
OLIVERA RESTAURANT
SPECIAL EVENT

Christmas
in July

HOUSE PANE extra virgin olive oil,
vincotto

ANTIPASTO prosciutto, salumi,
mortadella, pickles, vegetables

BUFALA BURRATA fire roasted giallo
tomatoes, basil pesto

SUNDAY 
5TH, 12TH, 19TH, 26TH

SHARED FEAST $89PP

PREMIUM FEAST $139PP

Available every Sunday in
June
Bookings essential
Minimum 4 peoeple
See website for more
details

OLIVERA.RESTAURANT @OLIVERAMANLY

ENTREE

MAIN

GNOCCHI AL FORNO baked potato
gnocchi, smoked mozarella, melanzane

LAMB RAGU milly hill braised lamb,
tomato sugo, grana padano cheese

CHICKEN CACCIATORE braised chicken,
olives, tomato, ruby creek mushrooms

PORCHETTA gooralie crisp skinned pork,
agro dolce, greens

CONTORNI

Rocket, pear and parmesan salad
Wagyu beef tallow roasted potatoes

DESSERT

TIRAMISU traditionale

PANNETONNE PUDDING vanilla gelato,
fruits

All shared feast inclusions in addition to;

ENTREE

OYSTER hand selected natural oysters,
limoncello granita

MAIN

CHARCOAL PRAWNS fenugreek butter,
lemon

CHILLED MOOLOOLABA KING PRAWNS
brandy remoulade

DESSERT

FRUITS seasonal fruit selection

FONDANT callebaut chocolate fondant,
raspberry sorbet

LIMONCELLO for the table

Glass of Prosecco on arrival.

CONTORNI

Roasted cauliflower, pistachio butter

Bookings include:
Christmas crackers &
decorations
Christmas themed cocktail
selection
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