
Welcome... 
 

To CafeB Modbury.  

Thank you for considering us for your special Function.  
 

 

We understand how important your guests are to you and that you would like to 

provide them with the best quality meals and service.  

As winners of the Small Business Awards for 6 years running and Winners of the 

Messengers “Gold Award” for excellence in 2007 and 2008, be assured our service 

will go above and beyond yours and your 

guests expectations. 

 

 

We have a large undercover and heated  

alfresco area for you to hold your special 

function outdoors if you wish. Otherwise, if 

you require an indoor venue to cater for up 

to 200 people, we can book the whole, or 

part of the restaurant for you.  

We also cater for guests who have special 

dietary requirements.   

 

Enclosed are copies of our function menus and prices. 

If you have any further questions please do not hesitate to contact us on  

8396 2333.  

 

Yours Sincerely, 

 

The Management Team of Caffe Buongiorno—Modbury      

 

Shop 18, 1020 North East Rd 

Modbury, South Australia 

Ph: 8396 2333 

Fax: 8396 2344 

Website: www.cafeb.com.au 

 



Breakfast Packages 
 

 

 

$10 Per Head  
 

• Scrambled eggs on toast with bacon  

• Croissant with a choice of filling: 

 Ham and cheese, cheese and tomato, or ham, cheese and tomato 

 

INCLUDES 1 GLASS OF JUICE OR ONE COFFEE PER PERSON 
_______________________________________________________________________________________________________________________ 

$17 Per Head 
 

• Scrambled eggs on toast with tomato, sausage and bacon 

• Natural swiss style muesli with dried fruit and nuts, served with yoghurt and a 

raspberry compote 

• Plain pancake served with whipped cream and maple syrup: 

   

INCLUDES JUGS OF JUICE PER TABLE, PLUS ONE TEA, COFFEE OR HOT CHOCOLATE 

PER PERSON 
_______________________________________________________________________________________________________________________ 

$25 Per Head 
 

Starters 
• Natural swiss style muesli with dried fruit and nuts, served with yoghurt and a 

raspberry compote 

 

Followed by Platters of: 
 

• Scrambled and poached eggs 

• Bacon and sausages 

• Roast tomato 

• Mushrooms 

• Toast 

 

INCLUDES JUGS OF JUICE PER TABLE, PLUS MUG 

SIZE TEA, COFFEE AND HOT CHOCOLATE *Please note prices are subject to change without notice –  Dec 2011 



Lunch Packages 
 

 

$15 per Head  
Starters Garlic Bread  

 

Mains : 
Choice of 
- Small Traditional pizza - ham, mushrooms, salami, capsicum, olives, mozzarella 

- Antioxidant Salad - Mesculin lettuce, tomato, cucumber, spanish onion, toasted almonds, 

pumpkin seed, sesame seeds, sunflower seeds with a balsamic vinaigrette 

- Spaghetti, tossed with our traditional house made Bolognese 
_______________________________________________________________________________________________________________________ 

$20 Per Head 
Starters Garlic Pizza 

 

Mains: 
Choice of 
- Warm Chicken Salad - Chicken tenderloins, mesculin lettuce, spanish onion, tomato, capsicum, 

Cucumber, avocado fan with a balsamic vinaigrette 

- Fettuccine tossed with  smoked leg ham, spring onions, mushroom white wine and cream 

- Small Lamb Pizza - Marinated lamb, tomato, spanish onion, herbs, garlic oil, and mozzarella, 

topped with spinach and tzatziki. 

- Vegetarian Risotto - mushroom, roasted capsicum, pumpkin, baby spinach, garlic, spring onion 

and parmesan cheese. 
_______________________________________________________________________________________________________________________ 

$25 Per Head 
Starters Dips platter with crispy garlic pizza  
 

 

Mains: 
Choice of 
- Greek Lamb Salad - Grilled lamb rump, parsley, tomato, cucumber, spanish onion, olives and 

feta with tzatziki, balsamic and olive oil 

- Penne tossed with chicken, roast capsicum, mushrooms, spring onions, napoli and cream 

- Medium Meat-lovers Pizza - Roast chicken, salami, ham, 

bacon, chorizo, mozzarella (BBQ sauce Optional) 

- Vegetable Stack - Zucchini, carrot, sweet potato, capsi-

cum and potato served with wilted spinach and basil pesto. 

 *Please note prices are subject to change without notice –  Dec 2011 



    
    
    

 

Pizza Package:  

$19 per person (min 12 people) 

Starters  
 

To share: 
 

Garlic Bread and Wedges with sweet chilli and sour cream 

 

Mains 
 

Large Pizzas to share: 
 

- Hawaiian - Ham and pineapple 

- Margherita - Tomato, basil and bocconcini 

- Traditional - Ham, mushrooms, salami, capsicum, olives, mozzarella 

 
*Add bowls of salad for $2.00 per person* 

*Please note prices are subject to change without notice –  Dec 2011 



Bronze Dinner package:  

$27 per person (min 12 people) 
 

Entree:  
 

• Tomato and basil bruschetta 

 

Mains:  
Choice of  
 

• Fettuccini tossed with smoked ham, spring onions, mushrooms, 

white wine and cream 

• Chicken Salad– Chicken tenderloins, mesculin lettuce, Spanish onion,          

tomato, capsicum, cucumber, avocado and finished with a balsamic 

vinaigrette. 

• Vegetarian Risotto - mushroom, roasted capsicum, pumpkin, baby 

spinach,     garlic, spring onion and parmesan cheese. 

• Small traditional pizza -  ham, salami, mushroom, capsicum, olives, 

herbs,  garlic oil and mozzarella 

 

Dessert:  
 

• Bread and Butter Pudding 

     
    

    

*Please note prices are subject to change without notice –  Dec 2011 



    

 

Silver Dinner package: 

$30 per person (min 12 people) 
 

Entrée:  
Choice of 

 
• Tomato and basil bruschetta 

• Soup of the day 

 

Mains:  
Choice of 

 
• Chicken Salad– Chicken tenderloins, mesculin lettuce, spanish onion, 

tomato, capsicum, cucumber, avocado and finished with a balsamic 

vinaigrette 

• Romana Pizza - basil pesto, pepperoni, chilli flakes, semi dried          

tomato, artichoke, roast capsicum, olives 

• Fettuccine tossed with smoked ham, mushrooms, spring onions, 

white wine and cream 

• Pan seared Atlantic Salmon, served with sautéed bok choy, green 

beans, grilled lemon and finished with a drizzle of lemon olive oil  

• Vegetable stack—zucchini, carrot, sweet potato, capsicum and       

potato served with wilted spinach and basil pesto 
 

Dessert:  

 
• Apple and Blueberry dessert pizza 

*Please note prices are subject to change without notice –  Dec 2011 



Gold Dinner Package:  

$40 per person 
 

Entrée:  
Choice of  

 
• Tomato and basil bruschetta 

• Soup of the day 

Mains: 
Choice of  

 
• 400gm on the bone porterhouse served with salad and chips 

(cooked medium or well done) 

• Chicken Salad– Chicken tenderloins, mesculin lettuce, Spanish onion, 

tomato, capsicum, cucumber, avocado and finished with a balsamic 

vinaigrette 

• Spaghetti tossed with prawns, mussels, squid, fish, anchovies, to-

mato, napoli, garlic and spring onion 

• Pan seared Atlantic Salmon, served with   sautéed bok choy, green 

beans, char grilled lemon and finished with a lemon olive oil 

• Vegetable stack- Zucchini, carrot, sweet potato, capsicum and potato 

served with wilted spinach and basil pesto 

 

Dessert:  
Choice of  
• Bread and butter pudding 

• Apple and blueberry dessert pizza     *Please note prices are subject to change without notice –  Dec 2011 



 

 

 

 

 

 

 

 

Cocktail Food:  
 

$14.00 per person for 4 choices 

$16.00 per person for 5 choices 

$18.00 per person for 6 choices 

 

 
• Mini tomato and basil bruschetta 

• Salt and pepper squid with garlic aioli 

• Spring rolls 

• Samosas 

• Dim sims  

• Beef satay skewers 

• Pesto chicken skewers 

• Spicy meatballs with chunky tomato salsa 

• Lamb skewers with bay leaves and Lemon* 

• Mini frittata topped with smoked salmon and horseradish cream* 

• Crumbed fish goujons with Lemon Aioli* 

• Eggplant  and haloumi rolls* 

• Pumpkin and mozzarella risotto balls with chunky tomato salsa 
 

 

Choices marked with * are available on $13.00 or $14.00 package only 

 

 

*Please note prices are subject to change without notice –  Dec 2011 



Beverage Packages 
 

Bronze: Bronze: Bronze: Bronze:     Rothbury Estate Shiraz Cabernet and  Rothbury Estate Sauvignon Semillon Omni NV Classic Hahn Light Tooheys Extra Dry Coopers Pale Ale Jugs of Soft Drinks and Orange Juice   
Silver:Silver:Silver:Silver:    Wynns The Gables Cabernet Shiraz    Monkey Bay Sauvignon Blanc Lindeman ’ s Bin 35 Rose Omni NV Classic Hahn Light Tooheys Extra Dry Coopers Pale Ale Jugs of Soft Drinks and Orange Juice  
Gold:Gold:Gold:Gold:    
Annie ’ s Lane Shiraz 
Annie ’ s Lane Rose 
Squealing Pig Sauvignon Blanc 
Hahn Light 
Corona 
Hahn Super Dry 
James Boag ’ s Premium 
Jugs of Soft Drinks and Orange 

Price per personPrice per personPrice per personPrice per person    
Hours of service   Bronze    SilverHours of service   Bronze    SilverHours of service   Bronze    SilverHours of service   Bronze    Silver    GoldGoldGoldGold    
2 hours   $20          $26  $29 
3 hours   $24    $31  $33 
4 hours   $27    $34  $36 

 

  


