
CROWNE PLAZA GEELONG
33 SMYTHE STREET,

GEELONG, VICTORIA 3220

À LA CARTE GROUP MENU

ALTERNATE DROP



Sociali Group Menu
 

HOUSE-MADE BREAD 
Lemon & Sicilian white anchovy butter 

ANTIPASTI

PUMPKIN ARANCINI SICILIANI 
Caramelised onion, parmesan cream (4 pcs) [v]

HEIRLOOM TOMATOES & BURRATA 
Basil, chilli oil, burnt honey [v, lg] 

KINGFISH CRUDO 
Kingfish [A], orange, finger lime, cucumber, Calabrian chilli oil, fried capers  [lg]   

CALAMARI MISTO 
Calamari [I], radicchio, rocket, lemon chilli dressing, parmesan   

SECONDI

 GRASS-FED SCOTCH FILLET  
300g grass-fed Victorian MB 2, potato purée, roasted vine tomatoes, lemon zabaglione [lg]  

CHICKEN SALTIMBOCCA 
Confit thigh chicken, prosciutto, sage, creamy polenta, braised leeks, chicken jus  

FISH OF THE DAY 
Market fish [A, lg]. Please ask your server about today’s fish of the day.  

CALABRIAN GOAT PAPPARDELLE 
House-made pappardelle, slow-braised Meredith goat, tomato sugo, chilli, lemon mascarpone, parmesan, fried kale [lgo]  

PAN-FRIED GNOCCHI 
House-made gnocchi, mushrooms, braised onions, thyme, burnt butter, sage, candied walnuts [v, lgo] 

CONTORNI

Charred broccolini, anchovy butter, pangrattato  [v, lg]  

Duck fat rosemary potatoes. parmesan [v, lg]  

Insalata mista, rocket, radicchio, pickled vegetables, house dressing  [v, lg]    

DOLCE

SOCIALI BURNT BUTTER TIRAMISU 
Espresso-soaked savoiardi, mascarpone crema, dark cocoa [v]  

WARM CROISSANT BUDINO 
Vanilla crema, poached pear, toasted almond praline [v]  

[A] - Australian         [I] - imported         [lg] - low gluten         [lgo] - low gluten option         [v] - vegetarian

2 Courses - 78   |   3 Courses - 95

21 - 40 people, alternate drop, 48h notice required. Select up to two antipasti, two secondi, two contorni and two dolce.  
Treated as individual tables pending possible configurations.

Please advise us of any dietary requirements. Whilst our culinary team make every effort to accommodate dietary  
requirements for guests who have intolerances and allergies, we cannot guarantee allergy-free meals due to  

the potential of trace allergens within our kitchen and ingredients purchased from our suppliers. 
  

A surcharge of 15% will be applied to your total bill on Sundays and Public Holidays. Sociali is a cashless venue.


