Sneaky's

FUNCTION SPACES +
CATERING PACKAGES
CURRENT AS OF APRIL 2022

FUNCTION SPACES

Wine Bar
Located upstairs at Sneaky's Restaurant, the Wine
Bar is a private function space perfect for
celebrating with your nearest & dearest.
Accessible via private elevator
Private bathroom + balcony facilities
Private bar + designated staff
Use of Spotify + TV

Seated Capacity: Max. 60
Cocktail/Grazing Capacity: Max. 80
Minimum Spends:
Friday Evening + Sunday Lunch
Cocktail/Grazing - $3,000
Set Menu - $3,500

Saturday Evening
Cocktail/Grazing - $3,500
Set Menu - $4,000

Function Times:
Lunch: 12:30PM - 4:30PM
Evening: 6:00PM - 11:30PM

FUNCTION SPACES

Alfresco
Located outside at Sneaky's Restaurant, the
Alfresco is a semi-private function space which is
delightful for any celebration
Outside + undercover
Space can be enclosed with blinds
Access to outdoor bar (if operating, weather permitted)

Seated Capacity: Max. 60
Cocktail/Grazing Capacity: Max. 80
Minimum Spend: $3,500
Function Times:
Lunch: 12:30PM - 4:30PM
Evening: 6:00PM - 11:30PM

FUNCTION SPACES

Main Restaurant
For celebrations that are larger than life, our Main
Restaurant area is available to hire.
Please contact the Functions Coordinator on
08 8284 9070 for more details about this space.

CATERING PACKAGES

Grazing Station
Cold cut meats
Seasonal marinated delicacies
A variety of Italian + imported cheeses
Various dips + crackers
Breads
Fresh + dried foods
Wood oven pizza
Arancini balls
Italian meatballs in a napoletana sauce
Chicken schnitzels
Minimum 50 adults // Maximum 85 adults
*Not available in the Alfresco during summer*

$50 PER PERSON

CATERING PACKAGES

Banquet One

Banquet Two

TO SHARE

TO SHARE

The Sneaky Graze - grazing
boards of salumi + formaggi,
with a few added extras

The Sneaky Graze - grazing
boards of salumi + formaggi,
with a few added extras

Arancini balls

Arancini balls

Italian meatballs in a
napoletana sauce

Salt + pepper squid

Margherita - wood oven pizza,
san marzano tomatoes, basil,
fior di latte
Antonio - wood oven pizza, san
marzano tomatoes, salami,
olives, provolone

Margherita - wood oven pizza,
san marzano tomatoes, basil,
fior di latte
Salamino - wood oven pizza,
san marzano tomatoes, salami,
fior di latte, gorgonzola

Carbonara - bacon, cream,
cheese, pepper

Gamberi Piccante - wild
Australian prawns, garlic, brady,
chilli, fresh basil, rose sauce

Pork Belly - slices served with a
rose + plum sauce reduction

Wagyu scotch fillet steak

Salate to share
Minimum 25 adults

$55 PER PERSON

Salate to share
Minimum 25 adults

$90 PER PERSON

CATERING PACKAGES

Cocktail One

Cocktail Two

Arancini balls

Arancini balls

Smoked salmon slices on house
made croutons with a tangy
cream cheese

Smoked salmon slices on house
made croutons with a tangy
cream cheese

Italian meatballs in a
napoletana sauce

Italian meatballs in a
napoletana sauce

Wood oven pizzas

Australian salt + pepper squid

Chicken involtini - chicken thigh
fillet, stuffed with herb filling &
wrapped in bacon

Caprese skewers with tomato,
fior di latte & basil

Pork belly served with a rose &
plum sauce reduction
Minimum 60 adults // Maximum 80 adults

Wood oven pizzas
Chicken involtini - chicken thigh
fillet, stuffed with a herb filling &
wrapped in bacon
Pork belly served with a rose &
plum sauce reduction
Minimum 40 adults // Maximum 80 adults

$55 PER PERSON

$90 PER PERSON

CATERING PACKAGES

Set Menu
STARTERS
The Sneaky Graze - Grazing board of salumi and
formaggi, with a few added extras

MAINS
served with bowls of salad to share choice of:

Pollo Ripieno - chicken breast on the bone stuffed
with leg ham + asiago, topped with gorgonzola
sauce + served with vegetables
Sotto Filetto - Wagyu scotch fillet served with baby
potatoes, green salad + a chimichurri sauce
Barramundi - Cone Bay barramundi, wild rocket,
cherry tomatoes, spanish onion + bulgarian feta
Pork Belly - slow cooked, served with baby potatoes
and sneaky's rose + plum sauce reduction
Add entrée of fusilli napoletana
for an extra $10 per person

Minimum 25 adults

$70 PER PERSON

CATERING PACKAGES

Dessert Platters
Lime cheesecake
Mini cannoli
Tiramisu
Mini panna cotta

$12 PER PERSON

CATERING PACKAGES

Kids Menu
12 years age + under
Same starters as adults + choice of main

MAINS
Chicken schnitzel, chips + sauce
Crumbed fish, chips + sauce
Chicken nuggets, chips + sauce
Spaghetti bolognese
Ham + cheese pizza
Salami + cheese pizza

$25 PER PERSON

CATERING PACKAGES

Drinks Package
Tap beer
Tap cider
Soft drink + water
Tea + coffee
Virgara White Wines - Chardonnay, Sauvignon
Blanc, Moscato, Pinot Grigio
Virgara Red Wines - Shiraz, Merlot, Cabernet
Sauvignon, Merlot
Virgara Sparkling + Rose Wines - Sangiovese
Alicante Bouschet Rose, Allure Pinot Nior Rose, Wild
Rose, Sparkling Red, Sparkling White
For the duration of your function. Times will vary
depending on the day.

Soft drink included in all food packages.

$40 PER PERSON

Booking T&C's
10% surcharge applies on public holidays
Grazing Station cannot be packed away to take
home
Functions are to be confirmed with a nonrefundable deposit
Functions are for a private room only, other rooms
will continue usual trade.
Minimum spend requirements apply if numbers fall
below minimum requirements.

143 Heaslip Rd, Angle Vale SA 5117
08 8284 9070
www.sneakysrestaurant.com.au
functions@sneakysrestaurant.com.au

