
 
 
 

 
9 5  M a r k e t  S t r e e t ,  F r e m a n t l e  

p h .  9 3 3 5  4 4 8 7   

 
Funct ions  With  Flair ,   

Ambience  
Great  Service   

And Fantast ic  Food 
 

T h a n k  y o u  f o r  c o n s i d e r i n g  S a n d r i n o  C a f é  &  P i z z e r i a  f o r  
 y o u r  n e x t  e v e n t .   

 
S i t u a t e d  i n  t h e  h e a r t  o f  F r e m a n t l e ,  S a n d r i n o  i s  a  v i b r a n t  

r e s t a u r a n t  t h a t  h a s  e a r n e d  t h e  r e p u t a t i o n  a s  b e i n g  t h e  m o s t  
p o p u l a r  a n d  o n e  o f  t h e  b u s i e s t  i n  F r e m a n t l e  

 
  S a n d r i n o  c a n  a c c o m m o d a t e  f o r  a  w i d e  v a r i e t y  o f  f u n c t i o n s  

i n c l u d i n g  l a r g e  s o c i a l  o r  b u s i n e s s  e v e n t s .  W e  c a n  c a t e r  f o r  a l l  y o u r  
f u n c t i o n  n e e d s .  

 
 

F o r  m o r e  i n f o r m a t i o n  p l e a s e  r e a d  t h e  “ B o o k i n g  I n f o r m a t i o n ”  
a n d  “ T e r m s  a n d  C o n d i t i o n s ”  o r  c o n t a c t  o u r  m a n a g e r  o n  d u t y  t o  

d i s c u s s  a n y  s p e c i a l  n e e d s  
 9 3 3 5  4 4 8 7  o r  e m a i l :  f u n c t i o n s @ s a n d r i n o . c o m . a u  

 
 
 

An  Unforgettable  Exper ience ! !  
W e  s i m p l y  p r o v i d e  g r e a t  s e r v i c e  a n d  f a n t a s t i c  f o o d  

 
 
 
 
 
 
 



 

 
BOOKING INFORMATION &  

TERMS & CONDITIONS 
 

BYO 
-Sandrino Café offers a great selection of beer and wines from our fully licensed 
bar area.  You can choose to bring your own wine or champagne to a function at an 
extra charge of $6.50 per bottle.  
 
-We do not allow BYO of beer, spirits, mixed alcoholic drinks or other soft drinks 
 
-Sandrino does not have any drink packages available   
 
-Sandrino has a great selection of freshly made in house cakes available for 
purchase (minimum 2 days notice) or you can choose to bring your own cake at a 
charge of $10 per cake 
 
BOOKING AND CONFIRMATION 
-All function bookings will require a deposit of 25% (of the selected menu and 
number of guests) to be paid a minimum of 10 days prior to the event, otherwise 
your booking will expire.  We will endeavour to contact you, however, if we do not 
receive a reply within 24 hours after the 10-day period, your booking will be 
cancelled automatically. 
-Final number of guests will need to be confirmed at least 24 hours prior to the 
function.  In the event that the actual number of guests is less than the confirmed 
(minus 5 guests more or less and left upon management’s discretion), the FULL 
amount of the confirmed bookings will still be owed. 
-The deposit amount will be taken off the total bill of the function, or, will be 
refunded to the payee under our cancellation policy. 
-Any additional charges to the function will be applied and charged accordingly 
after confirmation with both parties (i.e. linen, corkage, entertainment, etc.). 
 
CANCELLATIONS 
-All confirmed bookings must be cancelled at least 72 hours prior to the function’s 
date.  Original deposit will then be refunded to the payee. 
-If cancelled 48 hours prior  - 25% of total bill will be charged. 
If cancelled 24 hours prior  - 50% of total bill will be charged. 

 
 
 
 
 
 
 
 



 
 
 
ENTERTAINMENT 
-The manager will be happy to assist with any entertainment arrangements you 
require  
 
DECORATIONS 
-Our function area can be decorated to your desired theme, you will be required to 
pre-arrange this with the manager. 
- You will be responsible for the decoration and the removal of decoration at the 
end of your event.  
-Please note no glitter or confetti and no things to be stuck on painted walls  
 
EXCLUSIVE ROOM HIRE 
-Please contact the manager for further information regarding exclusive function 
area hire and pricing. 

 
PAYMENT 
-We cannot do separate billing, however we can print out an itemised invoice to 
assist you with collection of moneys for your function 
 
-Cheques will only be accepted if prior arrangements have been made with the 
manager 
 
-15% surcharge will apply to all functions on public holidays 

 
RESPONSIBILITY AND DAMAGE 
-Sandrino will not accept any responsibility for damages to, or loss of any 
property left on premises during or after a function.  
 
-Any damage caused on the property will be the responsibility of the organizer of 
the function and as such the organizer will be liable for any property damage 
caused by its guest  
 
DUTY OF CARE 
-Sandrino has a duty of care and is bound by Liquor Licensing Laws, we have the 
right to refuse the service of alcohol to any person deemed to be intoxicated or 
acting in a improper manner. Sandrino has the right to ask any person or group to 
leave the premises 
 
-We have the right to ask individuals for their proof of age photo identification  

 
 

 
 
 

 



 
 

 
 

SET M E N U  $40 PER PERSON 
 
 

ENTREE 
served in the middle of the table for all to share 

 
DIPS AND PIZZA BIANCA - a trio of dips served with pizza bianca 

 
BRUSCHETTA – toasted italian bread topped with warm tomato, spanish onion,  

fetta cheese, virgin olive oil and fresh basil, topped with basil pesto & tapenade 
 
 

MAIN 
choice of one of the following 

 
LINGUINI - italian sausage, roasted capsicum, olives, chilli, topped with ricotta and pesto 

 
CALAMARI - dusted with paprika and lightly fried, served with garden salad and lemon aioli 

 
CHICKEN BREAST - barbequed free-range chicken breast served with garden salad, chips and 

honey mustard dressing 
 

CRUMBED VEAL - served with spaghetti ragu 
 
 
 
 

finishing with tea or coffee & chocolates  



 

 

 
 

SET M E N U    $45 PER PERSON 
 

 

ENTREE 
served in the middle of the table for all to share 

 
 

ITALIAN SAUSAGE AND DIPS PLATE  
a trio of dips served with oven roasted pizza bianca, marinated feta and olives, handmade italian 

sausage  
 

 
MAIN 

choice of one of the following 
 

GAMBERI  
fettuccine with pan fried prawns, onion, garlic, basil, and sun-dried tomato pesto  

in a white wine cream sauce  
 

CHICKEN BREAST  
 barbequed free-range chicken breast served with garden salad, chips and honey mustard dressing 

 
SURF & TURF  

black angus scotch fillet (served medium), mashed potato and creamy garlic prawns 
 

FISH & CHIPS  
 beer battered barramundi served with garden salad, chips and tartare sauce 

 
 

 
finishing with tea or coffee & chocolates 

 
 
 

 

 

 

 



 

 
 

S E T   M E N U $55 PER PERSON 
 

ENTREE 
served in the middle of the table for all to share 

 
ITALIAN SAUSAGE  

oven roasted handmade italian sausage and pizza bianca 
 

BRUSCHETTA  
toasted italian bread topped with warm tomato, spanish onion, fetta cheese, virgin olive oil and 

fresh basil topped with basil pesto & tapenade 
 

 
SECONDS 

served in the middle of the table for all to share 
 

PIZZA PLATTERS 
a variety of wood fired pizzas 

 
 

MAIN 
choice of one of the following 

 
LINGUINI  

italian sausage, roasted capsicum, olives and chilli topped with ricotta and pesto 
 

LOCAL BARRAMUNDI 
 fresh local barramundi served with a salad of spinach, honey roasted pumpkin, pine nuts,  

avocado, cherry tomato and marinated danish feta 
 

BARBEQUED SEAFOOD 
prawns, calamari, barramundi, mussels served with chips garden salad and tartare sauce 

 
BLACK ANGUS 

black angus scotch fillet (cooked medium) served with mashed potato and rosemary jus 
 
 
 

finishing with tea or coffee & chocolates 
 



 
 
  

 
 

S E T   M E N U $65 PER PERSON 
 

ENTREE 
pizza bianca with rosemary and sea salt 

 
SECONDS 

served in the middle of the table for all to share 
 

COCKTAIL PLATTER  
devil chicken wings, duck spring rolls, curry puffs & chicken goujons 

 
SEAFOOD PLATTER  

calamari, creamy garlic prawns, battered fish, salad and chips with dipping sauces 
 

 
MAIN 

choice of one of the following 
 

TRIANGOLI 
handmade pasta triangles filled with ricotta and spinach tossed with fresh tomato, semidried 

tomato sugo and chilli 
 

CHICKEN BREAST  
barbequed free-range chicken breast served with garden salad, chips and honey mustard 

 
LOCAL BARRAMUNDI 

fresh local barramundi served with a salad of spinach, honey roasted pumpkin, pine nuts,  
avocado, cherry tomato and marinated danish feta 

 
BLACK ANGUS 

black angus scotch fillet (cooked medium) served with mashed potato and rosemary jus 
 
 
 

finishing with tea or coffee & chocolates 
 
 
 

 


