CORPORATE DINING & FUNGTIONS

Team Lunches - Client Meetings - Staff Celebrations - EOFY Events - Christmas Functions



Bring Your Team Together at 90 Secondi

Whether you're planning a team lunch, client gathering, staff celebration or end-of-year event,
90 Secondi offers a relaxed and welcoming setting in the heart of Docklands, making group
dining easy to organise and enjoyable for everyone.

Why Businesses Choose 90 Secondi

Convenient Docklands Location
Just moments from Melbourne's major office towers, making team lunches and after-work
gatherings easy to attend.

Designed for Groups
Flexible dining options for team lunches, client events and celebrations of all sizes.

Simple Group Dining Packages
Curated menus designed to make planning easy while offering something for everyone.

Dietary-Friendly Options
Vegetarian, vegan and gluten-friendly choices available across our menus.

Authentic Food, Relaxed Atmosphere
Award-winning Neapolitan pizza and genuine hospitality in a setting that's professional
without being formal.

Dedicated Event Support
Our team is here to help with planning, menu selection and booking arrangements from start
to finish.




Shared Main & Dessert
- $45 PP

A generous shared main course followed
by a sweet shared indulgence

Shared Entrée & Main
- $49 PP*

A shared entrée experience followed by
shared main course for everyone to enjoy

*Add a shared dessert platter for an
additional $10 per person.

Additions

Canapé

Choose 3 Classic Canapé
Refer to our Canapé menu for options

+$14.90 PP

Side for the Table

Patatine Fritte, Garden Salad &
Seasonal Vegetables +$7 PP

Roasted Potatoes, Rocket Salad,

& Seasonal Vegetables +$10 PP

Dietary Tags
V - Vegetarian | VG - Vegan | VGO - Vegan Option
GF - Gluten Free | GFO - Gluten Free Option

All seafood served is Imported

Set Menu - Two Courses

Available for groups of 10+

ONTHE TABLE

Oven baked focaccia with homemede dips

ENTREE
Chef’s Choice

Selection of entrees curated by our chefs for your occasion

MAIN COURSE

Pasta e Risso
Choose 2 items to share

Fetucinne caponata (V, GFO)
Eggplants, zucchini and peppers in a rich tomato sauce, with
pangrattato

Spaghetti alla carbonara (GFO)
Spaghetti tossed in guanciale, parmigiano, egg, and pepper

Lasagne alla romana
Layers of pasta and beef ragu topped with bechamel sauce
and cheese

Pappardelle chicken cacciatore (VO, GFO)
Skinless chicken thighs, red wine and vegetables with our rich
homemade tomato sauce

Paccheri al ragu (GFO)
Paccheri with chunky ragu of beef, pork and red wine

Risotto al funghi (V, VGO, GF)
Wild mushrooms and porcini, drizzled with truffle oil

Pizza
Choose 2 items to share

Margherita (V, VGO, GFO)

San Marzano tomato, fior di latte, and basil

Capricciosa (GFO)

San Marzano tomato, fior di latte, ham, mushrooms, and olives

Diavola (GFO)
San Marzano tomato, fior di latte, and hot salami topped with
rocket

Ortolana (V, VGO, GFO)

Fior di latte, roasted vegetables, mushrooms, and capsicums

Gallina (GFO)
San Marzano tomato, fior di latte, chicken, red onion, and
rocket

DESSERT

Italian Dessert Platter
Mini Tiramisu Cups, Torta Lemon, Panna Cotta, Zeppole




Choice of Entrée, Main
& Dessert - $75 PP

A full three-course journey with individual
choices at each stage

Additions

Canapé

Choose 3 Classic Canapé
Refer to our Canapé menu for options

+$14.90 PP

Side for the Table

Patatine Fritte, Garden Salad &
Seasonal Vegetables

Roasted Potatoes, Rocket Salad,
& Seasonal Vegetables

Dietary Tags
V - Vegetarian | VG - Vegan | VGO - Vegan Option
GF - Gluten Free | GFO - Gluten Free Option

All seafood served is Imported

Set Menu - Three Courses

Available for groups of 10+

ONTHETABLE

Antipasto
Selection of fine cured meats, appetizers and bread

MAIN COURSE

Choose 3 (alternating drops)

Paccheri al Pescatore (GFO)

Seafood in a sauce of tomatoes, preserved lemon, garlic and
chili

Spaghetti alla carbonara (GFO)

Spaghetti tossed in guanciale, parmigiano, egg, and pepper

Pan Fried Potato Gnocchi (V)
Roasted pumpkin, spinach, pepitas, & whipped feta

Margherita Pizza (V, VGO)
San Marzano tomato, fior di latte, and basil

Novanta secondi Pizza (GFO)

Porcini base, fior di latte, prosciutto di parma, rocket, and
truffle oil

Gamberi alio Pizza (GFO)

San marzano tomato, fior di latte, prawns, cherry tomato, and
red chilli

Baked Salmon
Garlic mash, broccolini, olives, and pesto hollandaise sauce

Pollo Arrosto
Roasted maryland fillets served with lemon parmesan
potatoes

Porchetta

Slow roasted pork belly with glazed carrots, beans and salsa
verde

ENTREE

Choose 2 (alternating drops)

Bruschetta

Fire roasted tomatoes, onions, peppers. basil and buffalo
mozzarela on focaccia bread

Calamari Fritti
Semolina dusted calamari with lemon aioli

Lasagne Croquettes
Braised beef ragu, bechamel sauce, and tomato napoli

Caprese Salad

Buffalo mozzarella, tomatoes, basil, oregano with pesto drizzle

Arancini
Italian rice balls

DESSERT

Choose 2 (alternating drops)

Tiramisu
Coffee soaked sponge with an amareto cream and dusted with
chocolate

Lemon Tart
Lemon curd in a buttery pastry base with italian meringue

Chocolate Mousse (VG)
Baileys and dark chocolate mousse

Panna Cotta

Zeppole
Italian doughnuts with caramel sauce




Canapé Classic - $36 PP

5 Classic Canapés
Oven baked Focaccia with Homemade Dips

Canapé Select - $48 PP

3 Classic Canapés
2 Premium Canapés
Oven baked Focaccia with Homemade Dips
Antipasto Platter
1 Side

Additions

Dessert

Mini Tiramisu Cups
Panna Cotta

Dietary Tags
V - Vegetarian | VG - Vegan | VGO - Vegan Option
GF - Gluten Free | GFO - Gluten Free Option

All seafood served is Imported

Canapeé Options

Available for groups of 20+

CLASSIC CANAPES

Arancini
Italian rice balls

Polpette al sugo
Slow cooked pork and beef meatballs

Lasagne croquette
Slow braised beef ragu, bechamel sauce, and tomato napoli

Crostini con funghi
Sautéed mushrooms, garlic & parsley on toasted ciabatta

Peri- Peri chicken wings (GF)
Baked chicken wings tossed in peri-peri sauce

Calamari fritti
Semolina dusted calamari with lemon aioli

Frittatine di pasta
Neapolitan-style fried pasta bites with béchamel & ham

Potato skins (V, GF)
Crispy potato skins filled pico de gallo and cheese

Chicken arrosticini
Grilled marinated chicken skewers

Pork Kklefitiko rolls
Slow cooked pork with root veggies wrapped in crispy pastry

Beef biria tacos
Slow cooked beef in mini corn tortillas

Bruschetta al pomodoro
Tomato, garlic, basil & extra virgin olive oil

Grilled corn ribs (VG, GF)

Tossed in cheese and herbs

PREMIUM CANAPES

Mussels escabeche

Green lip Mussels marinated in citrus, vinegar, aromatics and
olive oil

Beef tartare croutons

Rare beef, tossed with baby capers, truffles and shallots on
crispy bread

Prawn BBQ skewers
Lamb meatball with garlic labneh

Mini seafood rolls
Seafood tossed with celery and lemon on a mini brioche roll

Pulled lamb cigars
Slow cooked lamb, capsicum and cheese, rolled in filo pastry

Scallop crudo spoons (GF)
Citrus marinated scallops with a hint of herbs and chilli

Smoked salmon crostini
Mascarpone, dill & lemon zest

SIDES

Patate fritte (V)
Seasoned crispy chips served with truffe aioli and tomato
sauce

Spicchi di patate (V)

Crispy oven-roasted potato wedges with herbs and sea salt

Battered onion rings (V)
Tempura battered onion rings with tomato chili jam




Drinks Classic
$40 PP - 2 hours

Extend your experience for $15 PP for each
additional hour (max of 4 hours)

Enjoy unlimited selections from the
Classici menu

Drinks Luxe

$50 PP - 2 hours

Extend your experience for $20 PP for each
additional hour (max of 4 hours)

Indulge in premium pours from the
Specialita menu

Add Ons

House Spirits +$8 PP per hour

Whiskey, Gin, Vodka

Cocktail /Mocktail +$12 PP

One cocktail/mocktail on arrival

Custom Packages -
Tailored beverage options available,
starting from $50 per person for 2 hours.

Drinks Packages

Available for groups of 20+

CLASSICI SPECIALITA
Wines Wines

Prosecco | Sauvignon Blanc | Pinot Grigio | Shiraz | Pinot Noir
House choices, sourced from Victorian Wineries

Bottega Prosecco (ltaly) | Eleni Sauvignon Blanc (Victoria)
Version 2 Shiraz (South Australia) | Altezza Sangiovese Rosé
(South Australia) | Hazelgrove Moscato (South Australia)

Beers
Corona | Peroni Red | Apple Cider | Peroni 0% Beers

Birra Moretti | Carlton Draught | Peroni Red

Soft Drinks Corona | Peroni 0% | Apple Cider

Pepsi | Pepsi Max | Lemonade | Solo | Sunkist

Soft Drinks & Juices

Orange Juice | Apple Juice
Pepsi | Pepsi Max | Lemonade | Solo | Sunkist

Spritz

Aperol | Limencello Spritz

Bar Tab on Consumption — Available upon request for flexible beverage service.




90 Secondi

1/700 Bourke Street, Docklands
(Near Marvel Stadium, Gate 3)

(03) 9600 2411
info @ 90secondi.com.au
90Secondi.com.au

90

secondi

caffe e pizzeria



http://rubyriviera.com.au/
https://www.google.com/search?q=ruby+riviera&rlz=1C1FHFK_en-GBAU1090AU1091&oq=ruby+riviera&gs_lcrp=EgZjaHJvbWUqDwgAECMYJxjjAhiABBiKBTIPCAAQIxgnGOMCGIAEGIoFMhUIARAuGCcYrwEYxwEYgAQYigUYjgUyBggCEEUYOzIHCAMQABiABDIHCAQQABiABDIGCAUQRRg8MgYIBhBFGDwyBggHEEUYPNIBCDM0OTRqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=ruby+riviera&rlz=1C1FHFK_en-GBAU1090AU1091&oq=ruby+riviera&gs_lcrp=EgZjaHJvbWUqDwgAECMYJxjjAhiABBiKBTIPCAAQIxgnGOMCGIAEGIoFMhUIARAuGCcYrwEYxwEYgAQYigUYjgUyBggCEEUYOzIHCAMQABiABDIHCAQQABiABDIGCAUQRRg8MgYIBhBFGDwyBggHEEUYPNIBCDM0OTRqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
mailto:info@90secondi.com.au
https://90secondi.com.au/
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