
Please advise dietary  
requirements 1 week prior to your 
event - we cater to all 
 
10% group service fee is applied 
to final bill 
 
Please pre-select your wine prior 
to your event to ensure we have  
sufficient quantity for your group,  
- we can assist you or visit  
www.onefordstreet.com.au  
to view full list 
 
Please note we use seasonal  
produce & these are sample 
dishes & may be subject to  
seasonal change. 

1 Ford Street, 2041 Balmain, NSW 
02 9818 4232 

info@onefordstreet.com.au

$90pp 5 courses set menu  
-canapes, starters, pasta, mains & dessert  

CANAPES (Individual) 
Pane Carasau, ricotta, bottarga 
Chickpea fritters, eggplant caponata 

STARTERS (to share) 
Fresh Sourdough bread with olive oil 
Burrata
Fresh mozzarella, heirloom tomatoes, cucumber, 
red onion salad
Polipo
Fried octopus, crispy capsicum, chilli salt 
Bresaola  
Cured beef, baby rocket, parmiggiano & pane guttiau 

PASTA (to share)
Malloreddus 
Slow cooked lamb shoulder ragu, peas, mint 
Caserecce 
Mix mushrooms & porcini, pecorino tartufato

MAIN (Individual)	

Porchetta 
Pork loin, broccolini & pork mustard jus
 
DESSERT
Tiramisu 

$70pp 3 courses set menu  
-starters, pasta, main (usually our Porchetta)  

STARTERS (to share) 
Fresh Sourdough bread with olive oil 
Burrata
Fresh mozzarella, heirloom tomatoes, cucumber, 
red onion salad
Polipo
Fried octopus, crispy capsicum, chilli salt 
Bresaola  
Cured beef, baby rocket, parmiggiano & pane guttiau 

PASTA (to share)
Malloreddus 
Slow cooked lamb shoulder ragu, peas, mint 
Caserecce 
Mix mushrooms & porcini, pecorino tartufato

MAIN (Individual)	

Porchetta 
Pork loin, broccolini & pork mustard jus

DESSERT & FORMAGGI
Not included on this set menu but can be ordered  
a la carte	


