
 

Function 

Set Menus 
 

 
 

Villa Da Vinci 
 
 
 
 
 
 
 
 
 
  
 
 
Shop 8, 165 Summerlakes Parade 
6066 BALLAJURA WA 
 
TRADING HOURS 
Monday - Saturday: 5:30pm – 9.30pm 
Sunday: 12 noon – 9pm 
CLOSED PUBLIC HOLIDAYS

 
Contact Function Coordinator: ANN SCARVACI              
Email: info@villadavinci.com.au 
Phone: 9249 2120 
Website: www.villadavinci.com.au  
Bookings for Functions Essential 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Established Since 1997 
Joe Ipsaro-Passione & Carlo Scarvaci 

mailto:info@villadavinci.com.au
http://www.villadavinci.com.au/


 

About us 
Villa Da Vinci can be a great venue for your next function! The scenic 
location opposite a pristine lake is ideal for an engagement, wedding, 
christening, confirmation, birthday, office party, or any special occasion. 
 
At Villa we strive to provide an abundant selection of meals, served in 
generous quantities, in an inviting & friendly environment. Our menu 
options are enclosed; however, we are flexible with our menus, and if you 
wish we can work together and create a menu to suit most budgets. 
 
 
We can accommodate the following numbers: 
 
The New Room fits up to 55 guests  
Inside Restaurant fits up to 50 guests  
Undercover Area fits up to 40 guests  
Alfresco (no roof) fits up to 50 guests 
(Some areas can be combined for larger functions) 
 
 

BYO alcoholic beverages only – SOFT DRINK AND JUICES ARE NOT BYO 
BYO own esky or utilise our black tubs with COMPLIMENTARY ice 
 
Prices include: 
Personalised Menus 
Cutting of cake 
White tablecloths 
 
PRICES MAY CHANGE WITHOUT NOTICE 
All prices quoted include GST



Function 

Menu 1 
 

Starters 
 

Bruschetta Classica 
Italian bread, diced tomato, onion,  

fresh basil, garlic, olive oil, fetta 
 

 

Entrée (Banquet Style) 
 

Wood Fired Pizza 
A selection of pizzas baked in our wood fired oven 

 
 

Choice of Mains  
 

Pollo Funghi 
Chicken breast, mash potato,  

asparagus, creamy mushroom sauce 
 

Pesce Del Giorno 
Grilled Barramundi, chips, side salad 

 

Risotto Con Pollo 
Chicken, mushroom, sundried tomatoes, spinach,  

chilli, garlic, arborio rice, creamy white wine sauce 
(Vegetarian option available) 

 

Penne Arrabiatta 
Spicy italian sausage, tomato, basil, feta,  

olives, onion, chilli, garlic, napoletana sauce 
 

 
 
 

 
 
 
 
 
 
 
 
 

Cost—$49 per head 



Function  

Menu 2 
 

Starters (Banquet Style) 
 

Garlic Bread  
 

Wood Fired Pizza 
A selection of pizzas baked in our wood fired oven 

 
 

Entree (Banquet Style) 
 

Penne Alla Romana 
Chicken breast slices, spinach, pine nuts, 

sundried tomatoes, chilli, garlic, creamy white wine sauce  
 

Penne Arrabiatta 
Spicy italian sausage, tomato, onion, feta,  

basil, olives, chilli, garlic, napoletana sauce 
 
 

Choice of Mains  
 

Calamari Fritti 
Deep fried lightly spiced calamari served with tartare sauce & side salad 

 

Pesce Del Giorno 
Grilled Barramundi, chips, side salad 

 

Pollo Funghi 
Chicken breast, mash potato,  

asparagus, creamy mushroom sauce 
 

Chicken Parmigiana 
Chicken schnitzel, napoletana sauce, mozzarella, chips, salad 

 

New York Sirloin 
Sirloin cooked medium rare, chips, side salad, creamy peppercorn jus 

 
 
 
 
 

 
 
 

Cost—$52 per head 



Function  

Menu 3 
 

Starters (Banquet Style) 
 

Garlic Bread 
 

Calamari Fritti 
 
 

Entree (Banquet Style) 
 

Penne Alla Romana 
Chicken breast slices, spinach, pine nuts, 

sundried tomatoes, chilli, garlic, creamy white wine sauce  
 

Penne Arrabiatta 
Spicy italian sausage, tomato, onion, feta,  

basil, olives, chilli, garlic, napoletana sauce 
 
 

Choice of Mains  
 

Seafood Risotto 
Calamari, prawns, fish pieces, scallops, mussels,  

fresh tomato, herbs, chilli, garlic, arborio rice 
 

Pesce Del Giorno 
Grilled Barramundi, chips, side salad 

 

Chicken Parmigiana 
Chicken schnitzel, napoletana sauce, mozzarella, chips, salad 

 

 Scaloppine Funghi 
Thin slices of veal served with mash potato  

topped with asparagus & creamy mushroom sauce 
 

New York Sirloin 
Chargrilled sirloin cooked medium rare,  
chips, side salad, creamy peppercorn jus 

 
 
 
 
 
 
 
 

Cost—$55.00 per head 



Function  

Menu 4 
 

Starters 
 

Antipasto Platters 
Cold meat, pickled vegetables, cheese, breadstick 

 

Turkish Bread (Banquet Style) 
Olive oil and garlic infused Turkish bread 

 

Wood fired Pizza (Banquet Style) 
A selection of pizzas baked in our wood fired oven 

 
 

Entree (Banquet Style) 
 

Fettuccine Da Vinci 
Prawns, scallops, spinach, cherry tomatoes,  
snow peas, garlic, creamy white wine sauce 

 

Penne Pesto Con Pollo 
Chicken breast slices, onion, snow peas,  
mushroom, capsicum, cherry tomatoes,  

feta, spinach, chilli, garlic, creamy pesto sauce 
 
 

Choice of Mains 
 

Da Vinci Paella 
Chicken, prawns, mussels, chorizo, onion, chilli,  

garlic, snow peas, cherry tomatoes, capsicum, spicy rice 
 

Pollo Funghi 
Chicken breast, mash potato, asparagus, creamy mushroom sauce 

 

Barramundi & Prawns 
Grilled barramundi, creamy garlic prawns, asparagus,  

  cherry tomatoes, potato gratin 
 

Scaloppine Marsala 
Veal, creamy sweet marsala wine sauce, chips, side salad 

 

Reef & Beef 
Chargrilled scotch fillet cooked medium rare,  

creamy garlic prawns, asparagus, cherry tomatoes, potato gratin 
 

Cost—$60.00 per head 



Children’s Menu 
 
 
 
 

Choice of 
 
 

Chicken Nuggets & Chips 
 

Fish & Chips 
 
 

Spaghetti Bolognese 
 
 

Lasagne & Chips 
 
 

Spaghetti Meatballs 
 
 
 
 
 
 
 
 

Cost- $12.50 Each 
 
 



Dessert 
(Advance notice required for dessert option) 

 
$10 per head 

 

Choice of 2 desserts for your guests to select from  

served with cream or ice-cream 

 

Tiramisu 

Chocolate Mud Cake 

Strawberry Cheesecake 

Sticky Date Pudding 

Hot Beverages 
Offered at a reduced price for function guests  

(Guests order on the day) 

$3.50 per cup  

Short Black, Long Black, Flat White,  

Cappuccino, Café latte, Hot Chocolate, Tea 

 

Soft Drinks 
On consumption OR per head drink package (see below)  

advance notice required 

 

$5 per head drink package 

UNLIMITED JUGS of Pepsi, Pepsi-Max, Sunkist,  

Lemonade or Solo 

 

Upgrade $6 per head drink package 

UNLIMITED JUGS of Pepsi products above plus Coke,  

Coke No Sugar & Lemon Lime & Bitters 



Terms 

& 

Conditions 
CONFIRMATION & CANCELLATIONS 

 

Bookings are essential and must be confirmed 5 days prior to the event. 

A deposit is required to hold and confirm your booking & space within the restaurant. 
Final numbers must be confirmed up to 24 hours prior to the event— Charges applies for 
no shows once final numbers have been given. 
Cancelled events - deposit refunds will be given at the discretion of management 
 

ALCOHOLIC BEVERAGES 
 

BYO alcoholic beverages only - Soft Drinks and juices are NOT BYO and are available for 
purchase at the restaurant. 
 

START & FINISH TIMES 
 

Lunch may commence from 11.30am and are required to vacate by 4pm.  

Dinner may commence from 5.30pm and are required to vacate by 10.00pm.  
 

MUSIC 
 

As Villa Da Vinci is primarily a restaurant in a residential area all music and musicians 
must be indoor only, approved by Management and must finished by 9.30pm. Music will 
only be permitted if a whole area is used by the function and there are no other patrons 
dining within the same section. 
 

DELIVERIES 
 

All deliveries must be clearly marked with the name and date of the function. All cakes 
must be stored in a protective box and clearly labelled. 
No deliveries will be accepted during dinner service 6pm—9pm. 
 

CLIENT RESPONSIBILITY 
 

Whilst extra care will be taken with patron belongings and alcohol, Villa Da Vinci will not 
be held responsible for any damage or loss to patrons’ property prior to, during or after a 
function. Any charges remaining on a split billed function are to be paid by the patron 
responsible for the event. 


