOWEVER, THE PRICE MAY
CHANGE ACCORDINGLY.
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