
 

 

A Taste of Palermo 

S E T M E N U 1 

Made to be eaten together around the table. Served altogether 

 

Anti-pasti 
Table Salad/ Ciabatta Bread 

 

Mains 
Pizza 

A surprise of Tonino favorites 

 

Large Pasta Bowls 
Assorted pastas of the day 

 

-Filleto Piccante 

(Beef strips, garlic, olives, in a pomodoro sauce...we 

can always add chilies if you want it spicy). 
-Classic Alfredo 

(Ham, mushrooms in a creamy sauce). 

 

Dolce 
Assorted Pasticceria Boards 

Baked freshly every day 

 

R 330 . 00 per person 

( excluding gratuity) 



 

 

A Tour Through Matera 

S E T M E N U 2 
COMPLIMENTARY SANGRIA OR APERETIVO 

Table Salads/Ciabatta Bread 

Anti-pasti 
Starter Platter 

-Calamari Fritti 

-Arancini 

(Fried Sicilian rice balls stuffed with mozzarella, 

bolognese green peas & mushroom served with 

pomodoro sauce) 
-Pan-fried Chicken Livers 

(Pomodoro fresh chilies, garlic and Italian parsley) 

-Golden, Fried Halloumi 

-Polenta fritta 

Mains 
Pasta of the Day 

Assorted Pizzas 

Grilled Chicken 

Beef Cutlets 

(Roasted till fall of the bone served w i t h o u r homemade 

sauce & chives) 

Chips & Veg of the day 

Dolce 
Assorted Pasticceria Boards 

Baked freshly every day 

 

R 399. 00 per person ( 

excluding gratuity) 



 

A Day In Rome 

S E T M E N U 3 
COMPLIMENTARY SANGRIA OR APERETIVO 

Table Salads/Ciabatta Bread 

Anti-pasti 
Starter Platter 
-Calamari Fritti 

-Arancini 

(Fried Sicilian rice balls stuffed with mozzarella, 

bolognese green peas & mushroom served with 

pomodoro sauce) 
-Pan-fried Chicken Livers 

(Pomodoro fresh chilies, garlic and Italian parsley) 

-Golden, Fried Halloumi 

-Polenta Fritta 

Mains 
Pasta of the Day 

Assorted Pizzas 

Grilled Chicken 

Grilled Prawns 

Beef Ribs 

(Roasted till fall of the bone served w i t h o u r homemade 

sauce & chives) 

Chips & Veg of the day 

Dolce 
Assorted Pasticceria Boards 

Baked freshly every day 

 

R 450. 00 per person ( 

excluding gratuity) 



 

Carnevale di Venezia 
S E T M E N U 4 

COMPLIMENTARY SANGRIA OR APERETIVO 

Table Salads/Ciabatta Bread 

Anti-pasti 
Planks: 

-Assorted Antipasto 

(Proscuito, salame, mortadella, salame piccante, roasted 

pimento, Italian cheeses, olives, spiedini di pomodorini & 

bocconcini) 

Mains 
- Tonino House Chicken 

( Chicken breasts with creamy house mushroom sauce) 

- Rump Espetada 

( Matured beef grilled on open f lame with bay leaves, coarse 

salt, pepper & garlic) 

- 1/ 2 KG Beef Ribs 

( Fall off the bone, caramelised beef r ibs topped with chives) 

- Hake 

( Catch of the day, grilled & topped with lemon butter sauce) 

- Bolognese 

( Spaghetti with bolognese or meatballs) 

 

All meals served with chips or veggies of the day ( except 

bolognese) 

Dolce 
Assorted Pasticceria Boards 

Baked freshly every day 

 

R 450 . 00 per person( excluding gratuity) 

Maximum number of guests 20 

 



 

A F east In Florence 
S E T M E N U 5 

COMPLIMENTARY SANGRIA OR APERETIVO 
Table Salads/Ciabatta Bread 

Anti-pasti 
Planks: 

-Assorted Antipasto 

(Proscuito, salame, mortadella, salame piccante, roasted 

pimento, Italian cheeses, olives, spiedini di pomodorini & 

bocconcini) 

Mains 
- Baby Chicken 

( Full Baby Chicken cut in to 8 peaces grilled on an open f 

lame with peri- peri) 

- Fillet Tagliato 200 G 

( Matured beef f i l let with bay leaves, coarse salt, pepper & 

garlic served in a bed of a trio mushroom pasta with 

roasted heirloom tomatoes & sprinkled almond shavings) 

- 1 KG Beef Ribs 

( Fall off the bone, caramelised beef r ibs topped with chives) 

- Tonino Prawns 

( 10 Prawns grilled with our house marinade) 

- Fettuccine Alla Pescatore 

( Seafood of the day in pomodoro sauce) 

 

All meals served with chips or veggies of the day ( except 

Filleto Tagliato) 

Dolce 
Assorted Pasticceria Boards 

Baked freshly every day 

  R 499. 00 per person ( excluding gratuity) 

  Maximum number of guests 20 



Forms 
S E T M E N U S A R E R E Q U I R E D F O R A C E L E B R A T I O N 

W I T H O V E R 1 0 G U E S T S MINIMUM 

 
This is to ensure that we are well- prepared for your reservation and to 

avoid disappointment. 

 

PLEASE NOTE: 

-Children under 10 years old pay 30% less of the per person set menu 

fee while children under 6 years old can choose from the kiddies menu. 

-Set menus exclude drinks & gratuity on the final bill 

-We unfortunately do not do split bills or cash bar 

-we can arrange you one tab per table 
PLEASE FILL OUT THE BELOW FORM & EMAIL IT TO US 

reservations@toninocucina.co.za  

 

DATE OF FUNCTION: 

EXACT NUMBER OF GUESTS: 

TIME: 

CONTACT PERSON: 

CELEBRATIONS: 

NAME:  

CELLPHONE 

NUMBER:  

SET MENU OPTION: 

Benoni or Kyalami :  

Inside or Outside: 

 

Cancellations will only be accepted 72 hours or more before your 

event date. 

Charges may apply for the exact number of guests booked for. 

If this quote is to your liking, please find our banking details below. 

We require a 50% deposit to secure your reservation. 

Your proof of payment & form should be emailed to 

reservations@toninocucina.co.za or events@toninocucina.co.za 

 

For any queries please do not hesitate to contact us: 

B EN ON I  083 486 3642/ KYALAMI 063 981 4330  

Or contact ANTONIO FOR ANY CHANGES OR SPECIAL 

QUERIES 078 822 7901 

antonio@toninocucina.co.za 
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