
E V E N T  P A C K A G E S



Ciao, welcome to Sorella & Co!

Our promise is to deliver delicious, contemporary Italian cuisine  

and offer bespoke wedding and event catering, styling and planning 

throughout Brisbane and surrounding locations. Sorella & Co. is a  

family owned and operated small business, we are event  

enthusiasts and hospo lovers, with over 15 years’ experience in the industry.  

We have a passion for making our clients' vision a reality and pride  

ourselves on delivering high end events! 

Being sustainable is a key aspect of our business. We are strong  

believers in minimising our carbon footprint where possible.  

This is reflected in the biodegradable and eco-friendly products  

that we use. We purchase and source locally made ethical products 

and grown produce, supporting Australian owned, and made brands.  

High quality traditional Italian goods are the only products that we buy 

internationally. Meat and small goods are certified free-range and  

ethically treated. 

We’re excited you are considering Sorella & Co. for your next  

celebration and look forward to hosting your special occasion. 

With love – Sorella & Co.

M E E T  T H E  
‘ F A M I G L I A ’
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A N T I P A S T I



A N T I P A S T I

A N T I P A S T I  |  G R A Z E  S T Y L E
Your  Graze Stat ion wi l l  inc lude a se lec t ion f rom the fo l lowing based on 

seasonal i t y  and avai labi l i t y  of  produce.

C U R E D  M E A T S 

Salame F inocch iona  -  Gar l ic  & Fenne l  In fused Free Range Sa lame

Sopressa mi lano  -  Red Wine & Pepper  In fused Free Range Sa lame

Salame Casarecc io  -  Home S t y le  Smal l  Free -Range Sa lame

Sals icca Sarda  -  Sard in ian  S t y le  Th ick  Cu t  Free Range Sa lame

Caccia tor in i  -  Smal l  Rus t ic  Free -Range Sa lame

Prosc iu t to  -  Cured & Aged Pork  Lo in

Sobrasada  -  Papr ika  In fused Spreadable  Chor izo

Nduja  -  Spreadable  sp icy  Sa lame

O L I V E S  A N D  V E G E T A B L E S

Mixed Aus t ra l ian  Ol ives

Gar l ic  and chi l l i  o l i ves

Green S ic i l ian  o l i ves  w lemon and gar l ic

Oven roas ted mar ina ted peppers

Gr i l led  zucchin i

Asparagus  w chi l l i  and lemon o l i ve  o i l

He i r loom tomatoes  w caramel i sed ba l samic

Mar ina ted ar t ichokes

Housemade semi  d r ied tomatoes

F r e s h  p r o d u c e ,  m e a t s  a n d  p r o d u c t s  a r e  e t h i c a l l y  a n d  l o c a l l y  s o u r c e d 

b y  A u s t r a l i a n  b u s i n e s s e s .  M e a t  a n d  s m a l l  g o o d s  a r e  f r o m  f r e e - r a n g e 

a n d  g r a s s - f e d  a n i m a l s  a n d  w e  u s e  o r g a n i c  p r o d u c e  a s  m u c h  a s  w e  c a n . 

T h e s e  s u p p l i e r s  a r e  s p e c i f i c a l l y  c h o s e n  b y  S o r e l l a  f o r  t h e i r  e t h i c a l ,  f r e e 

r a n g e  a n d  s u s t a i n a b l e  p r a c t i c e s .  T h e  o n l y  i m p o r t e d  g o o d s  w e  u s e  a r e 

t r a d i t i o n a l  I t a l i a n  i n g r e d i e n t s  f r o m  I t a l y  w h i c h  a r e  o f  t h e  f i n e s t  q u a l i t y .
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C H E E S E S  A N D  D I P S

Handmade f io r  d i  la t te 

Creamy Fe t ta 

Whipped goats  fe ta

Ar t ichoke ,  lemon and pecor ino d ip

Organ ic  o l i ve  o i l  and ba l samic

Semi  dr ied tomato pes to

Gar l ic  d ip

Bas i l  and p ine  nu t  pes to

O U R  P R O D U C E

Cured meats  a re  supp l ied by  Sa lumi  Aus t ra l ia  and are  made f rom the  f ines t  f ree - range 

Aus t ra l ian  pork

I ta l ian  cheeses  are  loca l  and hand made or  impor ted f rom I ta ly

Ar t i san  breads  by  Crus t  & Co 

Our  o l i ves  and p ickled vegetab les  are  impor ted f rom I ta ly,  house made or  loca l ly  sourced

Our  f resh  produce i s  loca l ly  sourced

B R E A D S  A N D  B I S C U I T S

Ciabat ta

Ol ive  sourdough

Baguet te 

Gr i s s in i

Fig  and walnu t  c rackers

T H I S  A  ‘ S E T - U P  A N D  S E R V E ’  O N L Y  S E R V I C E  A N D  D O E S  N O T  
R E Q U I R E  T H E  V A N  T O  B E  O N S I T E .  

P R I C I N G 

L ight  Graz ing		  $18.00 per  person

Modera te  Graz ing	 $25.00 per  person

Subs tan t ia l  Graz ing	 $33.00 per  person

A D D I T I O N A L  I N F O R M A T I O N 

Our min imum number  fo r  an t ipas t i  i s  30 people .  

Glu ten  f ree ,  da i r y  f ree  and vegetar ian  d ie ta r ies  a re  accommodated fo r  on  reques t
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T H E  S O R E L L A  S T A N D  U P



T H E  S O R E L L A
S T A N D  U P
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S E R V E D  C O C K T A I L  S T Y L E

C R O S T I N O  |  C A N A P E S

A R A N I C I N I 

pumpkin  & bas i l  -  pumpkin  |  bas i l  pes to  |  whipped smoked fe ta  (V/GF)

tomato and fe ta  -  cher r y  tomato |  smoked fe ta  |  bas i l  pes to  (V/GF)

tomato & bas i l  -  tomato |  bas i l  pes to  |  bas i l  a io l i  (V/GF)

t r ip le  mushroom – 3 mushrooms |  gar l ic  a io l i  (V/GF)

carbonara aranc in i  –  pance t ta  |  pecor ino |  pes to  a io l i  |  c r i spy  prosc iu t to  (GF)

mushroom and pance t ta  -  mushroom | pance t ta  |  t ru f f le  a io l i  (GF)

beef  ragu -  beef  cheek  |  tomato |  red wine |  whipped smoked fe ta  (GF)

pumpkin  & chor izo -  pumpkin  |  tomato |  chor izo |  whipped smoke fe ta  (GF)

sp icy  supp l i  -  sp icy  ndu ja  |  tomato |  whipped fe ta  (GF)

F R O M  T H E  E A R T H

r i co t ta  gnud i  |  wi ld  mushrooms |  burn t  bu t te r  |  cave lo  nero  (V/GF)

brusche t ta  |  semi  d r ied tomato |  bas i l  pes to  |  smoked fe ta  (V)

c rumbed S ic i l ian  o l i ves  |  gar l ic  |  thyme sa l t  |  whipped smoked fe ta  (V/GF)

S ic i l ian  pane l le  (ch ickpea f r i t te rs )  |  roas t  pumpkin  |  caramel i sed on ion  |  goats  cheese |  ba l -

samic  reduc t ion  (V/GF/DFO)

Sic i l ian  pane l le  (ch ickpea f r i t te rs )  |  eggplan t  |  caps icum | o l i ves  |  zucchin i  |  s t racc ia te l la  

(V/GF/DFO)

asparagus  |  lemon |  t ru f f le  honey |  pecor ino |  pangra t ta to  (V/GF)

pu f f  pas t r y  sc ro l l s  |  t ru f f le  cacc io t ta  cheese |  rehydra ted ra i s ins  |  honey |  herbs  (V)
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F R O M  T H E  L A N D

puf f  pas t r y  sc ro l l s  |  rosemary  |  o l i ve  |  ndu ja  |  pu f f  pas t r y  sc ro l l s  |  whipped fe ta  |  pecor ino

S ic i l ian  pane l le  (ch ickpea f r i t te rs )  |  sobrassada |  smoked fe ta  |  lemon thyme (GF/DFO)

rare  roas t  beef  |  gar l ic  |  caper  ber r ies  |  p ine  nu t s  |  gr i s s in i  (GF/DF)

beef  |  horserad i sh  a io l i  |  sa l sa  verde |  wi l ted greens  (GF/DF)

pork  and fenne l  meatba l l s  |  p i s tachio  bas i l  pes to  (GF)

pork  be l ly  |  car ro t  |  jus  |  cave lo  nero

cr i spy  pork  be l ly  |  parsn ip  puree |  sa l sa  verde (GF/DF)

cr i spy  pork  be l ly  |  smoked caramel i sed yoghur t  |  on ion  jus  (GF)

mar ina ted lamb | bu t ton  mushroom | whipped smoked fe ta  |  c ros t in i 

ch icken sa l t imbocca b i tes  |  pecor ino |  prosc iu t to   (GF)

conf i t  duck  |  rad i sh  |  fenne l  |  red wine v ina igre t te  (GF/DF)

F R O M  T H E  S E A

Tuscan prawns  |  gar l ic  |  semidr ied tomatoes  |  pecor ino (GF)

prawns  |  ch i l l i  |  lemon |  gar l ic  |  honey (GF/DF)

smoked sa lmon |  c ros t in i  |  gremola ta  |  capers  |  herbs  (DF)
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P A S T A  F O R K  D I S H
Sore l la  s igna tu re  lamb ragu |  rosemary  |  tomato |  gar l ic  (DFO)

beef  cheek  ragu |  tomato |  red wine  (DFO)

pork  be l ly  ragu |  whi te  wine |  tomato |  herbs   (DFO)

t rad i t iona l  beef  bo lognese (DFO)

mushroom | c ream | prosc iu t to 

tomato |  smoked fe ta  |  bas i l  (V )

bas i l  pes to  |  c ream | semi  d r ied tomato (V) 

four  cheese |  bas i l  pes to  (V) 

F O R K  D I S H
baked chicken |  tomatoes  |  o l i ves  |  herbs  (g f/dfo)

chicken sa l t imbocca |  sage |  prosc iu t to  |  pecor ino (g f )

lemon chicken |  honey |  rosemary  (g f/dfo)

gar l ic  roas t  beef  |  parsn ip  puree |  pance t ta  jus  (g f/df )

beef  |  red wine |  tomato |  herbs  (g f/dfo)

f ree  range pork  be l ly  |  parsn ip  puree |  sa l sa  verde (g f/df )

gar l ic  and rosemary  porche t ta  ( ro l led pork  be l ly )  |  gar l ic  bu t te r  (g f )

s low cooked lamb shou lder  |  lemon |  herbs  (g f/dfo)

**The above dishes  are  ser ved wi th  your  choice of  l ingu ine,  fe t tuc ine ,  pappardel le ,  

spaghet t i  or  gnocchi

Gnocchi  incurs  a  surcharge of  $2 per  person



D E S S E R T  S T A T I O N 
W I T H  Y O U R  C H O I C E  O F  3  O F  T H E  F O L L O W I N G

Sorel la  i ta l ian  donuts  (g f )  wi th  your  choice of  one of  the  fo l lowing toppings :

-  nu te l la  |  f resh  ber r ies

-  sweet  r ico t ta  |  s t rawber ry  jam

-  lemon curd  |  f resh  ber r ies

-  sa l ted caramel  |  chocola te  shards

-  whi te  chocola te  |  ber r ies

-  sore l la  f r i t te l le  d i  me le  |  i ta l ian  apple  donu t s  |  whi te  chocola te  g laze |  ber ry  compote  (v/gf/dfo)

chefs  se lec t ion  of  min ia ture  s ignature  cannol i

min i  t i ramisu

i ta l ian  a lmond lemon cake |  cherr y  g inger  sauce (v/gf/dfo)

marble  baked cheesecake |  berr y  compote

P R I C I N G 

$48.00 per  person |  Your  cho ice  o f  4  canapes  +  2 Fork  D i shes 

$64.00 per  person |  An t ipas t i  to  s ta r t ,  your  cho ice  o f  4  canapes  +  2 Fork  D i shes 

$72.00 per  person |  An t ipas t i  to  s ta r t ,  your  cho ice  o f  4  canapes  +  2 Fork  D i shes  +  2  Dolce

Fork  dishes  are  catered a t  1  fork  di sh  per  gues t  and ser ved 50/50.
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T H E  S O R E L L A  ‘ F E A S T ’



T H E  S O R E L L A  ‘ F E A S T ’
S E R V E D  S H A R E  S T Y L E

P R I M I  P I A T T I  |  E N T R É E
roas t  beef  |  horserad i sh  a io l i  |  sa l sa  verde |  wi l ted greens  (GF/DF)

beef  po lpe t te  |  tomato sugo |  f io r  d i  la t te  |  c iabat ta 

pork  be l ly  |  car ro t  |  jus  |  cave lo  nero

pork  be l ly  |  parsn ip  puree |  sa l sa  verde (GF/DF)

f igs  |  bur ra ta  |  prosc iu t to  |  ba l samic

OR PASTA OPTIONS:

Sore l la  S igna tu re  Lamb Ragu |  rosemary  |  tomato |  gar l ic

beef  b rac io le  |  prosc iu t to  |  pecor ino |  herbs  |  tomato and red wine sauce

beef  cheek  ragu |  tomato |  red wine 

pork  be l ly  ragu |  whi te  wine |  tomato |  herbs

t rad i t iona l  beef  bo lognese

mushroom | c ream | prosc iu t to 

tomato |  smoked fe ta  |  bas i l  (V )

bas i l  pes to  |  c ream | semi  d r ied tomato (V) 

four  cheese |  bas i l  pes to  (V) 

**The above dishes  are  ser ved wi th  your  choice of  l ingu ine,  fe t tuc ine ,  pappardel le ,  spaghet t i  or  gnocchi 

Gnocchi  incurs  a  surcharge of  $2 per  person

13



P R I C I N G 

$60.00 per  person |  Your  cho ice  o f  2  Secondi  and 3 Contorn i 

$75.00 per  person |  Your  cho ice  o f  2  Pr im i  P ia t t i ,  2  Secondi  and 3 Contorn i 

$78.00 per  person |  An t ipas t i  s ta t ion  fo l lowed by your  cho ice  o f  2  Secondi  and 3 Contorn i

$90.00 per  person |  An t ipas t i  s ta t ion  fo l lowed by 3 canapes ,  your  cho ice  o f  2  Secondi  and 3 Contorn i

ADDED EXTRA -  Aper i t i vo  -  c iabat ta  bread ro l l  w i th  o l i ve  o i l  and ba l samic  or  t ru f f le  bu t te r  $4.00 per  person

* Maximum gues t s  capaci t y  (us ing van k i tchen on ly)  =  60 gues t s 

   Maximum gues t  capaci t y  -  Van k i tchen wi th  access  to  second k i tchen =  120 gues t s

C O N T O R N I  |  S I D E  D I S H
asparagus  |  lemon |  t ru f f le  honey |  pecor ino |  pangra t ta to  (V)

brocco l in i  |  gar l ic  |  lemon |  pecor ino (V/GF)

roas ted pumpkin  |  sa l sa  verde |  fe ta  cheese |  herbs  (V/GF)

green beans  |  gar l ic  o i l  |  pangra t ta to  (V/GF)

asparagus  |  ta leggio  |  walnu t s ,  bu t te r  (V/GF)

roas ted baby pota toes  |  duck  fa t  (V/GF)

roas ted baby pota toes  |  gar l ic  |  rosemary

smoked cheese pota to  gra t in

bur ra ta  |  he i r loom tomatoes  |  bas i l  |  o l i ve  o i l  |  ba l samic  reduc t ion  (V/GF)

mescu l in  g reens  |  lemon v ina igre t te  (V/GF)

rocke t  |  pear  |  parmesan |  ba l samic  v inegar  (V/GF)

cabbage |  fenne l  |  herbs  |  rad i sh  |  green peas  |  pecor ino |  lemon |  o l i ve  o i l  (V/GF)

roas t  peppers  |  tomato |  cucumber  |  c ros t in i

S E C O N D I  P I A T T I  |  M A I N  C O U R S E
baked chicken |  tomatoes  |  o l i ves  |  herbs  (GF/DFO)

chicken sa l t imbocca |  sage |  prosc iu t to  |  pecor ino (GF)

lemon chicken |  honey |  rosemary  (GF/DFO)

gar l ic  roas t  beef  |  parsn ip  puree |  pance t ta  jus  (GF/DF)

beef  |  red wine |  tomato |  herbs  (GF/DFO)

f ree range pork  be l ly  |  parsn ip  puree |  sa l sa  verde (GF/DF)

gar l ic  and rosemary  porche t ta  ( ro l led pork  be l ly )  |  gar l ic  bu t te r

s low cooked lamb shou lder  |  lemon |  herbs  (GF/DFO)

OR PASTA OPTIONS AS ABOVE
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D O L C E | D E S S E R T



D O L C E | D E S S E R T

P L E A S E  C H O O S E  3  D E S S E R T  O P T I O N S

Sore l la  i ta l ian  donuts  (g f )  wi th  your  choice of  one of  the  fo l lowing toppings :

-  nu te l la  |  f resh  ber r ies

-  sweet  r ico t ta  |  s t rawber ry  jam

-  lemon curd  |  f resh  ber r ies

-  sa l ted caramel  |  chocola te  shards

-  I ta l ian  apple  donu t s  |  whi te  chocola te  |  ber ry  compote  (V/GF/DFO)

chefs  se lec t ion  of  min ia ture  s ignature  cannol i

min i  T i ramisu

I ta l ian  a lmond and lemon cake |  cherr y  and g inger  sauce (V/GF/DFO)

nute l la  baked cheesecake

P R I C I N G

Dolce – Add $10.00 per  person

Fromaggi  e  f ru t ta  –  Share  s t y le  pr ic ing $14.00 per  person

POA for  a  cheese and/or  f ru i t  s ta t ion
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DEPOSIT

A depos i t  fee  o f  25% of  the  min imum spend i s  requ i red upon 

booking .  The remainder  o f  the  ba lance i s  due 14 days  pr io r 

to  the  even t .

DIETARY REQUIREMENTS / F INAL NUMBERS

Gues t s  ind iv idua l  d ie ta ry  requ i remen ts  and f ina l  numbers  mus t  be 

commun ica ted in  wr i t i ng  no less  than 14 days  pr io r  to  your  even t . 

Shou ld  you requ i re  a  ta i lo red menu change fo r  the  en t i re  even t  

(eg comple te ly  g lu ten  f ree  even t )  p lease adv i se  th i s  a t  the  t ime 

o f  booking .

STAFFING COSTS

Al l  k i tchen s ta f f  a re  inc luded in  the  package pr ices .  There  i s 

a  separa te  se r v ice  package fee tha t  inc ludes  the  equ ipment 

and wai t  s ta f f  requ i red fo r  your  even t .  Bar  s ta f f  a re  charged a t 

$44.00 per  hour  per  s ta f f  member.

EQUIPMENT AND SERVICE FEE

A fee i s  appl icab le  based on the  number  o f  gues t s  and ser v ice 

requ i remen ts .  Th i s  fee  covers  k i tchen equ ipment ,  food van  

requ i remen t  and wai t  s ta f f .

TRAVEL FEES

Sore l la  & Co.  i s  a  Br i sbane based bus iness ,  t rave l  charges  do 

apply  pend ing the  loca t ion  o f  your  even t  and access .  Pr ic ing on 

enqu i r y  wi l l  be  prov ided.

O U R  T E R M S 
O F  S E R V I C E

GENERATOR FEE 

A genera tor  can be organ i sed a t  a  cos t  o f  $250.00 (per  even t ) 

shou ld  your  even t  loca t ion  no t  p rov ide a  10amp power  ou t le t .

EQUIPMENT AND SERVING WARE

I f  Sore l la  & Co.  a re  supp ly ing non d i sposable  se r v ing ware ,  a 

bond wi l l  be  charged based on your  se r v ing ware requ i remen ts . 

A l l  se r v ing equ ipment  i s  the  proper t y  o f  Sore l la  & Co.  and mus t 

no t  be damaged or  m i sp laced.  Proper t y  tha t  i s  damaged or  

m i sp laced wi l l  i ncur  a  damages  fee . 

INCLUSIONS

For  An t ipas t i  s ta t ions ,  I ta l ian  Food van ca te r ing and the  Sore l la 

s tand up package b io-pak vesse l s  a re  inc luded to  se r ve  ca te r ing 

in .  Napkins  and cu t le ry  where  needed i s  a l so  inc lus i ve  in  the  per 

head pr ice .

TO MAKE YOUR EVENT SPECTACUL AR,  AL L  ADDIT IONAL 

EVENT HIRE  I TEMS CAN BE FOUND IN OUR WEDDING 

AND EVENT HIRE  BROCHURE,  THIS  INCLUDES TABLEWARE 

AND FURNITURE HIRE  FOR ALL  S IT-DOWN CATER ING 

EVENTS. 

* PRICES ARE SUBJEC T TO CHANGE. THESE PRICES ARE

VALID FOR EVENTS HELD UNTIL  31 DECEMBER 2022.

FOR 2023 EVENT PRICES,  PLEASE INQUIRE WITH US.

1 7



www.sore l la-co.com.au

Emai l :  events@sore l la-co.com.au
 




