Lunch Group Bookings
( for evening private dining and events please go to
www.cafemorsoevents.com.au )
Cafe Morso is located halfway down the western side of the Jones Bay Wharf in Pyrmont. Map
We are a fully licensed a la carte restaurant, open for breakfast and lunch 7 days a week.
During daytime service our decked area outside seats around 60 and the inside area seats around 40 people.
For this reason we do have limitations on the size of any group and the size of any individual table.

The maximum group size for we can accommodate for lunch is strictly 30 people.
As such, a bookings of between 14 to 30 guests is regarded as a ‘group booking’
Also, the maximum table size is 18 people, after which the group would be split onto 2 adjacent tables.

Please note we do not accept byo on any group booking and drinks are charged on consumption.
It may be important that you inform all of your guests of this to avoid any confusion on arrival.
Also, 3rd party cakes are welcome however if eaten on the premises will be charged at $2.50 per person.

For any group of 14 or larger a set menu for food applies (See sample menu next page)
After calling 9692 0111 to confirm we have availability for your group,
Please fill in the details below so we can confirm your reservation and to indicate you are happy with the Booking policy.
This can be faxed to 9692 0222, or scanned and emailed to info@cafemorso.com.au
Booking details

Day

Date

Time

Booking name
Expected number of guests
max is 30

( to avoid charges for no shows/empty seats, please give us
final numbers by calling 02 9692 0111 3 hours from booking
time* )

Contact phone number
Contact email adress

Your name
Signature
Credit card deposit authorisation

To hold your booking we will a charge $220.00 deposit. ( 4 x $50)
*After final confirmation of numbers 24 hours from booking time,
empty seats/ no shows on the day are charged to the below card at $40.00 per seat.

Type of card

visa

amex

diners

mcard

Card holders Name
Card number
Signature of card holder

expiry

Numbers

Lunch Set Menu, Autumn 2017
$50.00 per head ( ask us about adding dessert at $10 per head)
Shared Entrée plates
Ploughman's plate Cheddar, ham hock pistachio terrine, grilled sonoma bread, cornichons and quince paste
Salt cod brandade, fried capers, char grilled bread
Fried zucchini flowers with sundried tomato caponata and snow pea tendrils

(V)

Hot sicilian and green mammoth olives marinated in vanilla with sonoma bread (Vegan, gf)
Roasted garlic bread, herbed goat’s cheese, balsamic (V)
Herb arancini with preserved lemon aioli (V)
Mains  Guests can choose from the following options on the day.
Red bean quesadilla with gruyere cheese, poached egg, braised eggplant, mexican salsa, sour cream & lime ( v, gf)
Poached chicken, boiled egg, kim chi, harissa roasted pumpkin, yoghurt marinated carrot, chickpeas, cucumber, seeds(gf)
Cured NZ king salmon, fondant potato, poached egg, green olive tapenade, blistered cherry tomatoes

(gf)

Salt and pepper squid, tamarind, charred wombok salad (gf)
Potato gnocchi, broccoli, broad beans, zucchini flower, sun dried tomato pesto and pecorino (V)
Chorizo burger with a fried egg, bacon, spinach, tomato aioli and paprika chips
Morton bay bug risotto with dill, tarragon and sea urchin roe butter

(gf)

Fish of the day Please ask your waiter for today's fish special.
Side plates
Chips with paprika salt and aioli (V, gf)
Sauteed greens with chilli and garlic (Vegan, gf)
Salad of pea tendrils, avocado, sesame and miso (V, gf)
Desserts  Not included in the Pricing for adult guests but can be can be ordered and paid for separately.
Children's meals $22.00 ( served with adults entrees or as required)
Risotto wit wild mushrooms and Parmesan
Crispy squid and chips (gf)
Drinks, sides and desserts charged as extra, on consumption
(Sorry, strictly no byo on group bookings) Please note we will supply one bill to each table

