Carmen’s on the Park - Functions Menu

Experience lItalian the way it should be at the brand new Carmen’s on the Park at
TIGERS Five Dock!
Carmen Losurdo and her team cook from the heart preparing authentic home-style

[talian cuisine, this new restaurant is sure to become a family favourite.

Lunch & Dinner
Menu

Breads
Garlic Bread - Tomato Bruschetta - Crusty Rolls & Butter - Ciabatta

Entrées

Mezze Plate
Hummus, Babaganouch, Cherry Bocconcini, Sundried Tomatoes, Chorizo

Salt & Pepper Calamari

Italian Antipasto
Selection of Speciality Cured Meats, Olives, Mozzarella

Frittelle di Nannata
White Bait Fritters served with Aioli

Antipasto di Mare
Oysters, Fresh Prawns, Smoked Salmon on a bed of Salad

Pasta/Risotto Selection

Fettuccine Bolognese
Traditional Italian Tomato Sauce, served with parmesan

Risotto ai Funghi
Traditional Italian Rice with Swiss Brown Mushrooms

**Spaghetti Baia**
Prawns, Rocket and Fresh Diced Tomato

**Linguine ai Frutti di Mare**
Selection of fresh Seafood in a rich Tomato Sauce and Prawn Bisque
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Lunch & Dinner
Menu

Pasta/Risotto Selection (continued)

**Linguine Pesce Spada**
Pasta with Swordfish*

Penne Nonna Mia
[talian Sausage in a Napolitana Sauce with a touch of Cream

Ravioli
Filled with Spinach & Ricotta
Served with a rich Tomato Sauce

Cannelloni
Handmade pasta filled with Spinach & Ricotta topped with Napoletana Sauce and
Parmesan Cheese

Main Course Selection

Veal Limone
Veal lightly dusted in flour and pan fried, served with a Lemon Butter Sauce

Chicken Parmigiana
Chicken Breast layered with grilled Eggplant, fresh Basil, Tomato Sauce and
Mozzarella

**Grigliata Di Mare**
A Medley of grilled Seafood, Octopus, Prawns, Calamari, Mussels and Crab

Veal Marsala
Veal lightly dusted in flour and pan fried, served with a Marsala Sauce

Grilled John Dory Fillets
Served with Lemon Butter

Involitini di Pollo
Chicken Breast filled with Asparagus and Ricotta wrapped in Prosciutto

*Char Grilled Scotch Fillet*
with Bordo Wine Jus

Sides Selection
Garden Salad - Seasonal Vegetables - Hand Cut Chips - Baked Potato - Rocket Salad
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Lunch & Dinner
Menu

Desserts
Traditional Italian Tiramisu

Chocolate Coated Profiteroles
Fresh Seasonal Fruits
Selection of Cheese & Crackers
Home baked Sticky Date Pudding with warm Caramel Sauce, served with Cream
Baked Ricotta Cheese Cake, served with Cream

In the true Italian Tradition, meals are served to your table on large platters for all to
share, alternatively, for groups of 25 people or more a buffet can be set up to the
side of the room.

Menu Prices
Select 1 Bread, 1 Pasta, 1 Side, $22.00 per person.

(available lunchtime only)
Select 1 Bread, 2 Pastas, 1 Side, $25.00 per person
Select 1 Bread, 1 Entrée, 2 Pastas, 1 Side, $32.00 per person
Select 1 Bread, 1 Entrée, 1 Pasta, 1 Main, 2 Sides, $45.00 per person
Select 1 Bread, 1 Entrée, 2 Pastas 2 Mains, 2 Sides, $50.00 per person

* Alongside a menu item denotes a surcharge of $3.00 per person *
** Alongside a menu item denotes a surcharge of $5.00 per person **

Children
Carmen’s on the Park warmly welcomes children who are under the supervision of a
responsible adult. 3-12 years inclusive $12.00 per person,
3 years and under complimentary.

Add $8.00 per person for Dessert - Add $3.50 per person for Tea and Coffee
Individually plated meals will incur a surcharge. This request must be made a time of
menu selection. We are also happy to tailor menus specific to your occasion and

budget. Let us know how we can help.

A minimum food spend applies for exclusive use of the top section of the restaurant.
$1000.00 (Sunday-Thursday) - $1500.00 (Friday & Saturday)

Please advise the restaurant in advance if there are any known allergy and/or food
intolerance requirements.



