
 

 
 

 
 
Party Menu 2 £19.95 per person 
 
A glass of Borgo Magredo Prosecco or Coke, diet coke or lemonade 

 
Starters served to share; 
 
Mediterranean antipasti plate with Parma ham, Napoli salami, smoked ham, homous, taramasalata, olives, cornichons and Italian 

breadsticks 
Or 

Vegetarian antipasti plate with marinated artichokes, stuffed vine leaves, Kalamata olives, semi-dried tomatoes, homous, braised 

butter beans and Italian breadsticks 

 
Then choose any one of the following pizzas served with a mixed leaf side salad & French dressing 

 
Athena 
Fire & Stone roasted red pepper sauce, Mozzarella,  
sliced vine ripened tomato, wilted spinach,  
barrel-aged Greek Feta cheese & pine nuts drizzled 
with pesto sauce 
 
San Margherita 
Fire & Stone’s tomato sauce,  
sliced vine-ripened tomato, grated mozzarella & freshly 
picked basil 

 
Casablanca  
Fire & Stone’s rosemary infused Mascarpone cheese 
sauce, wild mushrooms sautéed in garlic butter, 
Roquefort blue cheese, grated Mozzarella topped with 
toasted walnuts & parsley 
 
Capetown 
Sliced Italian pepperoni, ground spicy beef,  
mozzarella, Fire & Stone’s tomato sauce & green chilli, 
topped with fresh basil & oregano 
 
New York 
Crispy oven-roasted smoked bacon, Mozzarella, 
Fire & Stone’s tomato sauce, garlic & rosemary roast 
potatoes, caramelised onion jam, topped with sour 
cream & smoked paprika 
 

Peking 
Chinese Hoi Sin sauce, shredded aromatic duck, 
Mozzarella & spring onions topped with cucumber 
ribbons 
 

Florence 
Fire & Stone’s tomato sauce, spicy smoked pepperoni, 
Italian garlic & fennel salami, sun blushed tomatoes, 
mozzarella & marinated black olives 

 
Canberra 
Fire & Stone’s tomato sauce, roast chicken breast, 
garlic & rosemary roast potatoes, Mozzarella & 
marinated mushrooms topped with sour cream & sweet 
chilli sauce 

 
Smoked mushroom and bacon penne 
Penne with mixed field mushrooms, white wine, crispy 
oven-roasted smoked bacon, double cream and parsley 
 
Greek Salad 
Fresh sliced red & green peppers, red onion, 
cucumber, vine tomatoes, dressed with aged red wine 
vinegar & olive oil, topped with barrel aged Feta & fresh 
oregano. 
 
 

Desserts 
Rich chocolate brownie with Madagascan vanilla ice cream  
Vanilla pannacotta & mixed berry compote 
Chocolate Glazed fruit and nut Florentines 
 

Some items may contain nuts so please check with your waiter before ordering 
An optional 12.5% service charge will be added to your bill 


