
WEDDINGS
& EVENTS



IMAGE We captu re  the  essence o f  b ig  c i t y  energy,  combined wi th  
the  uncompromis ing qua l i t y  o f  au then t ic  I ta l ian  cu i s ine .  

Se t  in  the  hear t  o f  the  CBD come and en joy  our  con temporary  
u rban a tmosphere  and de lec tab le  Nor thern  I ta l ian  d in ing 
exper ience .

STEP FOOT INTO THE HUSTLE AND BUSTLE OF 
MATTEO DOWNTOWN, A BRIGHT AND VIBRANT 
SISTER RESTAURANT TO THE RELAXED 
DOUBLE BAY TRATTORIA.  

ABOUT US



WE’VE GOT YOU COVERED

BRIDAL
SHOWERPART Y PART Y

En joy  a  s tand ing 
canape func t ion ,  o r  
an  in t imate  s i t  down
dinner  to  ce lebra te
your  engagement .   

B r ida l  showers  are  a
wonder fu l  way to
ce lebra te  the  upcoming 
mar r iage o f  a  be loved
f r iend or  fami ly  member.

We unders tand tha t
every  par t y  needs  to
be memorable  and
make su re  tha t  your
bucks  par t y  i s  no
except ion ,  so  you can
make su re  tha t  your
f r iend ' s  spec ia l  n ight
wi l l  be  one to  remember.

Our  beau t i fu l  decor
and l ight ing  c rea te  the
per fec t  a tmosphere  fo r
your  p re -wedding
dinner.  From the  moment
you and your  gues t s  s tep
in to  our  venue,  you ' l l  fee l
the  magic  o f  the  moment .

A  pos t -wedding brunch
i s  a  wonder fu l  way to
thank  your  gues t s  fo r  
a t tend ing your  wedding
and show your  
apprec ia t ion  fo r  the i r
love  and suppor t .  



FLOOR PLAN

Seated | 36 pax

DT BAR AREA
Seated | 110 pax

DT DINING ROOM

Seated | 40 pax

DT PIAZZA

BAR



DT BAR AREA
Seated | 110 pax

DT DINING ROOM

DT PIAZZA

BAR

FLOOR PLAN



Cockta i l  s t y le  |100 pax
Seated |  36 pax

BAR AREA



Seated |  110 pax

DINING ROOM 



Cockta i l  s t y le  |  60 pax
Seated |  40 pax

PIAZZA



Cockta i l  s t y le  |  275 pax 
 Seated |  170-200 pax

WHOLE VENUE HIRE

IMAGE IMAGE IMAGE IMAGE



CANAPE
MENU OPTIONS



IMAGE C
IC

C
HE

TT
I

CROSTINO CAPRESE

PROSCIUTTO & MELONE

KINGFISH CRUDO

BEEF TARTARE

SLICED STEAK

PORK BELLY CROQUETTES

RISOTTO

GNOCCHI LAMB

TIRAMISU

$60PP

VE
NE

ZI
A

OYSTERS 

CROSTINO CAPRESE

PROSCIUTTO & MELONE

KINGFISH CRUDO

BEEF TARTARE

SLICED STEAK

FUNGHI FRITTI

PORK BELLY CROQUETTES

RISOTTO

GNOCCHI LAMB

TIRAMISU

SORBETTO DI FRUTTA

$80PP

RI
AL

TO

OYSTERS 

CROSTINO CAPRESE

PROSCIUTTO & MELONE

POLENTA E GORGONZOLA

KINGFISH CRUDO

BEEF TARTARE

SLICED STEAK

FUNGHI FRITTI

PORK BELLY CROQUETTES

RISOTTO

GNOCCHI LAMB

VODKA RIGATONI

TIRAMISU

SORBETTO DI FRUTTA

$100PP

*Menus and items are subject to change

CANAPE MENUS



SET MENU
OPTIONS



MATTEO TERRA
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

2ND COURSE

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

PIZZA
Choose f rom our  a  la  car te  menu

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
Shoes t r ing  f r ies

4TH COURSE

TIRAMISU
Home -made t i ramisu

*Menus and items are subject to change

MATTEO ARIA
LEMON SGROPPINO

1ST COURSE

MARINATED OLIVES

WOODFIRED SCHIACCIATA ROSMARINO

FRITTO MISTO

2ND COURSE

TAGLIATELLE ALL’  OSSOBUCO
Veal  ossobuco ragu,  gremola ta

FREGOLA PESTO E GAMBERI
F regola ,  bas i l  pes to ,  k ing prawns ,  pecor ino toscanoe

3RD COURSE

PESCE DEL GIORNO

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

PATATE FRITTE
shoes t r ing  f r ies

4TH COURSE

TRIO OF SORBET

MATTEO AL TAVOLO
COCKTAIL ON ARRIVAL 

APPETISER
 

PAN BRIOCHE
Crab,  mayo and ch ives

1ST COURSE

PANE

TARTARE DI SALMONE
Salmon ta r ta te ,  red cabbage,  l ime & min t  ge l ,  anchov ies

& tob iko mayo,  squ id  ink  r i so t to  ch ips

CRUDO DI TONNO

2ND COURSE

RISOTTO GAMBERI & PISELLI  

3RD COURSE

PESCE DEL GIORNO

BROCOLLINI

4TH COURSE

CARNE DEL GIORNO
 

Si r lo in  s teak  

PATATE FRITTE
shoes t r ing f r ies

5TH COURSE

TIRAMISU
Home-made t i ramisu

Rosemary  fla t  b read

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

Rosemary  fla t  b read

House-made sourdough & focacc ia ,  s igna tu re  bu t te r

Yel lowfin tuna,  ch i l l i ,  p ick led red on ion ,  sa lmor ig l io ,
avocado mayonnaise

Carnaro l i  r i so t to ,  pea & min t  puree,  l ime s t racc ia te l la ,
prawn ta r ta re  

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



BEVERAGE
PACKAGES



ST
AN

DA
RD

SPARKLING WINE

Borgo Molino Prosecco Extra Dry -  Veneto IT

 

RED WINE 

Perlage Terra Viva Pinot Grigio Organic -  Marche IT

WHITE WINE    

Perlage Terra Viva Sangiovese Organic -  Marche IT

 
BEERS BOTTLES  

Peroni
Light Beers

SOFT DRINKS

Juices
Coke
Coke Zero
Lemonade
  

PR
EM

IU
M

SPARKLING WINE

Borgo Molino Prosecco Extra Dry -  Veneto IT

RED WINES 
 
Le Betul le Pinot Grigio -  Fr iul i  IT 
OR
Church Road Chardonnay -  Hawke’s  bay NZ

WHITE WINE 

Penfold Max’s  Pinot Noir -  Adelaide Hil ls  SA
OR

BEER

SOFT DRINKS

Juices
 

*Beverages are subject to change

BEVERAGE PACKAGES



COSTS

MINIMUM SPEND

FOOD AND BEVERAGE

SERVICE CHARGE

There is  a service charge of 10% on your total  food and beverage
items.  An addit ional  10% wil l  be charged should your wedding or
event take place on a publ ic  hol iday.

We have a vast select ion of canape menus and set menus 
avai lable.  Should you wish to create your own bespoke menu,
please discuss your thoughts with our team.

You wi l l  be required to meet a minimum spend during your
wedding or event.  The minimum spend is  made up of the total
food and beverage cost.  This  excludes the 10% service charge.

The minimum spend amount wi l l  vary depending on dates and
times.
Please speak with our team for more information  

The costs of your wedding or event wi l l  vary depending on your
choice of package and add ons.  We have l isted a few things below
for you to factor in.  



FREQUENTLY ASKED
QUESTIONS
CAN YOU CATER TO DIETARY REQUIREMENTS?

at least 28 days prior to your event to avoid disappointment.  You wi l l  be required to

wil l  be seated.

CAN I  BRING MY OWN BEVERAGES?

WILL I  BE CHARGED FOR BRINGING A CAKE?

There wi l l  be no addit ional  charge to bring a cake into the venue.

CAN I  BRING MY OWN DECORATIONS/ EQUIPMENT ?

Should you wish to bring decorations or AV equipment please speak with our team. 

exclusively.

Al l  decorations and equipment must be removed from the venue at the end of your
wedding/event.

ARE MINORS ALLOWED TO ATTEND MY WEDDING OR EVENT ?

al l  t imes.  You must inform your event manager pr ior to the event.
 



GET IN TOUCH....
FOR ANY ENQUIRIES,  PLEASE CONTACT OUR EVENTS MANAGER ON:

02 9241 2008
DOWNTOWN@MATTEOSYDNEY.COM

HTTPS://WWW.MATTEOSYDNEY.COM/
@MATTEODOWNTOWN


