Sparrow
Kitchen & Bar

Group bﬂﬂkings menu

Terms & Conditions for Group Buukings
All partiea of 12 FEGP]E or more must Pre—nrder from one of our group menus

To secure your booking, deposit of $10 per head for groups of 12 people or more must be
paid within 7 days of making your booking to ensure the reservation of your table. Payment
can be made over the telephone on 8267 2444 or in the restaurant.

The depusit is non-refundable.

Final numbers must be confirmed 24 hours prior to the start time of your event. Should the
number of guests reduce within this 24 hours period, you will be charged the full amount

for un-atte nding guests.

Please be aware that in addition to the standard options that are presented, we can certainly
arrange special menus, perhaps a more typical menu with choices for each course, or a

dcgustatiun sr}fle Meni.



Grazing Menu 1

(This menu is not available Friday & Saturday evenings)

Meat Board
Manchego and Jamon croquette

Duck doughnut

Mussels, cherry tomatoes, chilli and fennel, toasted bread
Chicken liver parfait, apple chutney, fig and fennel crostini
Lamb pizza; braised lamb, coriander & fennel, tomarto sugo, labne, mint

Margarita pizza; buffalo mozzarella, tomato sugo,
smoked tomato, basil

Sopressa pizza; Salami, olive, confit onion, parsley,Asiago

Garden salad

$45 per person



Grazing Menu 2

Meat Board
Manchego and Jamon croquette

Duck doughnut

Mussels, cherry tomatoes, chilli and fennel, toasted bread
Chicken liver parfait, apple chutney, fig and fennel crostini
Lamb pizza; braised lamb, coriander & fennel, tomarto sugo, labne, mint

Margarita pizza; buffalo mozzarella, tomato sugo,
smoked tomarto, basil

Sopressa pizza; Salami, olive, confit onion, parsley,Asiago
Potato Gnocchi, beurre noisette, sage, walnut, Gorgonzola
Pan seared squid, garlic butter, lemon, shallot

Garden salad

$50 per person



Tapas Tasting Menu

Duck donut, porcini salt
Chicken liver parfait, apple chutney, fig and fennel crostini
Tuna Tartar, avecado, apple, crostini
Gazpacho shot
Manchego and Jamon croquettes
Sparrow’s mini wagyu burger
Mussels, cherry tomatoes, chilli and fennel, toasted bread
Potato Gnocchi. Beurre noisette, sage, walnut, Gorgonzola

Churroes, chocolate sauce

Raspberry and white chocolate popsicle

$59 per person



Choice Menu

Entree- to share;
Duck Donut, porcini salt
Tuna Tartar, avocado, apple, crostini
Manchego and Jamon croquettes
Margarita Pizza- Buffalo mozzarella, tomato, smoked tomato, basil

Lamb pizza- Braised lamb, coriander & fennel, tomato, garlic yoghurt dressing

Main- choice of;
Black Angus Sirloin
Market Fish, cabbage, apple and mint salad
Wood oven Spatchcock with lemon and thyme jus

Potato Gnocchi. Beurre noisette, sage, walnut, Gorgonzola

Dessert- to share;
Créme Catalana
Churros, chocolate sauce

Raspberry and white chocolate popsicle

$65 per person



Special shared group menu

Shared first course;

Sparrow’s mini wagyu burger
Tuna Tartar, avocado, apple, crostini

Chorizo, cockles, saffron Pi]af

Shared second course;

Duck doughnut, porcini salt
Gazpacho shot

Mussels, cherry tomatoes, chilli and fennel,
Toasted bread

Shared main course;

Black Angus Sirloin
Market fish, cabbage, apple and mint salad
Hay Valley rack of lamb, tapenade

Shared dessert;

Churros, chocolate sauce
Créme Catalana

Raspberry and white chocolate popsicle

Optional cheese course ($10 per guest);
A selection of imported cheese with condiments

$80 per person



Deposit/booking form

Sparrow

Eitc!;a;n & Bar

PLEASE FAX OR EMAIL COMPLETED FORM, fax 8267 2444, email

info@sparrowkitchenandbar.com.au

COMPANY/FUNCTION NAME:
OCCASION:

DAY AND DATE OF FUNCTION:
GUEST NUMBERS:

TIME OF FUNCTION:

CONTACT PERSON:

WORK:

MOBILE:

EMAIL:

FAX:

AFTER HOURS CONTACT:
SPECIAL DIETARY REQUIREMENTS:

GENERAL REQUIREMENTS:

DEPOSIT AUTHORISATION

Card Type: (PLEASE CIRCLE) VISA DINERS MASTERCARD AMEX CHEQUE
NAME OF CARDHOLDER:

CREDIT CARD NUMBER:

EXPIRY DATE:

VERIFICATION CODE:
AMOUNT PAID (DEPOSIT):
SIGNATURE OF CARDHOLDER




