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STANDING
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SASSO EMBODIES SWOON, SWAGGER AND CLASS. THE COOLEST OF THE COOLS. 
DIPPED INTO A VINTAGE VIBE, YOU FEEL EMERGED IN THE ITALIAN JOINTS YOU’D 
FREQUENT IN THE 70’S, SURROUNDED BY PEOPLE, PASSION AND LIFE EVERYWHERE.

MINIMUM SPEND REQUIRED

NO ROOM 
HIRE FEES SOCIAL EVENTS

CORPORATE EVENTS
COCKTAIL MASTER CLASSES

INTERACTIVE DINING
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110
STANDING

WHOLE VENUE
INCLUDING BAR SASSO
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NUMBERS ARE APPROXIMATE
SUBJECT TO TABLE LAYOUTS/

NATURE OF OCCASIONS 



A SMALL BITE  5.50

-OYSTER, MIGNONETTE, LEMON 

-SEASONAL ARANCINI 

-OLIVE ASCOLANE, TUNA MAYO

-BROCCOLI POPCORN, FERMENTED CHILLI MAYO

-FISH CROQUETTES, TARTAR SAUCE

-GNOCCO FRITTO, MORTADELLA, STRACCIATELLA, PISTACHIO

VEGETARIAN  5.50

-EGGPLANT PARMIGIANA

-GNOCCO FRITTO, ZUCCHINI, PARMESAN

-PANZEROTTI, TOMATO AND MOZZARELLA

A BITE MORE  9

-GAMBERONI, SALSA VERDE

-VEAL TONNATO, CAPERBERRY, BONITO DUST

-CALAMARI FRITTI, AIOLI

-PICKLED SARDINE CROSTINO, WHIPPED RICOTTA, LEMON

-PANZEROTTI RICOTTA, SPICY SALAMI, PEPPER

-BRUSCHETTA, CONFIT CHERRY TOMATO, GOAT MOUSSE

-BEEF LASAGNE

-CRAB LASAGNE, SALMORIGLIO (+$3)

RAW 10.50

-BEEF TARTARE, CROSTINI

-BEEF CARPACCIO, BLUE CHEESE, ROCKET, WALNUTS 

-TUNA TARTARE, PASTA FRITTA

-KINGFISH CRUDO 

PIZZA 9pp

-MARGHERITA 

-DIAVOLA 

-SALSICCIA 

-CAPRICCIOSO 

-FUNGHI TARTUFO 
-

san, parsley

-LA VEGANO 
tomato, mixed seasonal vegetable, olives, basil oil

2 SLICE PP

CHARCUTERIE/CHEESE  7

-GRISSINO & PROSCIUTTO

-FOCACCIA, MORTADELLA & PECORINO 

-BRESAOLA, PICKLED GRAPES & SALSA 
VERDE CROSTINO 

-STRACCIATELLA, BAGNA CAUDA, 
WAKAME 

-BUFFALO, TOMATO, BASIL

-WHIPPED RICOTTA, BOTTARGA, EVO

DOLCI  6

-MINI GOLDEN GAY TIME PANNA COTTA

-MINI CANNOLI

-NUTELLA PANZEROTTI

canapes

GRAZING TABLE
AND 

SHARING PASTA PARTY 
PLEASE ASK AS WE CAN

ARRANGE AND CATER
AROUND YOUR NEEDS



all in

FEED ME
59

FEAST ME
89

OYSTER, MIGNONETTE, LEMON 

ARANCINI, MUSHROOMS, SMOKED MOZZARELLA, TRUFFLE MAYO

PANE SASSO, HOUSE MADE BREAD, ROSEMARY GARLIC OIL

BURRATA, BAGNA CAUDA, CRISPY CAPERS, BREAD CRUMBLE, WAKAME 

CHOICE OF PIZZA

RIGATONI ALLA VODKA, CHILI, GARLIC, TOMATO, CREAM, PARMESAN

ROCKET LEAF, SHAVED PARMIGIANO, VINCOTTO 

MINI CANNOLI, WHIPPED RICOTTA, DARK CHOCOLATE, PISTACHIO 

OYSTER, MIGNONETTE, LEMON 

PANE SASSO, HOUSE MADE BREAD, ROSEMARY GARLIC OIL

BURRATA, BAGNA CAUDA, CRISPY CAPERS, BREAD CRUMBLE, WAKAME

MORTADELLA, GUINDILLAS, SHAVED PARMESAN  

CHOICE OF PIZZA

FUSILLONI, SAUSAGE RAGU, TOMATO, CHILLI, GARLIC, PECORINO, 
BLACK PEPPER, ROSEMARY OIL

CHICKEN CACCIATORE, OLIVES, CAPERS, MUSHROOMS

SHOESTRING FRIES, CACIO & PEPE, AIOLI

ROCKET LEAF, SHAVED PARMIGIANO, VINCOTTO 

MINI CANNOLI, WHIPPED RICOTTA, DARK CHOCOLATE, PISTACHIO 



PREMIO  43pp

DAL ZOTTO PROSECCO

ATE PINOT GRIGIO

ATE ROSE

ATE SHIRAZ

BIRRA CAZINO LAGER BY AETHER

PERONI RED

PERONI LEGGERA

HILLS CLOUDY APPLE CIDER

PUREZZA STILL AND SPARKLING WATER

SOFT DRINKS

PLATINO 60pp

APEROL SPRITZ OR SEASONAL SPRITZ

-ON ARRIVAL FOR EACH GUESTS

DAL ZOTTO PROSECCO 

BANDINI PROSECCO ROSE

CORTE GIARA PINOT GRIGIO

MONTE TONDO SOAVE

POGGIO ROSATO 

CANTINA VITICOLTORI CHIANTI

ALTA PINOT NOIR

BIRRA CAZINO LAGER BY AETHER

PERONI NASTRO 

PERONI LEGGERA

HILLS CLOUDY APPLE CIDER

ESCLUSIVO 86pp

TAITTENGER CHAMPAGNE ON ARRIVAL FOR EACH GUESTS

FREE FLOWING APEROL SPRITZ

CORTE GIARA PINOT GRIGIO

MONTE TONDO SOAVE

POGGIO ROSATO 

CANTINA VITICOLTORI CHIANTI

FEUDI “TORRE DEI RUMI” MONTEPULCIANO D’ABRUZZO

BIRRA CAZINO LAGER BY AETHER

PERONI NASTRO 3.5% 

PERONI RED

HILLS CLOUDY APPLE CIDER

GINGER BEERD BY AETHER

beverage package 2 HOURS
21 PER ADDITIONAL HR

30 PER ADDITIONAL HR

43 PER ADDITIONAL HR

All exclusive use events during the 2024 holiday season
will receive house made seasonal cello,

complimentary from The Talisman Group

Also available:
Open bars, drinks tabs, and

tailored custom/limited drinks menus

For those who don't / cannot drink alcohol; 
$10 pp unlimited soft drinks only for 2 hours *5 for extra hour 
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sa�oitaliano.com.au

Even more options to explore!


