
  

W E D D I N G  C E RE M O N I E S  &  R E C E P T I O N  G U I D E  

WWW.SNEAKYSRESTAURANT.COM.AU  //  8284 9070 // HEASLIP ROAD, ANGLE VALE  





Ceremony Package 

CHAIRS • 32 white Americana or 

chocolate brown boho chairs 

ARBOUR • dark walnut timber with 

draping or floral arrangement 

WINE BARRELS • 2 barrels at the 

beginning of the isle 

SIGNING TABLE • wine barrel or 

table with white linen 

WELCOME SIGN • rustic 

handwritten chalkboard on a black 

easel 

FLORALS • rose petals in white, pink 

or red + silk arrangements on 

barrels 

C O MP L E T E  S E T  U P  &  P A CK  U P  

$ 1 1 0 0  



WineBar 



S N E A K Y S  W I N E  B A R  

W E D D I N G  P A C K A G E S  I N C L U D E  

D oors  open  a t  5 . 30pm  

Br ida l  e nt ranc e a t  6 .00pm  

Entr anc e v i a  th e  e l eva tor  i n  the  fo ye r  

Pr iva te  ba l con y &  to i l e t  fac i l i t ies  

Fa i ry  l igh ts  on  ha l f  o f  th e  w indows  

Wine b ar re l  for  you r  w edd ing  cak e  

 

I  D O  B A N Q U E T  P A C K A G E  

40 -  60 peop l e  / /  12 5  pe r  h ead  / /  fo rm al  s i t -down d in n er  

F I R S T  C O U R S E  

ARAN CI N I  B ALLS  / /  s tu f fed  wi th  r ic e ,  pe as ,  m ozz ar e l l a  &  be ef  ra gu  

THE  SN EAKY GRAZE / /  gr a z ing  bo ards  o f  s a l um i ,  form ag gi  w i th  a  f ew 

ex tr as  

I TALI AN  M EATB ALLS   

S E C O N D  C O U R S E  

W AGYU  STEAK 

PORK B EL LY / /  s l ow co ok ed ,  p l um  s auce reduc t io n  

CHI CKEN  I NV OLT I N I  / /  ro l l ed  ch ick en  th igh ,  h erb  f i l l in g ,  w rapped  i n   

bacon  

PAPPARDE LLE  CARB ON ARA //  eg g  pas ta ,  s m oked  bac on ,  c r eam ,  

chees e  

 

BOWLS OF  MED I TERRAN EAN  SALAD  

D E S S E R T  

W EDDI N G CAKE / /  cus tom e r  s upp l ied ,  s e rved  w i th  v an i l l a  g e l a t i  &  

berr y  cou l i s  

6  H O U R  D R I N K S  P A C K A G E  

M i n .  4 0  a d u l t s  



S I L V E R  C O C K T A I L  P A C K A G E  

60 -  80 peop le  / /  105 per adu lt  

F I R S T  C O U R S E  

ARAN CI N I  B ALLS  / /  s tu f fed  wi th  on io n ,  bacon ,  m us hro om ,  caps icum  

SM OKED SALM ON  / /  s l i ces  on  hous e m ade c rou tons  w i th  a  t an gy c r e am  

chees e  

I TALI AN  M EATB ALLS  

S E C O N D  C O U R S E  

W AGYU  SKEW ERS  

CHI CKEN  I NV OLT I N I  / /  ro l l ed  ch ick en  th igh  f i l l e t ,  he rb  f i l l in g ,  wr apped  in  

bacon  

PORK B EL LY / /  s l ow co ok ed ,  p l um  s auce reduc t io n  

M ARGHERI TA / /  wood  ov en  p izza ,  s an  m ar zan o tom a t oes ,  bas i l ,  f io r  d i  l a t te  

AN TON I O / /  wo od  oven  p i z za ,  s an  m a rz ano tom at oes ,  s a l am i ,  o l iv es ,  ch i l l i ,  

p rovo l on e,  bas i l  

D E S S E R T  

WEDDING CAKE //  cus to m er  s upp l ied  

6  H O U R  D R I N K S  P A C K A G E  

Min .  60 adu l ts  

 

 

 

G O L D  C O C K T A I L  P A C K A G E  

50 -  80 peop le  / /  13 0 per head  

F I R S T  C O U R S E  

ARAN CI N I  B ALLS  / /  s tu f fed  wi th  r ic e ,  pe as ,  m ozz ar e l l a  &  be ef  ra gu  

SM OKED SALM ON  / /  s l i ces  on  hous e m ade c rou tons  w i th  a  t an gy c r e am  chees e  

I TALI AN  M EATB ALLS   

SALT  &  PEPPER SQU I D   

S E C O N D  C O U R S E  

AGN ELLO / /  M ed i te rr an ean  l am b cut l ets  

PORK B EL LY / /  s l ow co ok ed ,  p l um  s auce reduc t io n  

CHI CKEN  I NV OLT I N I  / /  ro l l ed  ch ick en  th igh ,  h erb  f i l l in g ,  w rapped  i n  bacon  

M ARGHERI TA / /  wood  ov en  p izza ,  s an  m ar zan o tom a t oes ,  bas i l ,  f io r  d i  l a t te  

AN TON I O / /  wo od  oven  p i z za ,  s an  m a rz ano tom at oes ,  s a l am i ,  o l iv es ,  ch i l l i ,  

p rovo l on e,  bas i l  

D E S S E R T  

W EDDI N G CAKE / /  cus tom e r  s upp l ied  

6  H O U R  D R I N K S  P A C K A G E  

 

Min .  5 0 adu l ts  





MainRoom 



S N E A K Y S  M A I N  R E S T A U R A N T  

W E D D I N G  P A C K A G E S  I N C L U D E  

D o o r s  o p e n  a t  5 . 3 0 p m  w i t h  b r i d a l  e n t r a n c e  a t  6 . 0 0 p m  

C e i l i n g  d r a p i n g  w i t h  f a i r y  l i g h t s  

C o m p l e t e  p r i v a c y  w i t h  s h u t  d o w n  o f  t h e  r e s t a u r a n t  

I l l u m i n a t e d  L O V E  l e t t e r s  o n  t h e  l a w n s  

W i n e  b a r r e l  f o r  y o u r  w e d d i n g  c a k e  

P L A T I N U M  G R A Z I N G  C O C K T A I L  

8 0  -  1 5 0  P E O P L E  / /  1 6 5  P E R  H E A D  

 

G R A Z I N G  S T A T I O N  

SN EAKY ’S  S I GN ATURE GRAZI N G TAB LE  

I nc l ud ing  A ranc in i  b a l l s ,  M ea tbal l s ,  co l d  cut  m ea ts ,  c hees es ,  f ru i ts ,  b r e ads ,  c rac kers ,  d ips ,  

o l ives ,  ch ick en  s chn i tze l s ,  p izzas  a nd  a  f ew ex tr as  

C O C K T A I L  M E N U  

OYSTERS  / /  K i l pat r ick  &  f re s h  

SALT  &  PEPPER SQU I D  

PORK B EL LY / /  s l ic es  s erv e d  wi th  Sn ea ky ’s  ros e  and  p l um  s auce r educt i on  

CHI CKEN  I NV OLT I N I  / /  ro l l ed  ch ick en  th igh  f i l l e t  w i th  a  he rb  f i l l ing ,  wr apped  in  b acon  

M ARGHERI TA / /  wood ov en  p izza ,  s an  m ar zan o tom a t oes ,  bas i l ,  f io r  d i  l a t te  

AN TON I O / /  wo od oven  p i z za ,  s an  m a rz ano tom at oes ,  s a l am i ,  o l iv es ,  ch i l l i ,  p r ovo l one che es e ,  

bas i l  

D E S S E R T  

WED D IN G CAKE / /  s upp l ied  by  cus tom er ,  s e rved  w i th  f r es h  f ru i t  

6  H O U R  D R I N K S  P A C K A G E  

M i n .  8 0  a d u l t s  



L A  S E R A T A  P A C K A G E  M E N U  

85 -  100 peop le   

155 per adu lt  / /  f ormal  s i t -down d inner  

S T A R T E R S   

THE SN EAKY GRAZE //  meats,  cheeses and a few added extras  

E N T R E E   

FUSILLI  N APOLETANA //  indiv idua l  se rves  

M A I N    cho ic e  o f   

POLLO RIPIENO //  Chicken breast  on the  bone s tuf fed with leg  ham 

and font ina cheese ,  w ith creamy gorgonzo la sauce and seasona l  

vegetab les  

SOTTO FILETTO / /  de l icate ,  marb led wagyu beef ,  with baby 

potatoes and green sa lad  

BARRAMUNDI / /  Cone Bay Barramundi  se rved on wi ld rocket ,  

cherry tomatoes ,    Spanish onion and Bu lgar ian feta  

D E S S E R T  

Wedding Cake (customer  supp l ied)  served with Gelat i  &  Coul is  

6  H O U R  D R I N K S  P A C K A G E  

Min .  8 5 adu l ts  

T I  A M O  P A C K A G E  M E N U  

70 -  100 people   

175 per adu lt  / /  f ormal  s i t -down d inner  

S T A R T E R S   

ANTIPASTO //  I nd iv idua l  p la tes  

SALT & PEPPER SQUID / /  Plat ters  

E N T R E E   

GNOCCHI  NAPOLETAN A //  i ndiv idua l  se rves  

M A I N    cho ic e  o f   

POLLO RIPIENO //  Chicken cho ice  of  breast  on the  bone stuf fed wi th leg  

ham and font ina cheese ,  with creamy gorgonzo la  sauce and seasonal  

vegetab les  

SOTTO FILETTO / /  de l icate ,  marb led wagyu beef ,  with baby potatoes and 

green salad  

BARRAMUNDI / /  Cone Bay Barramundi  se rved on wi ld rocket ,  cherry 

tomatoes,  Spanish onion  and Bulgar ian feta  

PORK BELLY //  Sneaky ’s  rose  and plum sauce reduct ion,  with baby potatoes  

D E S S E R T  

Wedding Cake (customer  supp l ied)  served with min i  cannol i  &  f resh f rui t  

6  H O U R  D R I N K S  P A C K A G E  

Min .  70  adu l ts  





D R I N K S  P A C K A G E  

I n c l u d e d  i n  o u r  w e d d i n g  p a c k a g e s  

F r o m  5 . 3 0— 1 1 . 3 0 p m  

 

V i r g a r a  W i n e s  W h i t e  / /   

C h a r d o n n a y  

S a u v i g n o n  B l a n c  

M o s c a t o  

V i r g a r a  W i n e s  R e d  / /   

M e r l o t  

S h i r a z   

C a b e r n e t  S a u v i g n o n  

R o s é  

 

T a p  B e e r  

C i d e r  

S o f t  d r i n k s  

T e a  +  C o f f e e  

 



P R E - D I N N E R  D R I N K S  &  C A N A P E S   

A D D I T I O N A L  $ 2 5  P E R  P E R S O N  

S e r v e d  1  h o u r  b e f o r e  t h e  r e c e p t i o n  

C A N A P E S  

C h o i c e  o f  3  

S c h i a c c i a t a  / /  G a r l i c  p i z z a  b a s e  w i t h  r o m a  t o m a t o ,  f i o r  d i  l a t t e  

c h e e s e ,  p r o s c i u t t o  &  b a s i l ,  d r i z z l e d  w i t h  e x t r a  v i r g i n  o l i v e  o i l   

S m o k e d  S a l m o n  / /  s l i c e s  o n  h o u s e  m a d e  c r o u t o n s  w i t h  a  t a n g y  

c r e a m  c h e e s e  

I t a l i a n  M e a t b a l l s   

C a p r e s e  / /  s k e w e r s  w i t h  t o m a t o ,  f i o r  d i  l a t t e  c h e e s e ,  b a s i l  +  

e x t r a  v i r g i n  o l i v e  o i l  

A r a n c i n i  B a l l s  / /  s t u f f e d  w i t h  r i c e ,  p e a s ,  m o z z a r e l l a  &  b e e f  

r a g u  

W a g y u  b e e f  s k e w e r s  

F r i t t a t a  / /  I t a l i a n  v e g e t a r i a n  o m e l e t   

D R I N K S  

T a p  B e e r ,  C i d e r ,  S o f t  d r i n k s ,  T e a  +  C o f f e e  

V i r g a r a  W i n e s  W h i t e  / /  C h a r d o n n a y  -  S a u v i g n o n  B l a n c  –  

M o s c a t o  

V i r g a r a  W i n e s  R e d  / /  M e r l o t  -  S h i r a z  –  C a b e r n e t  S a u v i g n o n  -  

R o s é  

 

 




