
PRIVATE DINING
ROOM



SEATING UP TO 20 GUESTS,  OUR  PRIVATE DINING 
ROOM IS DESIGNED TO PROVIDE AN INTIMATE
AND LUXURIOUS DINING EXPERIENCE FOR YOU
AND YOUR GUESTS.  

En te r  through the  Mat teo Downtown k i tchen fo r  a  sneak peak  
behind the  scenes  o f  our  v ib ran t  res tauran t  as  you take a  sea t  
i n  our  p r i va te  d in ing room.  Watch  on as  our  Chefs  work  the i r  
magic  r ight  bes ide your  g roup’s  tab le  and soak up the  ambience  
of  the  en t i re  res tauran t  dur ing your  v i s i t .



*Menus and items are subject to change

MATTEO TERRA
$85PP |  MADE TO SHARE
SPRITZ ON ARRIVAL 

1ST COURSE

MARINATED OLIVES

ANTIPASTO DOWNTOWN
Selec t ion  o f  I ta l ian  cured meat  and cheeses ,  honey

WOODFIRED SCHIACCIATA AL ROSMARINO
Rosemary  fla t  b read

2ND COURSE

SPICY VODKA RIGATONI
Mat teo ' s  s igna tu re  sp icy  sauce,  tomato ,  c ream,  parmesan

PIZZA
Chef ' s  se lec t ion  o f  m ixed p izza

3RD COURSE

CARNE DEL GIORNO
300gr  cu t  o f  the  day,  burn t  on ion ,  homemade mus tard ,  
rosemary  jus

INSALATA VERDE
Mixed lea f  Garden sa lad wi th  lemon v inegre t te

PATATE FRITTE
Fr ies

4TH COURSE

TIRAMISU
Home -made t i ramisu

*Menus and items are subject to change



MATTEO ARIA

*Menus and items are subject to change

$115PP |  MADE TO SHARE

PERRIER-JOUET ON ARRIVAL

MARINATED OLIVES

1ST COURSE

SCHIACCIATINA
Rosemary  fla t  b read ser ved wi th  smooth  r ico t ta

CARPACCIO DI MANZO
Thin ly  s l i ced wagyu beef ,  rocke t ,  ba l samic ,  macadamia,  parmesan

FRITTO MISTO
Cr i spy  squ id ,  p rawns ,  sard ines ,  lemon,  papr ika  a io l i

2ND COURSE

TAGLIATELLE ALL ‘OSSOBUCO RAGÙ
Veal  ossobuco ragu and gremola ta

FREGOLA PESTO E GAMBERI
Fregola,  basi l  pesto,  k ing prawns,  pecorino toscanoe

3RD COURSE

PESCE DEL GIORNO
 Gr i l led  marke t  fish ,  seasonal  garn i sh

INSALATA VERDE
Mixed lea f  garden sa lad wi th  lemon v ina igre t te

PATATE FRITTE
Shoes t r ing  f r ies

4TH COURSE

TRIO OF SORBET



MATTEO rialto
$140PP |  MADE TO SHARE

1ST COURSE

FOCACCIA
Chefs  da i ly,  homemade focacc ia

OSTRICHE
Natura l  Sydney Rock  Oys te rs  se r ved wi th  lemon,  sha l lo t s ,
Per r ie r - Joue t  g rand bru t  m ignone t te

2ND COURSE

CRUDO
Yel lowfin tuna,  ch i l l i ,  p ickled on ion ,  sa lmor ig l io ,  avocado mayonnaise

CARPACCIO DI MANZO
Thin ly  s l i ced wagyu beef ,  rocke t ,  ba l samic ,  macadamia,  parmesan

3RD COURSE

SPAGHETTI ALLO SCOGLIO
Musse l s ,  k ing prawns ,  c lams ,  ca lamar i  and cher ry  tomatoes .  

4TH COURSE

COTOLETTA DI VITELLO
300g bone in  co to le t ta ,  sun-dr ied tomato mayonnaise ,  rocke t ,  parmesan

BROCCOLINI
Pan- f r ied brocco l in i ,  gar l ic ,  evoo,  parmesan,  ch i l l i

PATATE FRITTE
Shoes t r ing  f r ies

5TH COURSE

DESSERT CART 

*Menus and items are subject to change

PERRIER-JOUET GRAND BRUT ON ARRIVAL





TERMS & CONDITIONS
CREDIT CARD DETAILS
A ful l  deposit of 100% of the minimum spend + 10% service charge wi l l  be
charged to secure your pr ivate dining room reservation.

CANCELLATIONS
Cancel lat ions are to be made in writ ing at least 7 days prior to your pr ivate
dining room reservation.  Transferral  of your booking date,  or amendments to
guest numbers should also be provided at least 7 days prior to your reservation,  
fai lure to do so wi l l  result in an 100% cancel lat ion fee.
Transferral  of date wi l l  be subject to avai labi l i ty.

CONFIRMATION
Final  confirmation of guest numbers are due at least 7 days prior to your
private dining room reservation,  this  is  the number of guests you wi l l  be 
charged for.
Increases or decreases in your guest numbers wi l l  be subject to avai labi l i ty.

MINIMUM SPEND
A minimum spend is  required to be met during your reservation in the private
dining room. The minimum spend is  made up of the total  food and
beverage spend,  excluding the 10% service charge.

SERVICE CHARGE
A 10% service charge wi l l  be appl ied to al l  pr ivate dining room
reservations.

DIETARY REQUIREMENTS
Dietary requirements for your reservation should be submitted at least 
72 hours pr ior to your event to avoid disappointment.

BEVERAGES
Beverages are charged upon consumption.  We have an in-house sommelier that
would be happy to speak with you,  should you wish to pre-order any wines for
your reservation.

SET MENUS
Private dining room reservations are required to order from one of our set menus:

Set menus:
Please see packages above.

PRIVATE DINING ROOM RESERVATIONS
Standard reservation:  3 hours (function t imes may differ depending on days of the week)
Extended reservation:  4 hours (function t imes may differ depending on days of the week)
Should you wish to reserve the private dining room for a longer t ime period,  please
discuss this  with the reservations manager.  
Should you choose an extended reservation t ime,  you wi l l  incur an addit ional  fee.

LATE RESERVATIONS
We encourage guests to arr ive to their pr ivate dining room reservation on t ime
to ensure a smooth running reservation.  Should you arr ive late to your reservation,
you are required to vacate the private dining room at the t ime agreed when
making the reservation.  

CAKEAGE FEE
If you would l ike to bring your own cake along,  you wi l l  be charged a cakeage fee of $5 
per head.

DECORATIONS
Should you wish to bring decorations for your pr ivate dining room reservation,  please
speak with your reservations manager for approval  before bringing them along to 
the venue.  Sparkles,  confetti and candles are not permitted.


