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CATERING BY VA BENE





Café Va Bene was established in 1994 and remains the  
heart and soul of Campbelltown. Café Va Bene is an Italian 

family run business with a passion for Italian inspired  
cuisine with recipes passed down from generations.

We are now extending our passion beyond our  
restaurant doors by launching “Catering By Va Bene”.  
In keeping with traditions like family gatherings and  

celebrating milestones together with family  
and friends, we have come up with a solution to  
make your next gathering just like the ‘old days’. 

Whether you’re planning a family celebration,  
corporate event, pre/day-after wedding,  

or an intimate gathering our dedicated team is  
here to bring you the flavours and feel of Va Bene. 

From our signature homestyle pastas, selection of  
antipasto, hot and cold grazing boxes, breakfast  
feast boxes and more, we ensure every dish is  

crafted with the finest ingredients and utmost care.

Café Va Bene also offers a private function room  
to host your next event with tailored packages  
and exceptional service to ensure your event  

is as stress free and enjoyable as possible. 



BREAKFAST

Breakfast Feast Box - 10 People - $110
6 x Mini Bacon, Egg & Cheese Burgers
4 x Individual Yoghurt & Granola Cups

2 x Mini Croissants - Ham, cheese & tomato
2 x Mini Croissants plain

6 x Mini Danishes
3 x Waffles 

3 x Nutella syringe 
Assorted fresh fruit

Individual Platters - 10 People 
Mini Croissants - Ham, cheese & tomato � $60
Mini Croissants plain - side butter & jam condiments � $50
Mini Bacon, Egg & Cheese Burgers � $70 
Individual Yoghurt & Granola Cups�  $65
Mini Assorted Danishes�  $30
Fruit platter � $70 



BREAKKY BOXES

10 People minimum - $22 ea

Cafe Va Bene’s personalised  
breakfast boxes. 

Build your own breakfast  
by choosing 1 item from  
each sub heading below.

Main - Choice of 1

Mini Bacon, Egg and cheese burger 
Mini Yoghurt & Granola cup – GF
Mini Ham & Cheese Croissant

Pastry - Choice of 1

Danish of the day
Banana bread
Gluten Free Biscuit

Raw - Choice of 1

Whole apple or banana

Drinks - Choice of 1

Bottled Spring Water
Bottled Cloudy apple juice

Add standard coffee from $5



TRADITIONAL ANTIPASTO

10-15 People - $54
Sliced Casalingo Salami� 12 slices
Sliced Serrano Proscuitto� 12 slices
Sliced Mortadella plain  � 12 slices
Sliced Leg Ham	�  12 slices
Danish Feta	
Sliced Provolone Dolce�
La Casa Bocconcini�
Sliced Tasty cheese	�
Pitted Kalamata olives 
Pickled Antipasto	

20-25 People - $89
Sliced Casalingo Salami� 20 slices
Sliced Serrano Proscuitto� 20 slices
Sliced Mortadella plain  � 20 slices
Sliced Leg Ham	�  20 slices
Danish Feta	�
Sliced Provolone Dolce�
La Casa Bocconcini�
Sliced Tasty cheese	�
Pitted Kalamata olives �  
Pickled Antipasto	�

* Add mini bread rolls @ $2.30 per person



MIXED ANTIPASTO 
HOT & COLD

FRESH SEAFOOD

10-15 People - $96
Sliced Casalingo Salami� 10 slices
Sliced Serrano Proscuitto� 10 slices
Sliced Leg Ham	�  10 slices
Pea & Mushroom Arancini � 10 pieces
Prawn Twisters	�  10 pieces
House made Veal Rissoles� 10 pieces
La Casa Bocconcini�
Danish Feta	�
Sliced Provolone Dolce�
Pickled Antipasto	�

10 People minimum - $POA
Australian Prawns

South Australian Oysters
Pickled calamari

Served with wedges of lemon
Aioli

* Add mini bread rolls @ $2.30 per person



HOT MEZZE

10-15 People - $96
Pea & Mushroom Arancini � 12 pieces
House made Veal Rissoles� 12 pieces
Salt & Pepper Calamari� 12 pieces
Napolitana sauce	
Aioli sauce	
Sweet chilli sauce

Served on a bed of potato wedges

20-25 People - $129
Pea & Mushroom Arancini � 20 pieces
House made Veal Rissoles� 20 pieces
Salt & Pepper Calamari� 20 pieces
Napolitana sauce	
Aioli sauce	
Sweet chilli sauce

Served on a bed of potato wedges



COTOLETTE 
(HOUSE MADE)

10-15 People - $62
Chicken mini Cotolette� 15 Pieces
Veal mini Cotolette	�  15 Pieces
Napolitana sauce	
Sweet chilli sauce

Served with lemon wedges

20-25 People - $108
Chicken mini Cotolette� 30 Pieces
Veal mini Cotolette	�  30 Pieces
Napolitana sauce	
Sweet chilli sauce

Served with lemon wedges



ORIENTAL PLATTER

10-15 People - $54
Prawn twisters	�  15 pieces
Vegetarian Spring rolls� 15 pieces
Curry Samosas	�  15 pieces
Spinach & Feta Triangles� 10 pieces
Sweet chilli sauce

Served on a bed of potato wedges

20-25 People - $87
Prawn twisters	�  30 pieces
Vegetarian Spring rolls� 30 pieces
Curry Samosas	�  30 pieces
Spinach & Feta Triangles� 20 pieces
Sweet chilli sauce

Served on a bed of potato wedges



CRUMBED SEAFOOD

10-15 People - $68
Crumbed Prawns� 10 pieces
Crumbed Calamari	�  12 pieces
Crumbed fish fillets	� 12 pieces
Aioli sauce	
Sweet chilli sauce

Served with lemon wedges

20-25 People - $108
Crumbed Prawns� 20 pieces
Crumbed Calamari	�  24 pieces
Crumbed fish fillets	� 24 pieces
Aioli sauce	
Sweet chilli sauce

Served with lemon wedges



PASTA

SPECIALTY PASTA

10-15 People - $80
Penne pasta trays with following sauce options.

Alla Panna:	 Shredded Barossa ham, spring onions, mushrooms, and parmesan cheese  
	 in a 	creamy sauce
Napolitana: 	 Authentic house made tomato sugo
Bolognese:	 Seasoned ground beef slow cooked in a tomato sugo with selected herbs
Amatriciana:	 Barossa bacon, onion, fresh tomatoes, and chilli in a tomato sugo
Vegetarian:	 Selection of seasonal vegetables in light tomato sugo

Sided with dried chilli and grated parmesan

10-15 People - $85
House Made Beef Lasagne OR Spinach and Ricotta Canneloni.

Sided with dried chilli and grated parmesan



BAGUETTE PLATTER

Small 15 Pieces - $70 
Medium 21 Pieces - $105 
Large 30 Pieces - $140

10 People minimum 
Assortment of the following toasted Baguettes.

Ham:	 Ham, cheese, tomato
Salami:	 Salami, provolone dolce and roasted capsicum
Vegetarian:	 Artichoke, eggplant, roasted capsicum and bocconcini
Salmon:	 Tasmanian springs smoked salmon, avocado, cream cheese, capers  
	 & house mayo
Italian:	 Prosciutto, sopressa salami, roasted capsicum, fresh tomato, artichoke  
	 & provolone cheese



MINI SAVOURY PASTRIES

KIDS

10-15 People - $70
Mini Beef Pies	�  15 pieces
Cocktail vegetarian pasties� 15 pieces
Party sausage rolls� 15 pieces
Tomato sauce

10-15 kids - $60
Fried Calamari pieces� 20 pieces
Chicken nuggets		  30 pieces
Ham, cheese pizza slices� 30 pieces
Tomato sauce
Served on a bed of chips

20-25 People - $105
Mini Beef Pies	�  25 pieces
Cocktail vegetarian pasties� 25 pieces
Party sausage rolls� 25 pieces
Tomato sauce

* 	Add apple or apple blackcurrent 
	 pop top  @ $3 each



SALAD / VEGETABLES

FRUIT PLATTER

MINI CONTINENTAL CAKES

10-15 People
Garden Salad� $30
Caesar Salad� $50
Braised Vegetables� $50
Roasted Potatoes� $35

10 People - $70
A delicious selection of local in  
season fruit

10 People minimum - $2.80ea
Custard Cannoli
Ricotta Cannoli
Sfgogliatella
Custard choc éclair
Cream Coffee éclair
Rum Baba
Vanilla slice
Fruit tarts
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