RESTAURANT & EVENTS

UNIQUE . SOPHISTICATED. PRIVATE. SPACE

317. Bay Street . Brighton . 3186 . ph (03) 9596 9511 .

vivace.com.au

Welcome to Vivace
Since opening in 2004, Bayside
residents have grown to love Vivace as
their premier local eatery.
Husband & wife team, Chris & Sharee
Favaloro are the proud owners of this
family affair. Together with co-host
Andrew Zoli they are the dynamic trio
who collaborate the front of house whilst
Italian born Executive Chef, Davide
Ferraro leads the talented team offering
an extensive, modern - Italian inspired
cuisine, incorporating fresh Australian
seafood, Black Angus beef, house made
pasta and delectable desserts for the
most fastidious diner.

The Space
Our unique venue has a striking interior
which exudes sophisticated style and
character.
Vivace offers 4 private and semi- private
dining rooms.
Intimate space for small groups of 10
Entire upstairs space for up to 40 seated
60 standing / cocktail style.
Exclusive venue hire can accommodate
up to 90 seated and 150 standing.

The Difference
Boasting 4 unique, flexible and private
spaces, Vivace is an ideal venue choice
for any occasion.
Our function menus offer excellent
choices, flexibility and we cater for most
dietary requirements without exception.
Our venue is reknown for it’s warm, lively
ambiance, exceptional food, wine and
service excellence, making the Vivace
experience unparalled.

AREA CAPACITY

SEATED

COCKTAIL

Restaurant (exclusive)

90

150

Private Room 1

20

Private Room 2

14

Private Room 1&2
combined

40

Private Room 3

12

Semi-private Room 4

22

60

FUNCTION MENU PACKAGES
HOUSE
$68PP
lunch & dinner

CLASSIC
$78PP
lunch & dinner

SHARE TABLE
$85PP
lunch & dinner

SIGNATURE
$95
lunch & dinner

EXPRESS
2 OR 3 COURSE
$48/58
lunch only

Salumi & Antipasto
Plates to share

Choice of 3 Entrèe

All dishes are served to the
centre of the table to share.

Premium choice menu

Guests may choose
2 or 3 Courses

Selection of 5 Entrèe

Choice of 5 Entrèe

Choice of 5 Mains
with side salad

Choice of 5 Mains
with side salad
Choice of 3 Dessert

Choice of 3 Desserts

EXTRA OPTIONS
& TAILORED PACKAGES

Choice of 3 Entrèe

Pasta/ Risotto
Selection of 2 Mains
roast potatoes, seasonal
greens, rocket salad
Selection of desserts,
cheese & fresh fruit

Choice of 7 Mains
with side salad,
roast potatoes

- Add Calamari to Antipasto $5pp
- Add Antipasto $5pp
- Oysters $25 1/2 dozen
- Roasted garlic & rosemary
potatoes $3pp
- Shoestring Fries $2pp
- Seasonal greens $5pp

Choice of 4 Mains
Choice of 3 Desserts

Choice of 5 Desserts

- Your cake served as dessert
$5pp

BEVERAGES
BEVERAGES ON
CONSUMPTION
OR B.Y.O

Our professional staff have
excellent knowledge
regarding food & wine.
We can assist you in
selecting beverages from
our extensive wine list to
purchase on consumption
to compliment your menu
choices.

B.Y.O
You may Bring Your Own
Wine
to enjoy, $20 per bottle
wine handling fee applies

HOUSE
$40pp ( 3 HOURS)
Extra 30 mins $7.50pp

$50pp ( 3 HOURS)
Extra 30 mins $10pp

BEER
Birra Menabrea on tap

BEER
Birra Menabrea on tap

SPARKLING
Montelliana Prosecco
Asolo Superiore DOCG,
Veneto IT

SPARKLING
Montelliana Prosecco
Asolo Superior DOCG, Veneto IT

WHITE
Poggio dei Principi
DOC Pinot Grigio
Veneto, IT
RED
Poggio dei Pricipi
DOC Sangiovese
Emilia Romagna, IT
soft drinks, juice, sparkling
water, tea & coffee

CLASSIC

ROSE
Williams Chase Rosé
En Provence, FR
WHITE
Babich ‘Black Label’
Sauvignon Blanc, Marlborough NZ
Portsea Estate ‘Black Beach’
Chardonnay, Mornington, Vic
RED
Seville Estate ‘Sewn’
Pinot Noir, Yarra Valley, Vic

SIGNATURE

$65pp ( 3 HOURS)
Extra 30 mins $15pp

BEER & CIDER
Birra Menabrea on tap
Little Creatures Pale Ale WA
Furphy Refreshing Ale, Vic
Coldstream Apple Cider
SPRITZ, COCKTAILS & SPIRITS
Aperol Spritz
Espresso Martini
House scotch/ rum/ vodka/ bourbon/ gin
SPARKLING
Chandon Blanc de Blanc, Yarra Valley, Vic
ROSE
Williams Chase Rosé , En Provence FR
WHITE
Di Lenardo Pinot Grigio, Fruili IT
Singlefile Chardonnay, Great Southern WA

Stud Farm Shiraz,
Heathcote, Vic

RED
Woodstock Shiraz, McLaren Vale SA
Indigo Vineyard ‘Blue Label’ Pinot Noir,
Beechworth Vic

soft drinks, juice, sparkling water,
tea & coffee

soft drinks, juice, sparkling water,
tea & coffee

HOUSE MENU
$68 PER PERSON
(sample menu)
STARTER (shared)
Antipasto plates to share
Chef’s selection of local and imported cured meats, house pickles, arancini, warm marinated olives, house baked pane di casa with EVOO.
MAIN (choice)
‘ Gnocchi all Sorrentina’
House made potato gnocchi, mozzarella di bufala, fresh tomato and basil (v)
18 Hour slow cooked lamb shoulder, roasted baby corn, carrots, asparagus, persian fetta, cucumber, red wine jus (gf) (dfoa)
Pan roasted, Tasmanian salmon fillet, confit tomato, capers, olives, oregano, braised fennel (gf)
Free range preserve lemon & garlic roast chicken breast, apple, crispy quinoa & cabbage slaw, radish, pommegranate, cumin, honey yogurt (gf) (dfoa)
Porcini & wild mushroom risotto, goats cheese, truffle mousse, parmesan crisp (gf)(v)
Side salad of wild rocket, parmesan, balsamic dressing

DESSERT (choice)
Dark Belgian chocolate marquise, baileys cream, brandy raisins, candied walnuts (gf)
Vanilla & passionfruit panna cotta, plum compote, fresh stonefruit, crushed amareto (gf)
Cheese plate, selection of local & imported cheese, preserves, muscatel & lavosh

* Menu is subject to change with seasonal variation & produce availability

CLASSIC MENU
$78 PER PERSON
(sample menu)
ENTRÈE (choice)
Zucchini flowers tempura, goats cheese, leek & ricotta, heirloom beetroot, pepita crumb (gf) (v)
Beef carpaccio, truffle mayo, asparagus, capers, pecorino, sesame grissini (gfoa)
Bridport Tasmanian scallops, cauliflower, pancetta, Sicilian anchovy brioche crumb (gfoa) (df)

MAIN (choice)
‘Gnocchi alla Sorrentina’
House made potato gnocchi, mozzarella di bufala, fresh tomato and basil (v)
18 Hour slow cooked lamb shoulder, roasted baby corn, carrots, asparagus, persian fetta, cucumber, red wine jus (gf) (dfoa)
Free range preserve lemon & garlic roast chicken breast, apple, crispy quinoa & cabbage slaw, radish, pommegranate, cumin, honey yogurt (gf) (dfoa)
Pan roasted, Tasmanian salmon fillet, confit tomato, capers, olives, fresh basil, braised fennel (gf)
Porcini & wild mushroom risotto, goats cheese, truffle mousse, parmesan crisp (gf) (v) (vgoa)
Side salad of wild rocket, parmesan, balsamic dressing

DESSERT (choice)
Dark Belgian chocolate marquise, baileys cream, brandy raisins, candied walnuts (gf)
Vanilla & passionfruit panna cotta, plum compote, fresh stonefruit, crushed amareto (gf)
Cheese plate, selection of local & imported cheese, preserves, muscatel & lavosh
* Menu is subject to change with seasonal variation & produce availability

SHARE TABLE
$85 PER PERSON
(sample menu)
All dishes are place to the centre of the table for guests to share and enjoy

ENTREE
Warm marinated olives, house baked pane di casa with EVOO
San Daniel prosciutto DOP, Seven creek wagyu salami & bresaola, house pickles, pecorino
Calamari fritti, citrus aioli, rocquet (gf) (df)
Arancini, pumpkin, pea, saffron, scamorza (gf) (v)
Caprese, fresh garden tomato, buffalo mozzarella, cerignola olives, shallots, basil (gf) (v) (vgoa)

PASTA / RISOTTO
choose 1
‘Gnocchi di patate alla sorrentina’
house made potato gnocchi, buffalo mozzarella, fresh tomato, basil (v)
Prawn & scallop ravioli, fresh tomato concasse, toasted almonds, shellfish bisque
Porcini & wild mushroom risotto, goat cheese truffle mousse (gf) (vgoa)

MAIN
choose 2
18 Hour slow cooked lamb shoulder, red wine jus (gf)
Murray Valley crispy pork belly, spiced mustard pear compote, sherry vinegar sauce (gf)
Rustic tuscan style free range chicken, lemon & garlic, fresh herbs, olives, mushrooms, white wine, confit tomato (gf)
Oven baked Tasmanian salmon, caper, olives, tomato, garlic, oregano (gf)
Sides
salad of wild rocket, parmesan, balsamic dressing
roast potatoes, garlic & rosemary oil
Seasonal green vegetables

DESSERT
Assorted house made vanilla & chocolate cannoli
Almond frangiapane tart, white chocolate, fresh forest berries
Fresh fruit & cheese selection

* Menu is subject to change with seasonal variation & produce availability
(v) vegetarian (gf) gluten free (df) dairy free ( vg) vegan

SIGNATURE MENU
$95 PER PERSON
(sample menu)

ENTRÈE (choice)
Zucchini flowers tempura, goats cheese, leek & ricotta, heirloom beetroot, pepita crumb (gf) (v)
Beef carpaccio, truffle mayo, asparagus, capers, pecorino, sesame grissini (gfoa)
Bridport Tasmanian scallops, cauliflower, pancetta, Sicilian anchovy brioche crumb (gfoa) (dfoa)
Port Lincoln South Australian Blue Finn Tuna Crudo caper mayo, confit tomato, pistacchio, olive dust
Freshly shucked Australian oysters, shallot & chardonnay vinegar (5) (gf)

MAIN (choice)
‘Gnocchi alla Sorrentina’
House made potato gnocchi, mozzarella di bufala, fresh tomato and basil (v)
Signature seafood linguini, salmon, prawns, mussels, scallops, chilli, garlic, olives, wild rocket (df) (gfoa)
300gm Jack’s Creek NSW Black Angus MBS 5+ Grain fed Scotch fillet
condiments, red wine jus (gf)
Fresh local caught snapper fillet, pan roasted, golden beetroot compote, fennel, fresh nectraine & asparagus salad
Porcini & wild mushroom risotto, goats cheese, truffle mousse, crispy leaks (gf)(v)(vg)
18 Hour slow cooked lamb shoulder, roasted baby corn, carrots, asparagus, persian fetta, cucumber, red wine jus (gf)
Murray Valley crispy pork belly, spiced mustard poached pear, potato gratin, cavolo nero, sherry vinegar sauce (gf)

Sides include : wild rocket, parmesan, balsamic dressing / garlic & herb roast potatoes

DESSERT (choice)
Warm Belgian chocolate fondant, coconut sorbetto, raspberries, hazelnut praline
Vanilla & passionfruit panna cotta, plum compote, fresh stonefruit, crushed amareto (gf)
Cheese plate, selection of local & imported cheese, preserves, muscatel & lavosh
‘Non il solito Tiramisu’ espresso, amaretto di saronno cream, pan di spagna, tempered chocolate (gf)
Almond frangipane tart, fresh forest berries, white chocolate, spiced citrus yoghurt (gf)
(v) vegetarian (gf) gluten free (df) dairy free ( vg) vegan
* Menu is subject to change with seasonal variation & produce availability

EXPRESS LUNCH MENU

Choose Any 2 courses $48 PP
3 Courses $58 PP
( sample menu )
ENTREE (choice)
Tasmanian scallops, braised fennel compote, pancetta, white anchovy brioch crumb (gfoa) (dfoa)
Beef carpaccio, pickled baby mushrooms, gorgonzola mousse, capers, celery salad, truffle grisini (gfoa)
Pumpkin & goats cheese croquette, cauliflower mornay, pepita crumbs, radicchio leaves, radish (v)

MAIN (choice)
‘Gnocchi alla sorrentina’
House made potato gnocchi, mozzarella di bufala, fresh tomato and basil (v)
Marinated lemon & garlic free range chicken breast, ancient grains, confit tomato, roasted corn, salsa verde (gf) (dfoa)
Pan roasted, Tasmanian salmon fillet, cherry tomato, capers, olives, fresh basil, braised fennel (gf)
Porcini & wild mushroom risotto, goats cheese, truffle mousse, crispy leaks (gf)(v)

DESSERT (choice)
Dark Belgian chocolate marquise, baileys cream, brandy raisins, candied walnuts (gf)
Passionfruit & vanilla panna cotta, maraschino cherry compote, fresh kiwi, crushed armareto (gf)
Almond Frangiapane , ricotta, mascarpone tart, spiced shiraz poached pear, tempered chocolate, (gf)

* Menu is subject to change with seasonal variation & produce availability

(v) vegetarian (gf) gluten free (df) dairy free ( vg) vegan

COCKTAIL FUNCTIONS
Groups of 30-60 guests in our Upstairs Function Rooms
&
Groups of 60-150 guests for Exclusive Venue Hire

COCKTAIL / FINGER FOOD MENU
HOUSE $38 PER PERSON ( choose 6)
CLASSIC $48 PER PERSON (choose 8)
CANAPÈ SELECTION
Tasmanian scallops, roasted cauliflower, pancetta, Sicilian anchovy brioche crumb (gfoa)
Arancini, slow cooked beef rib, saffron, pea, smoked scamorza (voa)
Bruschetta, tomato, bufalo mozzarella (v) (gfoa)
Gnoccho fritto with proscuitto
Polenta chips with truffle mayo (gf) (v)
Cauliflower bites, paprika (v) (gf)
Beef carpaccio, pickled mushroom, gorgonzola mousse, crostini (gfoa)
Tuna sashimi, lemon & caper mayonnaise, crostini (gfoa)
Zucchini flower tempura, ricotta, leek & goats cheese (v)
Panko crumb prawns (gfoa)
SUBSTANTIAL HAND HELD CANAPÈS
$14 EACH / PER PERSON
Calamari fritti (gfoa)
Potato gnochhi alla Sorrentina, mozzarella di bufala, fresh tomato & basil (v)
Mushroom risotto (gf) (v)
Lamb cutlets, minted yoghurt (gf)
DESSERT CANAPÈS
$10 PER PERSON ASSORTED SELECTION
Mini cannoli / Biscotti / House made chocolate truffles /
*Tiramisu / panna cotta $12pp
ADDITIONAL OPTIONS
Oysters $50 per dozen (assorted or select)
Mornay / kilpatrick/ chardonnay vinegar (gf)
Cheese Platters $60 each (6 people)
Seasonal Fresh Fruit Platter $40 each (6 people)
Antipasto Platter $60 each (6 people)
Your Cake cut & served on platter $2 per person

MINIMUM SPEND
PER ROOM

PRIVATE
DINING ROOM
LUNCH

PRIVATE
DINING ROOM
DINNER

EXCLUSIVE
RESTAURANT VENUE
HIRE LUNCH

EXCLUSIVE
RESTAURANT VENUE
HIRE DINNER

MONDAY - THURSDAY

$500

$850 (min 10 people)
upstairs function room

$4000

$8000

FRIDAY

$850

$5000

$10,000

SATURDAY

$$850

$4000

$12,000

$5000

$5000

includes food, beverages &
room hire

$1000 (min 10 people)
upstairs function room

$1000 (min 10 people)
upstairs function room

SUNDAY

CONFIGURATIONS FOR ROOM 1&2 UPSTAIRS

20 -26
GUESTS
ON ONE TABLE

40 GUESTS

10

10

10

10
TWO SEPARATE PRIVATE
DINING ROOMS

ROOM 1
MIN 10
MAX 18 - 22
(22 GUEST ON TWO TABLES )

ROOM 2

18

14

MIN 10
MAX 14

