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Tonetti	Holdings	Pty	Ltd	an	established	catering	company	/	business	with	over	19	years	experience	

are	back	with	a	fresh	new	look	as	Tonetti	Catering	@St	Marks.		Our	new	venue	and	menus	guarantee	

‘more	of	what	you’re	used	to	and	plenty	of	it’	when	you	use	us	for	your	next	event	or	off	site	

catering	(refer	to	website	for	catering	menu	and	services).		

	

Minimum	booking	numbers	40	people.	Alcohol	service	/	packages	can	be	discussed	with	our	booking	

staff	for	inclusion	to	Menus	2	to	5.	Alcohol	packages	must	be	finalised	the	day	prior	to	the	function.		

	

Room	hire	($300)	includes:	1	½	hour	use	of	the	function	room,	use	of	facilities	(bathrooms,	carpark,	

etc),	clean	up	and	rubbish	removal.		

	

	(Standard	Inclusions)	All	menus	provide	unlimited	Tea	&	Coffee,	unlimited	Chilled	Water	&	Fruit	

Cordials	and	Continental	/	English	Style	Biscuit	&	cake	platters	(based	on	your	booking	numbers).	

Also	included	are	service	staff,	crockery,	tablecloths,	serviettes,	glasses,	Public	Liability	insurance	for	

you	and	your	guests	&	GST.	Any	extra	food	will	be	packed	for	you	to	take	home	in	accordance	with	

Food	Safety	Standards.	

 

Menu 1  ($15.50 per person) 
Standard Inclusions plus one (1) of these menu options: 

OPTION	1	Scones	with	jam	&	cream	

OPTION	2	Vanilla	&	Chocolate	Custard	filled	Cannoli	

OPTION	3	Paximadia	&	Lucumia	(Orthodox)	

	

Menu 2 ($20.50 per person) 
Standard Inclusions plus one (1) of these menu options: 

OPTION	1	Scones	with	jam	&	cream	+	Point	assorted	sandwiches	

OPTION	2	Vanilla	&	Chocolate	Custard	filled	Cannoli	+	Mini	filled	Ciabatta	rolls	

OPTION	3	Paximadia	&	Lucumia	(Orthodox)	+	Veggie	antipasto	platter	

with	fetta,	Kalamata	olives,	2	dips	&	continental	bread	

	

Menu 3 ($24.00 per person) 
Standard Inclusions plus one (1) of these menu options: 

OPTION	1	Scones	with	jam	&	cream	+	Point	assorted	sandwiches	+	Party	pies	&	gourmet	sausage	rolls	

OPTION	2	Custard	filled	Cannoli	+	Mini	filled	Ciabatta	rolls	+	Homemade	pizza	bites	(3	varieties)	

OPTION	3	Paximadia	&	Lucumia	(Orthodox)	+	Veggie	antipasto	platter	with	fetta,	Kalamata	olives,		

2	dips	&	continental	bread	+	Spanakopita	
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Menu 4 ($27.00 per person) 
Standard Inclusions plus one (1) of these menu options: 

OPTION	1	Scones	with	jam	&	cream	+	Point	assorted	sandwiches	+	Party	pies	&	gourmet	sausage	

rolls	+	spinach	&	pumpkin	quiche	

OPTION	2	Vanilla	&	Chocolate	Custard	filled	Cannoli	+	Mini	filled	Ciabatta	rolls	+	Homemade	pizza	

bites	(3	varieties)	+	Spinach	&	Ricotta	Pastizzi	

OPTION	3	Paximadia	&	Lucumia	(Orthodox)	+	Veggie	antipasto	platter	with	fetta,	Kalamata	olives,	

2	dips	&	continental	bread	+	Spanakopita	(Additions	of	marinated	eggplant,	zucchini	and	Kasseri	

cheese	to	antipasto	platter)	
 

Menu 5 ($32.50 per person) 
Standard Inclusions plus one (1) of these menu options: 

OPTION	1	Scones	with	jam	&	cream	+	Point	assorted	sandwiches	+	Party	pies	&	gourmet	sausage	

rolls	+	spinach	&	pumpkin	quiche	+	Cheese	&	Seasonal	Fruit	Platter	

OPTION	2	Custard	filled	Cannoli	+	Mini	filled	Ciabatta	rolls	+	Homemade	pizza	bites	(3	varieties)	+	

Spinach	&	Ricotta	Pastizzi	+	Continental	cocktail	sausages	+	Savoury	Meatballs	OR	Rice	croquettes	

OPTION	3	Paximadia	&	Lucumia	(Orthodox)	+	Veggie	antipasto	platter	with	fetta,	Kalamata	olives,		

2	dips	&	continental	bread	+	Spanakopita	(Additions	of	marinated	eggplant,	zucchini	and	Kasseri	

cheese	to	antipasto	platter)	+	Battered	fish	pieces	(Whiting)	+	Veggie	Rice	

	

Menus Add Ons- $4 per person 

*Meat	or	Veggie	Antipasto		 *Sushi	 *Seasonal	Fruit	

*Mixed	Asian	Fried	varieties	–	Mini	Dim	Sims	/	Spring	Rolls	/	Samosas	(3pc	ea)	

*Ricotta	&	Spinach	Pastizzi	(3pc	ea)	 *Cheese	platter	

*Cheese	&	Fruit	Platter	 *Mini	Pasta	Bowls	(Napoli	Sauce)	

*Sesame	Seeded	Calamari	(2	pc	each)	&	Greek	Salad	

*Selection	of	Gourmet	Sweets	and	Slices	(Petit	Fours	/	Slices)		

*Chocolate	Truffles	 *Italian	Style	Ricotta	Frittole	

*	Expresso	or	Greek	Style	Coffee	(can	also	be	charged	on	consumption	basis)	

*	Menus	can	be	altered	to	suit	your	needs.	This	includes	Gluten	Free	and	Vegetarian	Options.	
 
Address / Venue – Tonetti Catering @ St Marks 9 Lee Street, Fawkner  
Corner. Sydney Road & Argyle Street, Fawkner  Vic  3060 
(Enter off Lee Street, opposite the Cemetery) 
Telephone:  Lou: 0419 750 351, Mary: 0412 974 100 
 

Website Details www.fawknertearooms.com.au 

E-mail Address  tonetticatering@fawknertearooms.com.au 
 

Bookings Lou & Mary Pegorin |   9 Lee St Fawkner Vic 3060  
Lou 0419 750 351 |   Mary 0412 974 100 

 


