
SIPS & SHARES
The Christmas Edition



C H A R C U T E R I E  B O A R D

P i c k l e d  a n d  m a r i n a t e d  v e g e t a b l e s ,  c o c k t a i l  o n i o n s ,

p e p p e r o n c i n i ,  c o r n i c h o n s ,  s t u f f e d  g r e e n  o l i v e s ,  b r i e ,

b l u e  a n d  a g e d  c h e d d a r  c h e e s e ,  c h e f ’ s  s e l e c t i o n  o f

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

W O O D F I R E D  P I Z Z A

B o c c o n c i n i ,  N e a p o l i t a n  s a u c e ,  c o n f i t  g a r l i c ,  c h e r r y

t o m a t o ,  a n d  f r e s h  b a s i l

L A S A G N E  B I T E S

C r i s p y  f r i e d  l a s a g n e  w i t h  c h e e s y  b é c h a m e l  s a u c e

F O U R  C H E E S E  A R A N C I N I

S e r v e d  w i t h  N e a p o l i t a n  d i p p i n g  s a u c e

B E E F  C A R PA C C I O

R o c k e t ,  p a r m e s a n ,  a n d  o l i v e  o i l  v i n a i g r e t t e .

W O O D - F I R E D  D E S S E R T  P I Z Z A

C h o c o l a t e  h a z e l n u t  s p r e a d  w i t h  f r e s h  s t r a w b e r r i e s

T I R A M I S U

R Y D G E S  C A M P B E L L T O W NS U N D A Y  2 0  D E C E M B E RT H

J O I N  U S  T O  C E L E B R A T E

$ 8 5 P P S H A R E D  D I N I N G  
2  H O U R  B E V E R A G E  P A C K A G E
L I V E  E N T E R T A I N M E N T  


	SIPS & SHARES
	JOIN US TO CELEBRATE
	SUNDAY 20TH DECEMBER
	$85PP
	RYDGES CAMPBELLTOWN
	CHARCUTERIE BOARD
	Pickled and marinated vegetables, cocktail onions, pepperoncini, cornichons, stuffed green olives, brie, blue and aged cheddar cheese, chef’s selection of dips, cured sliced meats, focaccia, and lavosh

	WOODFIRED PIZZA
	Bocconcini, Neapolitan sauce, confit garlic, cherry tomato, and fresh basil

	LASAGNE BITES
	Crispy fried lasagne with cheesy béchamel sauce

	FOUR CHEESE ARANCINI
	Served with Neapolitan dipping sauce

	BEEF CARPACCIO
	Rocket, parmesan, and olive oil vinaigrette.

	WOOD-FIRED DESSERT PIZZA
	Chocolate hazelnut spread with fresh strawberries

	TIRAMISU



