
E V E N T S  &  F U N C T I O N S

T E T T O R O O F T O P . C O M . A U



Paying homage to the Amalfi Coast’s unwavering celebration of life, T E T T O  is 
all about bringing people together to savour la Dolce Vita.

If your dream of a romantic European summer isn’t quite within reach, allow 
us to move it closer. Holiday vibes are only one flight of stairs away at T E T T O , 

where you can enjoy life at its sweetest, every day of the year.

Find a spot under a striped umbrella and lose yourself amongst the bougainvillea 
with a spritz in hand. Close your eyes, imagine the sea breeze and journey to a 

place where time is taken to stop and have a drink with friends; where moments are 
seized to bask in the sunshine, embrace people and love the place you live.

C O M E  A N D  G E T  L A I D B A C K  A T  T E T T O .

‘Cin Cin’ to the sweet life!



E V E N T  
S P A C E S



Tetto is proud to present the Amalfi Room, known for its formal style 
with a splash of Mediterranean class. Our beautiful space is inspired 

by the best of Italy’s Amalfi Coast and is ideal for both seated and 
standing functions, where you can enjoy life at your own pace. The 
Amalfi Room can comfortably seat up to 60 guests and hold up to 

100 people for cocktail style functions.

CAPACITY  
60 SEATED   |    100 COCKTAIL

A M A L F I  R O O M



If you’re after a move private Tetto experience then look no further 
than our Sunset Lounge. Inspired by long European summer nights, 
this space is perfect for those seeking a more intimate experience. 

Prioritising your comfort and exclusivity, the Sunset lounge is 
complete with luxurious seating, light curtains and mood lighting  

to set the scene for a good night. This elegant space can fit up  
to 30 guests.

CAPACITY 30

S U N S E T  L O U N G E



CAPACITY 80

P O S I T A N O  A L F R E S C O 

Positioned in the heart of Tetto, our Positano area is designed for 
those wishing to enjoy a delicious spritz under the warm sunshine 

in a cocktail style setting. The striped umbrellas and bougainvillea’s 
make the area perfect for all social events looking to add a 

European holiday style vibe. This versatile space can hold up to 80 
guests who can all enjoy the Positano Alfresco experience we offer.



O U R  
P A C K A G E S



ARANCINI 
Porcini truffle   

Ragu

Beetroot & Goat cheese  

CROQU ET T ES 
Chicken & Cheese

Bacon & Cheese

Cheese  

Vegan cheese   

MARINAT ED  OLIVES

CAP RES E S K EW ER 
Mozzarella / Feta / Ricotta  

Cherry tomatoes / Mozzarella / Basil   

Heirloom cherry tomato / Basil    

PA NINET T I  (S MAL L  P ANI NI ) 
Classic Mini - Burger

Prosciutto / Mozzarella

Veggies  

TR AMEZ ZINI  (S ANDW I C H) 
Ricotta / Smoked salmon / Rocket

Ham / Cream Cheese / Mayonnaise / Lettuce

Veggies  

CL A SSIC HA L L OUMI CHIPS   

G A RL IC CHIL L I  PRA WNS 
Avo mousse / garlic chilli prawns 

 / balsamic glaze  

Mango mousse / garlic chilli  
prawns / mint glaze

Chorizo / garlic chilli prawns  

A NTIPA STO SKEWER 
Curred Meat / Veggies / Cheese  

Veggies    

MEA T BA L L S 
Meat balls / Sliced bread

Veggie balls / Sliced bread   

CA L A MA RI SKEWERS

MOZZA REL L A  STICKS    

CROSTINI  (TOASTED BREAD) 
Heirloom cherry tomato bruschetta   

Artichoke cream / prosciutto

Olives cream / pepperoni /  
sun-dried tomato

Chicken liver

SALAD 
Pumpkin cream / roasted cherry tomatoes  

Lentil salad

Spelt salad

Barley salad

Chickpea salad

PASTA 
Gorgonzola Gnocchi

Mushroom Gnocchi

Penne Bolognese

SAVOR Y PASTR Y 
Feta / spinach 

Hotdog
Pumpkin cream / Roasted almond

Ham / Cheese

4 Cheese

GR ISSINI 
Stick bread / Prosciutto

Stick bread / Ham

Stick bread / Mortadella

DESSER T 
Mini Cream Canoli

Tiramisu

$45PP 
CHOICE OF 5

$55PP 
CHOICE OF 7

$65PP 
CHOICE OF 10

 VEGETARIAN    GLUTEN FREE    VEGAN

C A P R I  S T Y L E  C A N A P É S
Our menu is designed to complement your drink in hand. Enjoy long afternoons  

at Tetto with one of our canapé selections



Now, this is how you fully embrace the TETTO vibe! 
 A decorative feast of light grazing, setting the perfect tone for any event.  

Our grazing table has a delicious selection of Italian cured meats and  
cheeses and is paired perfectly with our signature spritzes!  

The ultimate way to enjoy la Dolce Vita. 

CONSULT EVENTS MANAGER FOR CATERING DETAILS 
EVENTS@TETTOROOFTOP.COM.AU

G R A Z I N G  T A B L E

FROM $250



$55PP $65PP
ON  A RRIVAL 

 Marinated Olives

SM A L L 
Meatballs  

Bruschetta  
Fries 

Calamari

BIG 
SERVED TO SHARE

Gongorzola Gnocchi

DES S ERT 
Tiramisu 

ON ARRIVAL 
Meat & Cheese Board

SMALL  
SERVED TO SHARE

Meatballs  
Arancini 

Fries  
Calamari

SALAD 
Rocket & Parmesan Salad

BIG 
SERVED TO SHARE

Gongorzola Gnocchi 
Cotoletta served with bread

DESSERT 
Cannoli

M O R E  E A T S
If you are looking for a substantial Mediterranean feast our sit down  

banquets are specifically designed to share 
MIN 8 PEOPLE



D R I N K S
3 HOURS $55PP   |    4  HOURS $65PP

House Lager, Stone Wood, Balter, Coopers,  
Great Northern Super Crisp, Hills Cider

Totara Sauvignon Blanc
Aquilani Pinot Grigio
First Creek Pinot Noir

Kirrihill Shiraz
Days of Rose 

UPGRADE
SPIRITS & SPRITZ

Absolut Vodka 
Beefeater Gin 

Jim Beam Bourbon 
Ballantines 

Havana Club Rum  
Aperol Spritz 

Grapefruit Spritz

$20pp / hour



FRUIT PUNC H

WELCOME CO C KT AILS UPGRADE
Aperol Spritz 

$10PP

Tetto Spritz 
$12PP

Prosecco 
$10PP

$10PP / HOUR

SPIRITS

Absolut Vodka

Beefeater Gin

Jim Beam Bourbon

Ballantines

Havana Club Rum 

$10PP / HOUR

M O R E  D R I N K S



We cater for all dietary requirements, can take and split payments in  
multiple ways, and are just happy to make you happy!

We have a full list of terms and conditions available once you  
decide on the right event for you.

However we like to keep it simple so... 
if we all do the right thing, everybody’s happy.

T E T T O R O O F T O P . C O M . A U
/ T E T T O R O O F T O P B A R # T E T T O R O O F T O P B A R


