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OSTERIA 20 IS A MODERN EUROPEAN RESTAURANT AND BAR, SITUATED IN THE HEART
OF HAWTHORN.

WE OFFER A LARGE SELECTION OF SEMI-PRIVATE DINING AREAS, ALONGSIDE OUR
LARGE PRIVATE FUNCTION ROOM.

WHETHER YOU ARE PLANNING A COCKTAIL EVENT, DINING EXPERIENCE OR A
CORPORATE FUNCTION, OUR DEDICATED EVENTS TEAM ARE ON HAND, TO TAILOR YOUR
EVENT TO YOUR INDIVIDUAL NEEDS.
WHATEVER YOUR OCCASION, WE ARE HERE TO CREATE A TRULY MEMORABLE
EXPERIENCE FOR YOU AND YOUR GUESTS.

OUR MODERN AND SPACIOUS PRIVATE DINING ROOM IS PERFECT FOR LARGER
FUNCTIONS AND EVENTS OF ANY KIND.

ALTERNATIVELY, WE CAN ALLOCATE YOU A SEMI-PRIVATE AREA, IN OUR BEAUTIFUL
RESTAURANT, EXCLUSIVELY FOR YOUR RESERVATION.

WE LOOK FORWARD TO WELCOMING YOU TO OSTERIA20.

OSTERIA20

ABOUT US



WITH ITS OWN ENTRANCE AND FULLY STOCKED BAR, OUR PRIVATE

FUNCTION ROOM IS THE PERFECT SETTING FOR YOUR NEXT EVENT.

OUR FUNCTION MANAGER WILL ENSURE EVERY DETAIL IS COVERED AND

OUR TEAM OF EXPERIENCED STAFF WILL BE ON HAND TO CREATE A

UNIQUE EXPERIENCE FOR YOU AND YOUR GUESTS, PROVIDING THEM WITH

MEMORIES THAT WILL LAST A LIFETIME.

PRIVATE 

FUNCTION ROOM

COCKTAIL: 100 SEATED: 60

OSTERIA20

PRIVATE BAR

EXCLUSIVE PRIVATE ENTRANCE

AV EQUIPMENT (additional charge)



OSTERIA20 SET MENU
2 COURSE   $65 PER PERSON

3 COURSE   $75 PER PERSON

ON ARRIVAL MAIN

dessert

sides

entree

Osteria20 jardiniere 

please select any 3 dishes to share

please preselect 3 main course items to

be served alternately

prosciutto and pear bruschetta, gorgonzola, truffle

infused honey.

salt & pepper calamari, snow pea tendrils, pickled

ginger, black sesame, aioli.

kingfish crudo, chilli, lemon, radish, mustard cress.

pumpkin arancini, spiced tomato, pecorino.

cauliflower steak, labna, paprika, dukkah.

beef carpaccio, truffle dressing, fried capers, shallots,

grissini.

pork & fennel sausage, olives & peppers.

OSTERIA20

porterhouse steak, peppercorn cream sauce, warm

potato salad.

chicken risotto, mushroom, truffle oil, pecorino.

three cheese ravioli, tomato sugo, basil.

linguine Osteria, prawns, smashed tomatoes, garlic,

zucchini, pangratatto, olive oil.

chicken breast, red pepper salad.

fish of the day, braised chickpea, saffron potatoes,

spinach, lemon & olive oil.

grilled beef tenderloin, forestiere, asparagus,

pecorino, truffle (+$8 supplement)

patatine frittes, aioli

rocket salad, pecorino, shaved pear

balsamic

sauteed broccolini, anchovies, garlic,

chilli

$12

$14

$12

please select 2 dishes for alternate drop

tiramisu, coffee, biscuit, mascarpone.

cannoli, sweetened ricotta, pistachio. 

chocolate fondant, coffee ice cream,

vanilla sauce. (+$3)

chocolate tart, vanilla ice cream.

a selection of sorbets.

dietary requirements can be catered for

baked seafood risotto, local prawns, spring bay

mussels, calamari, cherry clams, scallops. saffron

risotto. (+$7 supplement)



Your paragraph text
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OSTERIA20 SET MENU  VEGETARIAN
2 COURSE   $62 PER PERSON

3 COURSE   $75 PER PERSON

ON ARRIVAL

Osteria20 jardiniere

MAIN

Please choose one to add to menu choice

dessert

please select 2 dishes for alternate drop

entree

please select any 3 dishes to share

Tempura cauliflower, labna, fresh herbs, smoked paprika.

salad of roasted beets, leaves, pistachio, tahini lemon

dressing.

mushroom arancini, spiced tomato pecorino.

roasted heirloom carrots, hummus, crispy chickpeas, paprika

oil.

goats cheese ravioli, caramelised onion ravioli, citrus butter

cream, capers, chives.

gnocchi, wild mushroom, asparagus, truffle oil.

pumpkin risotto, radicchio, salsa verde.

grilled broccolini, chickpea salsa, smokery eggplant.

tiramisu, coffee, biscuit, mascarpone.

sides

house fries.

mixed leaf salad.

dietary requirements can be catered for

cannoli, sweetened ricotta, pistachio.

chocolate fondant, coffee ice cream,

vanilla sauce. (+$3)

chocolate tart, vanilla ice cream.

a selection of sorbets.



OSTERIA20 CANAPE MENU
MENU 1 $51PP                   6 PIECES PER PERSON

                                          SELECTION OF 5 CANAPES 

cold canapés

hot canapés

OSTERIA20

tomato bruschetta.

prawn, nam Jim, beanshoot salad.

candied beetroot, whipped hummus, herbs.

compressed cucumber, gorgonzola, pomegranate.

tartlet, prosciutto, mozzarella, basil.

micro caprese salad.

whipped goats cheese, roasted peppers, walnuts

pesto.

wild mushroom arancini.

sicilian arancini, aioli.

scallop, lime caviar.

dietary requirements can be catered for

MENU 2 $62PP                   8 PIECES PER PERSON

                                          SELECTION OF 7 CANAPES 

MENU 3 $72PP                   12 PIECES PER PERSON

                                          SELECTION OF 9 CANAPES 

chorizo with smoked paprika.

tempura cauliflower, labna, smoked paprika.

wagyu beef meatballs.

grilled chicken skewers, harissa.

prawn cigars, house made sweet chilli. 

duck and shiitake filo, balsin.

sweet potato, cashew and coriander

empanada, sour cream.

grilled lamb cutlet, petite caponata. (+$8

per piece)

sweet canapés

chocolate tart.

mini cannoli.

lemon chiffon.



OSTERIA20 KIDS MENU

$29 PER PERSON

MAIN

GNOCCHI NAPOLI

CALAMARI FRITTI

PIZZA MARGHERITA

LITTLE SAUSAGES AND GRAVY

SIDE

CHIPS

SOFT DRINK

LEMONADE OR COCA COLA

OSTERIA20 dietary requirements can be catered for



OSTERIA20 BEVERAGE PACKAGES

STANDARD PACKAGE

PREMIUM PACKAGE

3HR - $46PP

4HR - $56PP

5HR - $67PP

3HR - $55PP

4HR - $65PP

5HR - $75PP

BEER

SPARKLING

WHITE

RED

SOFT DRINKS

HOUSE BEERS

NV BANDINI PROSECCO, VENETO, ITALY

BABICH “BLACK LABEL”, SAUV BLANC

MAXWELLS ‘SILVER HAMMER’ SHIRAZ

SOFT DRINKS AND JUICES

BEER

SPARKLING

WHITE

RED

SOFT DRINKS

HOUSE BEERS

NV BANDINI PROSECCO, VENETO, ITALY

BABICH “BLACK LABEL”, SAUV BLANC

AQUILANI PINOT GRIGIO, FRULI, ITALY

SINGLE FILE “RUN FREE”, GREAT

SOUTHERN, WA

SAN PIETRO, PINOT NOIR, MORNINGTON,

VIC

MAXWELLS ‘SILVER HAMMER’ SHIRAZ

SPIRITS

BASIC SPIRITS

SOFT DRINKS AND JUICES

WHY NOT ADD...

SOMMELIER SELECTION

A BESPOKE OFFERING OF HAND

SELECTED WINES FROM OUR

EXTENSIVE WINE LIST

(POA)

ARRIVAL COCKTAIL - $15

PREMIUM SPIRITS - $15

OSTERIA20



BOOKING FORM

RESERVATION NAME

COMPANY NAME (IF APPLICABLE)

CONTACT NO.

EMAIL ADDRESS

REQUESTED AREA

MENU OPTION

2 COURSE
3 COURSE
2 COURSE VEGETARIAN
3 COURSE VEGETARIAN
CANAPE MENU 1 2 3 (PLEASE CIRCLE)

DIETARY REQUIREMENTS

RESERVATION DATE

ARRIVAL TIME

EVENT TYPE

NO. OF GUESTS

MIN SPEND AGREED

BEVERAGE OPTIONS

ON CONSUMPTION
PRE SELECTED
BEVERAGE PACKAGE | STANDARD

BEVERAGE PACKAGE | PREMIUM
3HR 4HR 5HR

5HR4HR3HR
ADD ONS

DEPOSIT AMOUNT ($500)

CARD TYPE

CARDHOLDERS NAME

CARD NO.

EXPIRY DATE CVV

ACKNOWLEDGEMENT
I, _____________________,

AUTHORISE OSTERIA20 TO CHARGE A

$500 DEPOSIT, IN ACCORDANCE WITH

THE OUTLINED T&CS.

SIGNED DATE

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

_________________________________________

AMEX

MASTERCARD / VISA

DIRECT DEPOSIT

OSTERIA20



TERMS & CONDITIONS

CONFIRMATION OF BOOKINGS1.
Osteria20 considers all reservations as tentative until a

completed booking form has been received and confirmed by a

member of our functions team and a deposit has been paid. We

require notification of the confirmed number of guests, no later

than 48 hours prior to the event. Once confirmed, this will be the

minimum number of guests catered for. Any additional guests will

be charged accordingly.

2. FOOD AND BEVERAGE
All function menus, beverage selections and any required room

decor are to be finalised a minimum of 7 days before the event. All

menus are subject to change without notice due to seasonal and

market availability. Osteria20 requests a minimum of 7 days’

notice for special dietary requirements. Any requests made after

this time will be considered based on availability

3. DEPOSITS
Client agrees to make an initial deposit of $500 upon signing this

agreement to secure the reservation. Deposits can be paid by eft,

credit card, cash (details on booking form). If your booking falls

on a public holiday, please be aware that there is a 15%

surcharge. Credit card surcharges may apply.

OSTERIA20

6. MINIMUM SPENDS
Minimum spend requirements apply for all group bookings. Our

function team will advise the minimum spend upon enquiry, as

these can vary according to the season and availability. Minimum

spends are restricted to food and beverage spend only. Any costs

outside of this are not Included in the final calculation. Please

note: for groups of 12+ guests a 5% service fee will included on

the final bill total. If the minimum spend is not met, the additional

charge becomes a room hire fee and will be payable on completion

of the function.

7. CANCELLATION
In the regrettable situation that you require cancellation on your

booking, a minimum of 7 days notice must be provided in writing.

Failure to provide this notice will result in the deposit becoming

non-refundable, regardless of the event size.

8. RESPONSIBILITY
The organiser is financially responsible for any

damages/breakages sustained to the restaurant by the

guests, organisers, invitees, or other persons attending

the function. Any damages or cleaning costs will be

deducted from the deposit. If costs exceed deposit, an

account will be issued within 7 days of the booking.

Osteria20 does not accept any responsibility for damage

or loss of property or equipment left at the venue,

before, during or after the function.

9. DUTY OF CARE

Osteria20 has a duty of care and as such has the right to

refuse the service of alcohol to any person deemed to be

exhibiting signs of intoxication, in accordance with the

Victorian Liquor Licensing and Regulations Act.

10. PAYMENTS

All accounts are to be settled prior to, or on the day of

the function via credit card or cash. Direct bank

deposits will only be accepted unless payment is

processed, and receipt confirmed prior to the event.

11. ACCEPTANCE
I, ____________________________ have read and agree

to all the above terms and conditions.

signature:______________________________________

In the event of a buyout or function scheduled for Friday through

Sunday being postponed within 7 days of the event, the deposit

becomes non-refundable. To secure a new booking date, the client

will be required to make a redeposit

5. POSTPONEMENTS

For clients who have bought out the venue for their function, they

agree to pay a 50% deposit of the required minimum spend no

later than 7 days prior to the event date.

4. VENUE BUYOUT



we look forward to welcoming

you at osteria20

(03) 9818 3600 | bookings@osteria20.com.au

818 glenferrie road, hawthorn, 3122

www.osteria20.com.au


