BOOKING CONFIRMATION

PINO'S RISTORANTE PIZZERIA
49 Willoughby Rd

Crows Nest 2065

Ph: 02 9439 2081

Fax: 02 9439 2955
www.pinos.com.au

FULLY LICENSED and B.Y.O
Note: - BYO Wine Only. A $3.50 per head corkage applies for all BYO

Thank you for your interest in having your function with us at Pino’s Ristorante Pizzeria.

Attached to this letter is our booking confirmation form, terims & conditions, and the Set Menus available to
you for your function.

Please sign and return all paperwork to us so we may book and confirm your function.

Unfortunately we do not take any bookings until we receive the fully completed and signed 'Booking Form'
paperwork back from you (50% Deposit also required for any Xmas Set Menu bookings). By making the
reservation, you will be agreeing to all the terms and conditions set out, including the booking cancellation

policy.
We look forward to being of service to you and catering for your special function or event.

Should you have any further questions please do not hesitate to contact our reservations team on
(02) 9439 2081.

Regards,

Pino's

Reservation Team
Pino's

Ristorante Pizzeria
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s One BILL one payment only. No split bills will be accepted.
e Please note the account must be settled on the day and we do not accept Cheques.
=  Pino's Ristorante Pizzeria reserves the right to refuse entry to our venue.
*  Weare FULLY LICENSED and also BYO for Wine ONLY. (Strictly Ne Beer and No Spirits allowed BYO).
¢  Set Menu prices do not include drinks. A drinks package is available.
e All prices are inclusive of GST.
e 10% surcharge applies on Sundays and Public holidays.
e Corkage is $3.50 per head for all BYO (BYO Wire only).
¢ No PA systems or music players shall be allowed.
e  Site inspection is recommended
¢ Please note, menu and prices may change without notice.
¢ Tables will only be held for 30 minutes after booking time. Tables will then be deemed to be cancelled and cancellation policy and fees will apply.
*  We do not accept any responsibility for damage or loss of merchandise or personal articles left in the restaurant, prior to, during, or after a
function.
e Room Hire Charge of applies if you wish to hire the whole of our function room exclusively. Please ring us for prices.
(NOTE: SET MENU & DRINKS NOT INCLUDED).
»  The organiser and guests are financially liable for any damage to restaurant property, fixtures or fittings whether sustained by their own
actions or through the actions of their guests, contractors or subcontractors.
Please note: Strictly nothing is to be nailed, screwed, stapled, stuck or adhered to the walls, doors or any other surfaces that are part of the
restaurant property.
IO OKING SET MENUS
We require the following notice when booking Set Menus;
- Set Menu1$28 and Set Menu 2 $35/$42....... NO NOTICE REQUIRED
- Set Menu 3 $46/$53 and Set Menu 4 $58/$65...... MINIMUM 3 DAYS NOTICE REQUIRED
- Xmas Set Menu $60/$67 (only available in December)..... MINIMUM 7 DAYS NOTICE REQUIRED
- Vegetarian alternatives or ANY special dietary requirements...... MINIMUM 2 DAYS NOTICE REQUIRED

e Your booking will only be accepted once we have received the signed and fully completed "booking form”
(and 50% booking deposit is received for Xmas Set Menu).

e We have rung you to confirm receipt of booking form and all details outlined on it.

¢ Wewill set fables according to numbers confirmed and, YOU WILL BE charged accordingly for the number of guests you have BOOKED and/or
CONFIRMED FOR as of 36 hours prior fo booking date.

e FINAL numbers must be CONFIRMED a minimum of 36 hours before booking date. NO changes will be accepted after this date.

PLEASE NOTE: We will be unable to increase numbers after this date. You will be charged on the night for whatever guest numbers we

have been informed of, either in writing (on the form) or verbally either by phone or in person.

e *MINIMUM 36 hours notice (before bocking date) must be given, in writing, for any cancellations of bookings.

e ™YOQOU AGREE to be charged the FULL AMOUNT If notice of cancellation of your booking is not received by us /n writing by NO LFS5 than 36
hours (from booking date).

e *MINIMUM 5 days notice required (before booking date) /n writing, for cancellation of Xmas Set Menu bookings.

> NU
o PLEASE NOTE: Xmas Set Menu is only available during the month of December.
»  Contents are subject to availability and may change prior (Xmas Menu contents will be confirmed closer to month of December)

s Minimum 7 Days notice required when booking Xmas Set Menu.

++Prices and menus subject to change without notice. All prices include 6ST
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only
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Attention: Reservations Co-ordinator

BOOKING FORM
Fax Back to: (02) 94392955

DATE OF FUNCTION:

Date: Day:

RESERVATION NAME:

Mr/Mrs/Miss/Organisation:

ORGANISER: Mr/Mrs/Miss/Ms:
Tel: (h). (w).
Mobile:
E-Mail:
Fax:
Address:
NUMBER OF GUESTS:
RESERVATION TIME:
MENU CHOICE Set 1 ($28): Set?2 ($35): Set 3 ($46): Set 4 ($58): Xmas Set ($60):
NO DESSERT
MENU CHOICE Set 2 ($42): Set 3 ($53): Set4 ($65): Xmas Set ($67):
WITH DESSERT

BEVERAGE $25 (2 Hours): No. required:
PACKAGE 836 (3 Hours): No. required:

| VEGETARIAN ALTERNATIVE: No. required:

.| ***Please Fax Back or Ring through Vegetarian selections

a minimum of 48 hours before function booking date.****

CANCELLATION FEE:

#EMINIMUM 36 hours notice (before booking date) must be given, in writing, for any
cancellations of bookings.........
*YOU AGREE to be charged the FULL AMOUNT if notice of cancellation of your booking is
not received by us in writing by NO LESS than 36 hours (from booking date).

Additions:

s Please add 10% surcharge on Sundays & Public Holidays

e Room Hire Charge applies if you wish to hire the whole of our function room exclusively.
Please ring for prices. (NOTE: SET MENU & DRINKS NOT INCLUDED).

e Corkage is $3.50 per head for all BYO (BYO Wine Only)

e FINAL numbers must be CONFIRMED a minimum of 36 hours before booking date.

e YQU WILL be charged for the number of guests you have BOOKED and/or CONFIRMED
FOR as of 36 hours prior to booking date...

Special Dietary Requests:
(If applicable)

(Please Specify in detail):

Room Hire Charge:
(If applicable)

$

Credit Card Type: Amex: Visa: MasterCard:
Card Holders Name:

Card Number:

Expiry Date: CCV No:

Card Holders Signature:

................................. agree to the terms and conditions:

++Prices and menus subject to change without notice.
10% surcharge on Sundays and Public Holidays

All prices include GST

Corkage $3.50 per head Licensed and B.Y.O. WINE Only
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$28 per person

ENTREE

BRUSCHETTA
Tomatoes, Red Onion, Garlic, Fresh Basil & EVOO

MAINS

MISTO DI PASTA TO SHARE

Tortellini Boscaiola
House Made Tortellini served in a Mushroom, Bacon Cream Sauce

and

Rigatoni Pesto e Pollo
A Rich Sauce served with Cream, Chicken & House Made Pesto

and

Vegetariana Pizza
Topped with Artichoke, Mushrooms, Onion, Olives & Capsicum

Served with Italian Mixed Salads

Freshly Brewed Tea & Coffee

**Set Menu 1 is not available for Dinner**

++Prices and menus subject to change without notice. All prices include GST
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only



$35 per person (2 Courses)
$42 per person (3 Courses)

ENTREE

ANTIPASTO TO SHARE
Selection of Italian Cured Meats, Roasted & Marinated Vegetables,
Bocconcini Cheese, Stuffed Mushrooms and Pesto Croutons

MAINS

MISTO DI PASTA TO SHARE

FETTUCCINE CAPRICIOSA
King Prawns, Calamari, Baby Clams & Mushrooms served in a

Creamy Tomato Sauce and finished with Garlic & Chilli

and
RIGATONI AL PESTO E POLLO
A Rich Sauce served with Cream, Chicken & House Made Pesto

and

A SELECTION OF PINO'S TRADITIONAL PIZZA'S

Including Vegetariana Pizza & Pino's Speciale

Served with Italian Mixed Salads

Vegetarian and Non-Seafood Options are Available

DESSERT
TIRAMISU
Italian Sponge Fingers Soaked in Espresso Coffee and Tia Maria,
layered with Mascarpone Cheese and Cocoa

Freshly Brewed Tea & Coffee

++Prices and menus subject to change without notice. All prices include 6ST
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only



$46 per person (3 Courses)
$53 per person (4 Courses)
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UPON ARRIVAL
ANTIPASTO TO SHARE
Selection of Italian Cured Meats, Roasted & Marinated Vegetables,
Bocconcini Cheese, Stuffed Mushrooms and Pesto Croutons
and
PANNE PLATTER TO SHARE
Bruschetta, Garlic Bread & Pizza Panne

ENTREE
MISTO DI PASTA TO SHARE

FETTUCCINE CAPRICIOSA
King Prawns, Calamari, Baby Clams & Mushrooms served in a
Creamy Tomato Sauce and finished with Garlic & Chilli
and
CHAR ALLA GRIGLIA ASPARAGI E CAPRINI
FORMAGGIO INSALATA
Char 6rilled Asparagus and Goats Cheese Salad

MAINS
(Served Alternatively)

SCALOPPINE AT FUNGHI
Tender Slices of Veal served with a Mushroom, Garlic, Shallot,
Cracked Pepper, White Wine Cream Sauce
or
PESCI DEL GIORNQO
Baked Fish Fillet served with a Tomato Saffron Salsa

Served with Italian Mixed Salads

Vegetarian and Non-Seafood Options are Available

DESSERT
(Served Alternatively)
TIRAMISU
Italian Sponge Fingers Soaked in Espresso Coffee and Tia Maria,
layered with Mascarpone Cheese and Cocoa
or
CREMA CARAMELLO
Vanilla Bean Créme Caramel served with a Macadamia
& Basil Chard
Freshly Brewed Tea & Coffee

++Prices and menus subject to change without notice. All prices include 6ST
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only



$58 per person (3 Courses)
$65 per person (4 Courses)
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UPON ARRIVAL
ANTIPASTO TO SHARE
Selection of Italian Cured Meats, Roasted & Marinated Vegetables,
Bocconcini Cheese, Stuffed Mushrooms and Pesto Croutons
and
PANNE PLATTER TO SHARE
Bruschetta, Garlic Bread & Pizza Panne

ENTREE
CAPELLI D'ANGELO PASTA GRANCHIO
Fresh Spanner Crab served with Angel Hair Pasta and Garlic, Chilli,
Lemon Juice, Parsley & Extra Virgin Olive Oil
and
RIGATONI VEAL & PORCINI
Veal & Porcini Mushroom Ragu finished of f with a touch of Cream

MAINS

(Served Alternatively)

FILLETTO DI MANZO
Prime Fillet of Beef served on top of a Taleggio Polenta Cake and
Caramelized Balsamic Red Onions, smothered in a Rich Beef Jus

or
PESCI DEL GIORNO
Baked Fish Fillet served with a Tomato Saffron Salsa

Served with Italian Mixed Salads

Vegetarian and Non-Seafood Options are Available

DESSERT
(Served Alternatively)
TIRAMISU
Ttalian Sponge Fingers Soaked in Espresso Coffee and Tia Maria,
layered with Mascarpone Cheese and Cocoa
or
CREMA CARAMELLO
Vanilla Bean Créme Caramel served with a Macadamia
& Basil Chard

Freshly Brewed Tea & Coffee

++Prices and menus subject to change without notice. All prices include 65T
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only



ENTREE

RIGATONI AL PESTO
A Rich Sauce served with Cream & House Made Pesto

CHAR ALLA GRIGLIA ASPARAGI E CAPRINI
FORMAGGIO INSALATA
Char Grilled Asparagus and Goats Cheese Salad

MAINS

RISOTTO BOSCO
Wild Mushroom Risotto topped with Wild Rocket and Shaved
Parmesan Cheese

RICOTTA & SPINACHI CANNELONI
Served with a Rich Napoli Sauce

Please Note: Pre-ordering is required for Special Dietary Requirements
48 hours notice prior to the booking date is required
Please choose one option per course and this will be your Vegetarian Meal
Please Note: Vegetarian Meals will be charged at the selected Set Menu Price
TO PRE-ORDER PLEASE CALL THE RESTAURANT ON (02) 9439 2081 OR FAX TO (02) 9439 2955

++Prices and menus subject to change without notice. All prices include GST
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only



$25 per person (2 Hours)
$36 per person (3 Hours)

WINES
Pino’s 2008 Semillon Chardonnay
Pino's 2008 Cabernet Merlot

BEERS
Cascade Premium Light
Pure Blond
Crown Lager
Tooheys Extra Dry

Packages also include Juices and Soft Drinks

++Prices and menus subject to change without notice. All prices include GST
10% surcharge on Sundays and Public Holidays Corkage $3.50 per head Licensed and B.Y.O. WINE Only



