ANTIPASTO BOARD MENU

Antipasto Platters
Each platter is made with seasonal ingredients and will include quality breads,
crackers, a variety of antipasto, several dips, cured meats, an array of cheeses,
dried & fresh fruits, nuts, and herbs. Each platter will be unique and we are
able to tailor to your needs so please let us know if there are certain items or
colours that you need on your platter.

PRICING
Platter for 20 – 30 people

……….

$300

Platter for 40 – 60 people

……….

$600

Platter for 70 – 90 people

……….

$900

Platter for 100 + people

……….

POA

Pricing includes all food items, setup, food boxes and napkins for guests, and
wooden board hire for the evening. Additional call out fee applies to bookings
of antipasto board only (i.e. where no full catering is purchased).

TERMS & CONDITIONS

1. A $50 call out fee applies to each booking to cover travel costs, staff,
packaging/utensils and setup time.
2. For areas further than 50km out of the Brisbane CBD there will be an additional $50
for travel costs. Further than 80km will be by quote.
3. A 50% deposit will be required to lock in the date at the time of booking. The
balance will be required two weeks (14 days) prior to your event.
4. There is a minimum spend of $1000 for any booking for Abbiocco services on Friday
& Saturday nights. This includes the catering costs and additional charges such as call
out and generator fee.
5. If your event is cancelled for any reason we require at least 14 days notice for 50%
refund of your deposit. If notice is given less than 14 days prior to your event we will
be unable to refund your deposit.
6. Pricing includes wooden board and display crockery hire only for the evening. If the
platter is to remain setup once we leave this can be organised, and arrangements
will need to be made following the event to either pick up or drop off this
equipment.
7. Please discuss with us if you are wanting to add anything to your package such as
soft drinks or a full lunch/dinner menu and we can provide a quote.

