
PRIVATE BAR & DINING ROOM



SHARED SIT-DOWN PACKAGE
$145 LUNCH (12PM – 4PM) |  $155 DINNER (7PM - 11PM)

MINIMUM 40 PAX, MAXIMUM 100 PAX 

MENU

SHARED ENTRÉE

•	 Penne vodka

•	 Salt & pepper calamari

•	 Bar bina antipasto platter

	- San Danielle prosciutto

	- Parmigiano shards

	- Zucchini flowers (seasonal) or zucchini fritters

	- Grilled eggplant

	- Mixed olives

SHARED MAIN

•	 Chef’s selection prime-cut bone-in beef

•	 Chicken involtini with zucchini and truffle infused oil 

•	 Fries or roasted chat potatoes

SALAD

•	 Radicchio, fennel, orange and pecorino

DESSERT

•	 Gelato cart with flavours of the week  

•	 Tiramisu di lorenzo served in shared bowls 

PACKAGES INCLUDE A CURATED BEVERAGE SELECTION

Savour premium sparkling cuvée, red and white wines hand-selected 

from the cellars of Navarra Venues, soft drinks, Italian mineral and 

sparkling water, juices, teas and macchiato.

Enjoy crisp beer on tap, bottled beers, cocktails and spirits,  

from $9.50 on a bar tab or by consumption.



COCKTAIL PACKAGE
$145 LUNCH (12PM – 4PM) |  $155 DINNER (7PM - 11PM)

MINIMUM 40 PAX, MAXIMUM 120 PAX

INCLUSIONS

TWO (2) X LIVE STATIONS*

BAR BINA LIVE ANTIPASTO STATION:

*Enjoy 1 .5 hours of canapés and 

grazing or l ive stations.

•	 San Danielle prosciutto 

•	 Mortadella 

•	 Smoked ham  

•	 Parmigiano shards 

•	 Grilled eggplant 

•	 Grilled & marinated capsicums 

•	 Mixed olives 

•	 Assortment of breads  

BAR BINA LIVE PASTA STATION: 

•	 Fresh pasta parmesan,  

smoky pancetta and cracked 

black pepper

•	 Penne alla vodka 

•	 Caserecce eggplant Siciliana 

•	 Spaghetti aglio olio e peperoncino 

SELECT TWO (2) SUBSTANTIAL CANAPES: 

•	 Mini beef sliders  

•	 Tempura flathead slider with 

wasabi mayonnaise 

•	 Sicilian chicken skewers with 

salmoriglio sauce 

•	 Spiced lamb skewers with a 

raspberry and red currant glaze 

•	 Tempura zucchini flower with 

blood orange mayo or  

zucchini fritter* 

•	 Mezze lune (panzerotti fried) san 

marzano and goat cheese (v)

•	 Figs with gorgonzola wrapped in 

prosciutto*  

•	 Saffron risotto croquettes  

with three cheeses in truffle 

mousse (v) 

•	 Crispy potato arancini with 

guanciale and black caviar 
BASED ON SEASONAL AVAILABILITY 

DESSERT:  

•	 Gelato Cart with flavours of the week  

•	 Roaming piping hot donuts 

Scan QR Code 
to learn more
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