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ABOUT US

Italians have an amazing relationship with their food, quali-
ty produce and artisan goods are celebrated and the food is
always about bringing people together.

Anchovy Bandit is a Prospects Cult Classic Pizzeria and Pasta
bar. We love the food culture of Italy, and that's why our
menu is inspired by tradition. But.... We are not bound to it.

Our Executive Chef Shane Wilson draws influence from
other cuisines to create a new take on ltalian food. The
heart of our menu we follow the Italian ethos; Celebrating
with quality ingredients and Artisan suppliers are at the
heart of all that we do.

Whether it be a humble dinner, or to celebrate an occasion
with the ones we love. The Bandit’s know how to party



SPACES

BAR

The bar is where the magic happens, the
cosy booths, the glimmer from our wood
fired oven gives this space its nostalgic
charm. This space is full of character and
is known for celebrating premium spirits
from Australia and Italy. Our bartenders
are well versed in all things cocktail for
any occasion.

The perfect location for small gatherings,
birthday celebrations or any special
occasion.

DINNGROONM

WHOLE SPACE

Our dining room offers function space
for a larger capacity. Perfect for seated
events such as bridal showers, birthday
celebrations or any larger special
occasion.

The party doesn’t stop here, let us push
out the tables and bring in the DJ for
the ultimate D-Floor for weddings and
large birthday celebrations.

Why don't have both? Take over our whole space, you'll have access to our bar
and all its glory as well as the spacious party hub of the dining room. For
Engagement parties, Weddings, or any larger scale events this option will give

you the best of both worlds



66

$HOPP
FIRST + PIZZA

A selction of salumi,
house made breads
and Pizza’s from our
signature menu

FOOD

99

66

§$70PP
FIRST + SECOND
PIZZA « DESSERT

Taste all the Bandits best
dished from our signature
menu

e 4/

* Minimum spend is required *
We are always happy to cater to dietary requirements,
please notify your Functions Manager prior to the event



DRIIRS
DRINR LIRE Us #1

2HRS - $42PP | 3HRS-$54PP | AHRS-366PP | SHRS-§78PP

Sparkling Wine

Alpha Box & Dice Prosecco
White

Love & Other Drinks Riesling
Rose

Love & Other Drinks Rose
Red

Love & Other Drinks Shiraz

Tap Beers
A rotating selection from our
Jfavourite breweries

DRINR LIRE Us

2HRS -$55PP | 3HRS-$7OPP | 4HRS-$85PP | SHRS-SIOOPP

Sparkling Wine

Alpha Box & Dice Prosecco
White

Love & Other Drinks Riesling
Rose

Love & Other Drinks Rose
Red

Love & Other Drinks Shiraz

Tap Beers
A rotating selection from our
Jfavourite breweries

Local Spirits
First Pour Spirits + Mixers

Cocktails

Aperol Sprit=
Negroni
Espresso Martini
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+ BANDITO

BOTTEGA BANDITO IS A MODERN DELICATESSEN AND CAFE IN THE
HEART OF PROSPECT, SISTER VENUE TO ANCHOVY BANDIT.
LIKE ANCHOVY OUR MENU IS INSPIRED BY TRADITION,
BUT NOT BOUND BY IT. WE MAKE EVERYTHING WE POSSIBLY CAN INHOUSE USING
QUALITY AND SEASONAL PRODUCE.

LOVE BRUNCH?
WE’VE GOT YOU COVERED - BOTTEGA BANDITO IS THE BRUNCH SPOT FOR ALL YOUR
MIMOSA FUELLED NEEDS (YES, WE DO THEM IN CARAFES).

sunch @ AN @
FEED ME STYLE SHARED TWO COURSE
LUNCH WITH ALL OF BOTTEGAS

SHARED TWO COURSE BRUNCH WITH ALL
OF BOTTEGAS FAVOURITE SEASONAL EATS +

FAVOURITE SEASONAL EATS

*MENU IS SEASONAL & SUBJECT TO CHANGE
*TS & C'S APPLY

— DRINKS #1

WINES

ALPHA BOX & DICE - PROSECCO
LOVE & OTHER DRINKS - RIESLING
LOVE & OTHER DRINKS- ROSE
LOVE & OTHER DRINKS- SHIRAZ

TAP BEERS

2 HR - $40PP | 3 HR - $50PP
4 HR - $60PP | 5 HR - $70PP

CONTACT OUR FUNCTION MANAGER FOR MINIMUM SPENDS
WE ARE ALWAYS HAPPY TO CATER TO DIETARY REQUIREMENTS,
PLEASE NOTIFY YOUR FUNCTIONS MANAGER PRIOR

BOTTOMLESS DRINKS.
EXPECT BELLINI, G&T'S, TAP BEERS, JUICE,
HOUSE SODA + COFFEES

*MENU IS SEASONAL & SUBJECT TO CHANGE
*T'S & C'S APPLY

— DRINKS #2

WINES

ALPHA BOX & DICE - PROSECCO
LOVE & OTHER DRINKS - RIESLING
LOVE & OTHER DRINKS- ROSE
LOVE & OTHER DRINKS- SHIRAZ

TAP BEERS

FIRST POUR SPIRITS + MIXER
COCKTAILS

APEROL SPRITZ

NEGRONI
ESPRESSO MARTINI

2HR-$50PP | 3 HR-$60PP

4 HR - $70PP | 5 HR- $80PP




TERTS « CONDITIONS

Bookings & Deposits

To confirm your booking, a deposit must be paid within 7 days of the original booking date.
Tentative bookings will be held for 48 hours only. Tentative bookings not confirmed within 48
hours will automatically be available to other clients. The payment of the deposit implies
consent with all the Terms & Conditions listed below. 20% of the total function cost is required
at the time of booking. An invoice may be arranged to be paid within 7 days of the event
concluding if agreed at the time of booking.

Cancellations

All cancellations will result in the loss of the full amount of the deposit. If the booking is
cancelled less than 48 hours before to the function, the full amount of the minimum spend
will be charged.

COVID Closure Policy
If we the venue can no longer cater to your event/function due to closure we are happy to
discuss refund options.

Pealk Periods

November - December during peak periods are subject to a 50% increase on the minimum
spend. Bookings on Friday the 9th, 16th & 23rd of December 2022 are subject to a 100%
increase on minimum spend.

Minimum Spend
All functions must adhere to the minimum spend requirements as agreed at the time of
booking.

Responsibility

Organizers are liable for any damage/breakages sustained to Anchovy Bandit during the event
by anyone attending. Anchovy Bandit will not accept any responsibility for the damage or loss
of any left property before or after the function.

Responsible Service

For the entire duration of the event, including before and afterwards Anchovy Bandit retains
the right to refuse entry to anyone who is deemed to be intoxicated or does not fit our entry
policy. We also retain the right to stop service and remove guests who are deemed to be
intoxicated. During the last 30mins of all drink’s packages, guests are only permitted to order 2
drinks per person.

Food Orders

Food orders and dietary requirements must be placed with our events team at least 14 days
before the event. For seated events, a seating plan must be provided by the client one week
before the event.

Cakeage Fee
A cakeage charge of $2.50 per person will be charged for all outside cakes that require the
kitchen to cut and plate.

BYO
To be negotiated prior to booking.

Decorations
We do not permit confetti or other scattered decorations.



