
ZONZO ESTATE
FUNCTION PACKAGES



MENU /

ANTIPASTI
-Wood-fired bread, sesame and sea
salt
-Local and imported artisan mixed
salumi, pickles & olives
-Stracciatella cheese, roasted maple
pumpkin

PIZZE
A round of wood-fired pizzas from
our Menu

SECONDI
Slow roasted lamb shoulder, green
pea salsa verde

CONTORNI
-Leaf salad, soft herbs, vinaigrette
dressing
-Roast potatoes, rosemary salt

DOLCI
Cannoli, zabaglione ricotta cream,
and chocolate hazelnut crumb

All dietary requirements can be catered
for, these are to be provided with your
final numbers.



THE
BARREL ROOM /

PRIVATE DINING 

Monday-Sunday
Lunch - 11:30am-2:30pm
(3 hour duration)

Capacity: 150 guests
(minimum 80 guests required)

$95.PP 
Venue Hire: $1,500
(applies Monday, Tuesday, Saturday, Sunday
and public holidays)

Beverages can be purchased on
consumption by the glass or you can opt
for a Drinks Package ($80.PP)

A $2,000 non-transferable/non-refundable
deposit is required to secure the
booking. Payable by VISA, MasterCard or
bank transfer.

Final payment is due three (3) weeks
prior to your function. 
Payable by bank transfer only. 
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