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Functions 2026 – Groups 20+ people

 

At Centonove we love hosting your events. Birthday parties, corporate events, intimate weddings, whatever 

the occasion, we love to look after you. Our space best lends itself to catering for groups of 20 - 44 people.

Our event space is in our upstairs dining room, this rooms adjoins our cellar dining room, 

if you require full privacy, we recommend reserving both spaces.

Our office is managed Tuesday - Friday 10am to 3pm please call 9817 6468 

or email info@centonove.com.au with any enquires and we will get back to you as quickly as possible.

 Minimum spend requirement for use of upstairs Dinner Service:

*Tuesday & Wednesday & Thursday night $4,000.00

*Friday & Saturday night: $7000.00

*Dining room excludes use of our Cellar dining room. 

$500.00 additional fee will apply if use of the cellar room is required. 

Minimum spend requirement for use of upstairs Lunch Service:

*Tuesday & Wednesday & Thursday & Saturday lunch $3000

*Friday lunch: $5000.00 until 4 pm

*Dining room excludes use of our Cellar dining room. 

$500.00 additional fee will apply if use of the cellar room is required. 

Please contact the restaurant for December minimum spends
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IMPORTANT FUNCTION INFORMATION OUR FUNCTION MENU BEVERAGE PROGRAM
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INFO, FOOD, DRINKS

AUTUMN 2026

Beverages for functions are purchased on a

consumption basis. We have prepared a modified

version of our wine list. Should you wish, we are

also happy to forward a copy of our more

extensive wine list with more depth and selections. 

Wine selections need to be confirmed in the week

before the event to ensure their availability and

vintage, one of our experienced staff can provide

further assistance if required. Bottled beers and

soft drinks are charged on consumption. 

Cocktails & spirits can also be organised if suitable

for your group.

$120 pp Function Menu - 3 Course Dinner

 

Our chef creates a menu consisting of 4 entrees,

4 main meals and 4 desserts based from our

current a la carte menu. Inclusive of side dishes

Upstairs venue hire: 

Lunch 12 Noon - 4.30pm SHARP

Dinner 6pm - 12 Midnight

What’s provided:

Professional staff

White table linen,

High quality Plumm Glassware

House made focaccia and Alto olive oil



5

Entrée ~ choice of:
Yearling beef carpaccio, Tuscan Pecorino, truffled mushrooms, lemon
Half shell Albrohos Island scallops, laver bauuter, lemon breadcrumbs
Gnoccho fritto, selection of artisan cured meats, whipped ricotta 
Steamed asparagus, soft egg, reggiano, burnt butter

Main Course ~ choice of:
Silverbeet and ricotta gnocchi, burnt butter, sage
Grilled duck breast, radicchio, potato roesti, morcilla
John Dorry fillet, prawn, celeriac, watercress, dill butter
Rose veal cotoletta, gem heart, green goddess, ricotta salata

Accompanied with
Seasonal leaf salad, house dressing
Fried Dobson Farm potatoes, rosemary, garlic & Green beans, lemon dressing
 
Dessert ~ choice of:
Chocolate fondant, salted caramel gelato, chocolate cremeux 
Vanilla Pannacotta, rhubarb, coconut and amaretto crumble
Tiramisu
Selection of two cheese, quince, flatbread 

THE MENU

AUTUMN 2026 - EXAMPLE MENU ONLY

SUBJECT TO SEASONAL CHANGES
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Cakes:

BYO Cakes $5.50 per person cut and service fee will apply if cake is replacing dessert

Zero Charge for this service if ordered alongside our $120 menu

Canapes:

Comte and Parmesan Gougères, smoked Mortadella $6 each

Spanner Crab toasts, Yarra Valley Caviar $8 each

Dobson farm potato cakes, green tabasco, aioli $5 each

Additions on the table before lunch/dinner:

Antipasto plates: Artisanal cured meats, Pickled vegetables $30 per plate

St. Helen’s Oysters with Sashimi tuna, rice wine vinegar, shallot dressing or natural $6 per oysters

ADDITIONS

AUTUMN 2026 - EXAMPLE ITEMS ONLY

SUBJECT TO SEASONAL CHANGES
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Sparkling Wines      
 NV. Bellussi Prosecco Extra Dry, Veneto 78
 NV. Macedon Ridge Brut Macedon 84
 NV. Stefano Lubiana Brut Reserve, Tasmania 115
 NV. Louis Roederer Champagne Coll. 246, Champagne 214

 White Wines
 2024   Shaw and Smith Sauvignon Blanc, Adelaide Hills 82
 2024   Polperro Pinot Gris, Mornington Pen 90
 2025   Elk Wines Riesling, Eden Valley 80
 2024   Mader Riesling, Alsace 98
 2024   Nocturne Chardonnay, Margaret River 89
 2024   Lethbridge Chardonnay, Geelong 122
 2023   Savaterre Chardonnay Estate 258
 2024   Laurent Chardigny, France 135
 2024   Cantina Mesa Giunco Vermentino, Sardinia 88
 2024   Corte Mainente Soave Classico, Veneto 85
2024    Italo Cescon Pinot Grigio, Friuli 104
 Rose Wines
 2024   Bouchard Aine & Fils Grenache Rose, Provance 79

WINE SELECTION
 Red Wines
 2024   Narkoojee Pinot Noir, Gippsland 86
 2023   Moorooduc Estate Pinot Noir, Mornington 98
 2024   Lethbridge Pinot Noir, Geelong125

 2017   Reschke Cabernet Sauvignon Bos, Coonawarra 95
 2022   Paul Osicka Shiraz Majors Creek, Heathcote 88
 2021   Rockford GSM “Moppa Springs Barossa Valley, 115
 2023   Torbreck Shiraz “Struie  Barossa Valley, 130

 2019   Famiglia Bosio Barolo Passato, Piedmont 168
 2020   Talenti Rosso di Montalcino, Tuscany 110
 2019   I Sodi Chianti Classico, Tuscany 90
 2021   Tenuta Ulisse Montepulciano Amaranta, Abruzzo 105
 2024   Pasqua Primitivo, Puglia 86

 Dessert Wine
 2024 DeBortoli Noble One 375ml, Riverina $88

 Centonove can also provide our full wine list for further perusal 
 with over 500 extra labels to select from.
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Important information and notes:

Centonove only uses fresh produce and on occasion we might be unable to fulfil your menu selection. In this
event, our chef will provide you with a similar or equal to product.
Payments may be made by credit card, invoice in advance or cash on the day. Credit card payments incur an
additional 1.9% charge to cover our merchant fees. 
Centonove is a smoke free venue.
All prices inclusive of GST.
Centonove is fully licensed until midnight and is a responsible server of alcohol.

Audio Visual 

Centonove has one central stereo system through an Apple IPod for the entire restaurant. 
Alternative music like CD’s and personal iPods the host or guests need to provide their own sound system.  
Audio Visual: Centonove can provide the following support for your Audio/Visual needs. 
Flexible power sources 
Extension cords and plugs adapters. 
Screen Hire available at $35. 
Please note that Centonove does not provide a projector. Should you require use of a data projector, we have
successfully worked with Chris from Action Presentations on 0409 387 743

IMPORTANT INFORMATION
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Terms and Conditions

Tentative Bookings: Tentative bookings will be held for a maximum of seven days and will be considered cancelled if not confirmed.

Confirmation of Bookings: On confirmation of bookings a deposit of $500 is required to confirm your function

Final Numbers: The final numbers are to be confirmed at least 48 hours prior to the event. This will be the Guaranteed Number.
Charges will be based on the Guaranteed Number.

Cancellations
We understand that circumstances can change and that in some situation’s cancellations are necessary. If a cancellation is made
more than three weeks prior to your function we will refund your deposit in full. However, if the cancellation is made less than three
weeks prior to the occasion the deposit will only be refunded if the room is re-booked. In the event of the room not being re-booked
the deposit will not be refunded. If the function is cancelled within seven days of the event a further $500 will be charged in addition to
the holding deposit ($1000 overall fee).

Final Confirmation of your Function
Centonove prefers an email chain for all function organisation, if preferable a personal appointment with our manager is available to
discuss the final details of your function. 

EXAMPLE MENU ONLY – MENU WILL CHANGED BASED ON SEASONAL PRODUCE AVAILABLE.
IT IS ESSENTIAL WE ARE MADE AWAY OF ANY SPECIAL DIETARY REQUIREMENTS PRIOR TO YOUR EVENT.

TERMS AND CONDITIONS

AUTUMN 2026
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TABLE CONFIGURATIONS

AUTUMN 2026

BOARDROOM TABLE

ALLOWS FOR 

MAXIMUM 26 GUESTS

2 AT EACH HEAD

11 DOWN EACH SIDE

2 BOARDROOM TABLES

ALLOWS FOR 

MAXIMUM 32 GUESTS

16 AT EACH TABLE

2 AT EACH HEAD

6 DOWN EACH SIDE

4 TABLES

ALLOWS FOR 

MAXIMUM 44 GUESTS

FLEXIBLE NUMBERS 

PER TABLE

3 TABLES

ALLOWS FOR 

MAXIMUM 36 GUESTS

FLEXIBLE NUMBERS 

PER TABLE

CELLAR ROOM CELLAR ROOM CELLAR ROOM CELLAR ROOM

26 

16

16 8

1210

12

12

12

12

12

----------------       COTHAM RD            ----------------
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OUR INSPIRATION
CLASSICSEASONALPROFESSIONALRELAXED
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