A PARTNERSHIP WITH SOUTH WEST CONNECT, TRAINING SERVICES
NSW [RIEP], CUCINA 105 & CECIL HILLS HIGH SCHOOL

MENU
ENTREE

Sharing Platters per table [Vegetarian Arancini, Calamari, Bruschetta & Olive Bread]

MAINS seLeEcT ONE

Chicken breast in creamy mushroom sauce, mash & vegetables
Slow cooked lamb shanks, mashed potatoes & seasonal vegetables
[Vegetarian] Penne with Napolitana sauce, eggplant & crumbled salty Ricotta

DESSERT seLecT oNE

Tiramisu

2 Scoops of Gelato SRS
5 CO A

DRINKS KIDS MENU OnNLY S RINIE

Soft Drink / Juice AND Penne Napolitana $} O R

Tea / Coffee +$5 ice cream

Limited seatings at: E

5:30, 6:00, 6:30 & 7:00PM I —
$60 IN VALUE!

APRIL Bookings & further information at:

20290 cucinal 05 CONNEST



http://classchefs.eventbritestudio.com/
http://classchefs.eventbritestudio.com/

