
M E N U
Entree

CLASS
SWC & RIEP

CHEFS

OCT
3 1

3 COURSES &
DRINKS

29Arancini,

Calamari,

Bruschetta & Olive Bread

Sharing Platters per table:

Slow cooked lamb shanks, mashed
potatoes & seasonal vegetables

Penne with Napolitana sauce,
eggplant & crumbled salty Ricotta

Chicken breast in creamy mushroom
sauce, mash & vegetables.

Mains

Dessert & Drinks

$
$60 IN VALUE!

swcclasschefs.eventbrite.com

| DON'T MISS OUT ORDER NOW! |  
| LIMITED SEATING | 

A  P A R T N E R S H I P  W I T H  S O U T H
W E S T  C O N N E C T ,  R E G I O N A L

I N D U S T R Y  E D U C A T I O N
P A R T N E R S H I P S  [ R I E P ] ,  C U C I N A  1 0 5

&  F R E E M A N  C A T H O L I C  C O L L E G E .

Kids ONLY

Vegetarian

Vegetarian

Tiramisu

Panna cotta

Penne Napolitana

Ice Cream

TERM 4, W4

+$5

BOOK NOW!

swconnect.org.au

Cucina 105: 105 Moore St,
Liverpool 2170

Limited seatings 5:30 to 7:00pm 

S T

Soft Drink / Juice &

Tea / Coffee

Lemon Sorbet

Choose 1:

10$

https://www.eventbrite.com.au/o/south-west-connect-amp-riep-16866995229
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