
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Entrée (please select three, from either this or the pasta selection) 
 
antipasto di casa - 1877 antipasto selection plate 

selezioni di bruschette - grilled ciabata bread with; farm fresh 

ricotta, black olive tapenade and rocket (2) grilled roma tomato, 

fior di latte, and fresh basil with extra virgin olive oil 

calamari sale e pepe - local s.a. salt and pepper baby squid, lightly 

dusted and served with a lime aioli 

Pasticcio di anatra – slow cooked duck and swiss mushroom 

encased in pastry topped with onion jam  

ostriche - (6) oysters, served either kilpatrick / natural / salt and 

pepper (please choose one flavour) 

zuppa del giorno - soup of the day 

 
Pasta (pasta can be chosen as entrée or main choice) 

gnocchi ragu - homemade gnocchi served with a traditional Italian 

beef ragu  

fettucine salmone e champange - fresh atlantic salmon tossed in a 

dill, rocket, tomato and champagne cream sauce with fettucia riccia 

pasta 

nidi di rondini - roulade of fresh pasta, champagne ham and 

mozzarella cheese, oven baked and served with napolitana sauce 

rotolino di spinaci e ricotta – homemade spinach and ricotta rotolino 

served on a basil tomato sauce 

manicotti di zucca - fresh pasta sheets filled with pumpkin and ricotta 

topped with a rose sauce 

Dessert (please select three) 

dolci misti - chocolate lattice tower with a dark and white 

chocolate mousse, waffle basket with a rich baileys and 

scorched almond ice cream, and a chocolate cup filled with 

lime curd 

crespelle di cioccolata - crepes filled with a home made rich 

creamy vanilla ice cream and mixed berries topped with 

chocolate sauce 

torta di nonna – creamy traditional strega, ricotta and chocolate 

cake, topped with buttery crumble and served with chocolate 

custard 

budino di date - sticky date pudding served with rich 

butterscotch sauce and king island cream 

profiteroles gelato – profiteroles filled with (2) vanilla macadamia 

and (2) english toffee ice cream, topped with a tia maria fudge 

sauce 

 

All menus include freshly percolated coffee and a range 

of aromatic teas 

Mains (please select three, from either this or the pasta selection) 

filetto di manzo** - char grilled eye fillet of beef on a truffle infused 

mash served with a cabernet muscat jus garnished with almond slivers 

scallopini della casa - veal scallopini served with a white wine cream, 

peppercorn and Muscat glaze on baby spinich 

agnello sfera - char grilled lamb cutlets served with a spinach, 

cannellini bean and potato mash, along side roast capsicum 

pepperonata 

pollo con ricotta e spinaci - oven roasted chicken breast filled with 

ricotta, spinach and speck on rosemary potato chaps, with a 

wholegrain mustard sauce 

pesce del giorno - market fresh fish of the day 

Sides (please select two) 

selezioni di verdure - sautéed garden vegetable selection 

pattatine fritte - crispy rosemary potato wedges 

insalata di rucola e pere - dressed rocket leaves and crisp pear  

salad served with parmesan shavings 

insalata panzanella - traditional salad of tomato, capsicum, 

cucumber, kalamata olives, spanish onion and biscotti bread  

served with virgin olive oil and oregano 

insalata mediterranean - roma tomato, mesclun lettuce, olives, 

capsicum, Spanish onions, cucumber and 

fetta with a extra virgin olive oil and balsamic vinegar dressing 

Group Booking Menu is for a minimum of 10 people 



  
beverage and pricing options 
 

 
Beverage and Pricing Options 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Package Duration Pricing 

3 course (entrée, main and 
dessert) with beverage 

package #4 (FOOD ONLY) 
- $52.00 per person 

2 course (entrée and main) 
with beverage package #4 

(FOOD ONLY) 
- $44.00 per person 

2 course (main and dessert) 
with beverage package #4 

(FOOD ONLY) 
- $40.00 per person 

3 course Food with beverage 
package # 1 

3 hours $65.00 per person 

3 course Food with beverage 
package # 1 

4 hours $70.00 per person 

3 course Food with beverage 
package # 1 

5 hours $75.00 per person 

3 course Food with beverage 
package # 2 

3 hours $69.00 per person 

3 course Food with beverage 
package # 2 

4 hours $75.00 per person 

3 course Food with beverage 
package # 2 

5 hours $81.00 per person 

3 course Food with beverage 
package # 3 

3 hours $71.00 per person 

3 course Food with beverage 
package # 3 

4 hours $78.00 per person 

3 course Food with beverage 
package # 3 

5 hours $85.00 per person 

 
 
 
 
 
 
 
 
 
 
 
 

Bottled Wine Package # 1 

lindemans premier selection 

shiraz cabernet, chardonnay and riesling 

verdi spumante or 

seppelt reserve brut sparkling 

carlton draught and 

cascade premium light 

soft drinks and orange juice 

 
Bottled Wine Package # 2 

penfolds private bin chardonnay 

penfolds private bin shiraz cabernet 

flur de lys sparkling 

carlton draught and 

cascade premium light 

soft drinks and orange juice 

Premium Beverage Package # 3 

wynns coonawarra estate shiraz 

wynns coonawarra estate chardonnay and 

riesling 

hardy’s sir james sparkling 

carlton draught and cascade premium 

light 

extensive range of juices and soft drinks 

    
Beverages on consumption # 4 

tab to be paid at end of night  

(no separate beverage accounts)    

               

               

*Tuesday to Friday $2.00 per person discount applies 

**$2.00 per person surcharge applies for filetto di manzo 

***Take $4.00pp off menu pricing if dessert is substituted for 

birthday cake 

**** Extra Menu Choice add $4.00 pp 

*** Additional Options Available upon request*** 

*** Menu items are subject to seasonal change*** 

 



 
 
 
 
 
 

 

 
Group Booking Menu Choices 

 
 
 
 

Name: _________________________________________________________________________________________ 
 
 Phone number: _________________________________________________________________________________ 
 
Date of reservation: _________/_________/_____________   Time of booking: ______: ________ 
 
Type of event: ______________________________________  Number of guests: ______________ 
 
Package Type: __________________________________________________________________________________ 
 
Beverage Package: _____________________________________________________________________________ 
 
Duration of package: ________: ________ Till ________: _________  
 
Meals: 
  Entrée 
   Choice 1_____________________________________________________ 
    

Choice 2 _____________________________________________________ 
 

   Choice 3 _____________________________________________________ 
    
  Main 
   Choice 1_____________________________________________________ 
    

Choice 2 _____________________________________________________ 
 

   Choice 3 _____________________________________________________ 
 

Side  
Choice 1_____________________________________________________ 

    
Choice 2 _____________________________________________________ 

 
     
  Dessert 
   Choice 1 _____________________________________________________ 
 
   Choice 2 _____________________________________________________ 

 
   Choice 3 _____________________________________________________ 
 
 
 
Dietary Requirements: _____________________________________________________________________________ 
 
___________________________________________________________________________________________________ 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

 

1877 Group Booking Agreement 
 

I ……………………………………………………………………………………………………. 

OF (Business name/ Address)………………………………………………………. 

……………………………………………………………………………………………………………………… 

Have read and agree to all conditions and terms below as provided in the quotation from 1877 

Restaurant. 

Date of function……………………………………..Time …………………….…….to…………….……. 

Agreed number of people attending: - Adults …………………………Children ……………………. 

Note that once a booking is confirmed by way of deposit, final numbers will be confirmed by staff 5 

business days prior to your booking, after which time any shortfall in the numbers of guests to those 

confirmed with staff will be charged at the agreed menu price. (Please initial here………...) 

Agreed menu price $ …………..PP Drinks Package #........... $..............PP 

Deposit paid …………………R# …………… Date ………… 

Balance payable by ………….…….. 

Credit Card Type…………………………………………………………………….. 

Amount $………………………………….. 

Card Number.…………………………………………………………………… 

Exp ………………….ccv ……………. 

I AM THE AUTHORISED SIGNATORY FOR (NAME OF ORGANISATION) 

……………………………………………………………………………………………………………………………………… 

………………………………………………………………………… 

I CONFIRM THAT I HAVE READ THE ABOVE TERMS AND CONDITIONS AND AGREE TO THE INFORMATION 

CONTAINED HEREIN. I CONFIRM THAT I HAVE BEEN ADVISED THAT THIS IS A LEGALY BINDING CONTRACT 

AND BY SIGNING THIS DOCUMENT I AGREE TO THE ABOVE CHARGES BEING CHARGED TO MY CREDIT CARD. 

IF PAYMENT IS TO BE MADE BY CHEQUE THIS WILL BE SUBMITTED 5 BUSINESS DAYS PRIOR TO THE BOOKING 

SIGNATURE…………………………………………………… 

NAME ………………………………………………… Date………………………………………… 

 

 

561 Montague Rd Modbury SA 5092 

p.8397 8600 f. 8397 8699 w. www.sferas.com e. 1877@sferas.com 


