$60 per person

ENTREE

Nafora
grilled homemade bread topped with grated cheese

Ajvar
capsicum relish

Makalo

creamy garlic sauce with grilled hot peppers

Antipasto Board
mixed cured meats, cheese, olives and bread

MAIN

Balkan Mixed Grill

cevapi, pleskavica, semi smoked sausage, raznic, grilled
chicken thigh

Bread

Fries
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SALADS

Traditional Zelka Salad
cabbage salad

Potato Salad

Plus $10 per person for a shared dessert platter




$80 per person

ENTREE

Nafora

grilled homemade bread topped with grated cheese
Ajvar

capsicum relish

Makalo

creamy garlic sauce with grilled hot peppers

Antipasto Board
mixed cured meats, cheese, olives and bread

Salt & Pepper Calamari
crumbed served with garlic & herb aioli

MAIN
Balkan Mixed Grill
cevapi, pleskavica, semi smoked sausage, raznic, grilled chicken
thigh

Lovacka Pleskavica
pork and veal mince patty stuffed with cheese

Bread

Fries
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SALADS

Traditional Sopska Salad
tomato, cucumber, capsicum, onion, feta

Traditional Zelka Salad
cabbage salad

Potato Salad

Plus $10 per person for a shared dessert platter
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$100 per person

ENTREE
Nafora

grilled homemade bread topped with grated cheese
Ajvar
capsicum relish

Makalo

creamy garlic sauce with grilled hot peppers

Antipasto Board
mixed cured meats, cheese, olives and bread

Salt & Pepper Calamari
crumbed served with garlic & herb aioli

Kalina’'s Sausages
homemade style pork sausages

MAIN
Balkan Mixed Grill

cevapi, pleskavica, semi smoked sausage, raznic, grilled chicken thigh
Ustipci

pork mince pieces stuffed with cheese and wrapped with speck

Lovacka Pleskavica
pork and veal mince patty stuffed with cheese

Piperki Pecheni

grilled peppers with garlic, oil, vinegar and parsley
Bread

Fries

SALADS
Traditional Sopska Salad

tomato, cucumber, capsicum, onion, feta

Traditional Zelka Salad
cabbage salad

Potato Salad

Plus $10 per person for a shared dessert platter
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$120 per person

ENTREE
Nafora

grilled homemade bread topped with grated cheese
Ajvar
capsicum relish

Makalo

creamy garlic sauce with grilled hot peppers

Antipasto Board
mixed cured meats, cheese, olives and bread

Salt & Pepper Calamari
crumbed served with garlic & herb aioli

Kalina’'s Sausages
homemade style pork sausages

MAIN
Balkan Mixed Grill

cevapi, pleskavica, semi smoked sausage, raznic, grilled chicken thigh
Ustipci

pork mince pieces stuffed with cheese and wrapped with speck

Lovacka Pleskavica
pork and veal mince patty stuffed with cheese

Wagyu Cevapi
eef skinless sausages
Uvijaci
pork fillets stuffed with cheese and wrapped in speck
Piperki Pecheni
grilled peppers with garlic, oil, vinegar and parsley
Bread
Fries
SALADS

Traditional Sopska Salad
tomato, cucumber, capsicum, onion, feta

Traditional Zelka Salad
cabbage salad

Potato Salad

DESSERT BOARD

a selection of our homemade desserts



DRINKS

All drinks are charged per order

A bar tab can be opened to set a limit on the spend

You can customise the selection of drinks served to your guests

Guests are not permitted to order from the bar, all orders should be placed directly with our

staff

STRICTLY NO BYO. We are a fully licensed venue

DETAILS

e Event styling is welcome and externally arranged

e Live music is welcome for private functions only

e A minimum spend will be required for private venue hire

e Custom event menus can be created subject to notice

o Children under 12 are charged a flat rate of $25 per child

+ Babies under 2 are free and please inform us if you require baby chairs for your event

« A cakeage fee of $4 per person will be charged

e A20% deposit is required to secure your booking. Cancellation of your booking will result in
a loss of your deposit.
e Surcharges apply for card payments

* No split bills



