
The Well-EarnedWell-Earned
Celebration



$ 1 1 9  P E R  P E R S O N  3-HOUR EVENT

L U N C H  O N L Y

The Wrap Up

A three-course seated lunch for teams who 

want to celebrate without giving up the 

whole day. Three hours in a private room.

 

*Includes Christmas styling with bonbons

P A S T A 
SERVED INDIVIDUALLY

Creste di Gallo, Pachino Tomato Sauce,  

Ricotta Salata

M A I N 
SERVED ALTERNATELY

Herb-Roasted Chicken, Roasted Potatoes, Seasonal 

Greens 

Porchetta Medallions, Duchess Sweet Potatoes, 

Chestnut Honey Infusion

D E S S E R T 
SERVED ALTERNATELY

Limoncello Panna Cotta 

Mango Bombe Alaska 

*Includes classic beverage package



$ 1 4 9  P E R  P E R S O N  4-HOUR EVENT

S H A R E D  T A B L E

The Festive 
Table

A relaxed, shared-dining celebration with 

antipasti, mains and sides served to the 

table. Four hours in a private room,  

for lunch or evening.

 

*Includes Christmas styling with bonbons

E N T R É E 
SERVED TO SHARE

Salt and Pepper Calamari 

San Daniele Antipasto, Prosciutto, Parmigiano Shards, 

Zucchini Fritters, Grilled Eggplant, Rainbow Olives 

Truffled Mushroom Arancini 

M A I N 
SERVED TO SHARE

Bistecca alla Fiorentina, 1.2kg MB4+ Grass-Fed T-Bone

OR UPGRADE TO Scotch Fillet, Forest Mushroom Ragù  

+$8 pp 

Chicken Involtini, Zucchini, Semi-Dried Tomato,  

Truffle Infusion 

Heirloom Tomato and Burrata Salad,  

Moscardini Vinaigrette 

Baked Désirée Potatoes 

D E S S E R T 
SERVED ON SHARING PLATTERS

Pavlova, Mascarpone, Limoncello 

Cannoli, Nutella 

Lemon Meringue Tart 

*Includes classic beverage package



$ 1 5 9  P E R  P E R S O N  4-HOUR EVENT

S E A T E D  O R  S T A N D I N G  C E L E B R A T I O N

The Closing Toast

A seated or standing celebration with 

substantial roaming canapés, a live pasta 

station and an antipasto spread. Four hours in a 

private room, for lunch or evening.

 

*Includes festive styling for your room.



The Closing Toast Menu

Prosciutto, Bresaola, Double-Smoked 

Ham, Parmigiano Shards,  

Grilled Eggplant,  

Grilled and Marinated Capsicum,  

Sambuca Olives  

Assortment of Breads 

Roaming Hot Mini Donuts, Filled with Nutella and Vanilla Custard 

Mini Yorkshire Puddings, Roast Beef, 

Horseradish Cream 

Smoked Salmon Blinis, Lemon Ricotta, 

Dill, Salmon Roe 

Roasted Fig and Prosciutto, Vincotto 

Truffled Mushroom Arancini, 
Parmigiano 

Smoked Lamb Shoulder Brioche,  

Apple Cider Vinegar 

Goat Cheese Tartlets, Caramelised 

Eschalot, Thyme 

Prawn Cocktail Lettuce Cups,  

Cognac Rose Sauce 

 

Sticky Glazed Pork Belly,  

Rosemary Crostini 

Mini Wagyu Beef Sliders,  

Swiss Cheese 

Zucchini Flowers, Truffled Pecorino, 

Acacia Honey 

Creste di Gallo, Parmigiano, Guanciale, 

Cracked Black Pepper 

Penne alla Vodka 

Caserecce Eggplant Siciliana 

Spaghetti Cacio e Pepe 

A N T I P A S T O  S T A T I O N  SERVED TO SHARE

D E S S E R T

S U B S T A N T I A L  C A N A P É S  CHOOSE TWO

L I V E  P A S T A  S T A T I O N  CHOOSE ONE

*Includes classic beverage package



I N C L U S I O N S

Package Inclusions

Every proposal confirms your allocated room, 

exact inclusions and total price including GST so 

there’s nothing to work out after you book.

•	 Private use of your allocated room,  

for the stated duration

•	 Your selected menu and beverage package

•	 Event coordinator and standard service staff

•	 Standard furniture, linen, crockery and glassware

•	 Microphone and lectern, where available in the room

•	 Background music, standard setup, cleaning and GST

•	 Exclusive use of the whole venue, or shared 

outdoor spaces

•	 Premium beverages, spirits  

and cocktails

•	 Entertainment, DJ, photo booth and transport

•	 Custom furniture and additional styling

•	 Screens, staging and enhanced AV

•	 Extra event time and special setup

I N C L U D E D

U P O N  R E Q U E S T

Classic Beverages

S P A R K L I N G

Sparkling Cuvée, Leonard Rd ‘Villa 116’ 

W I N E S

Semillon Sauvignon Blanc,  

Leonard Rd ‘Villa 116’

Cabernet Merlot, Leonard Rd ‘Villa 116’

B E E R

Local and imported bottled beers

N O N - A L C O H O L I C

Soft drinks, juices and Italian mineral water

T E A  &  C O F F E E

Barista-made espresso and herbal tea 

available on request



O N E  V E N U E  T O   T A K E  C A R E  O F  E V E R Y T H I N G .

A Toast To A  Well-Earned Celebration
This limited edition package collection runs from November 2026 to January 2027. 

Tell us your guest numbers, preferred date and budget, and we’ll recommend the 

right room and package, with a full proposal to follow.

Explore packages and check your date at navarravenues.com.au



The Well-Earned Celebration

Lock in your team’s  
well-earnedwell-earned celebration

www.navarravenues.com.au


