
Capacity
	 Regular Dining	 :		  18 Guests
	 A/V Presentation Dining:	 16 Guests

Food & Beverage Minimum Spend
 - excluding taxes & service -

	 Dinner - Sunday to Thursday:	 $ 1,000
	 Dinner - Friday:			  $ 1,800
	 Dinner - Saturday:		  $ 2,000

Audio Visual - Available Options
 - available at no extra charge -

	 - Projector		  - Projection Screen 
	 - HDMI Input/OutPut	 - Wifi

Due to the surge in demand for private dining spaces we 
cannot ‘Hold’ rooms.  Inquiries are not considered bookings 
until both the agreement and deposit have been received.  

Once received the restaurant will happily be turning away all 
other inquiries.  Therefore, the deposit is non-refundable.

da Vinci Room

- Deposit & Signed Agreement Required to Guarantee Event Space -

 $ 500 Non-Refundable Deposit & Contract Required to Complete Booking



Gibson Room

Capacity
	 Single Board Room Table:	 20 Guests
	 Two Tables:			   24 Guests
	 A/V Presentation Dining:	 18 Guests

Food & Beverage Minimum Spend
 - excluding taxes & service -

	 Dinner - Sunday to Thursday:	 $ 1,500	
	 Dinner - Friday:			  $ 2,500
	 Dinner - Saturday:		  $ 4,500

Audio Visual - Available Options
 - available at no extra charge -

	 - Projector		  - Projection Screen 
	 - HDMI Input/OutPut	 - Wifi

- Deposit & Signed Agreement Required to Guarantee Event Space -

Due to the surge in demand for private dining spaces we 
cannot ‘Hold’ rooms.  Inquiries are not considered bookings 
until both the agreement and deposit have been received.  

Once received the restaurant will happily be turning away all 
other inquiries.  Therefore, the deposit is non-refundable.

 $ 750 Non-Refundable Deposit & Contract Required to Complete Booking



Jackson Room

Capacity
	 Single Board Room Table:	 26 Guests
	 Four Tables:			   40 Guests
	 A/V Presentation Dining:	 34 Guests

Food & Beverage Minimum Spend
 - excluding taxes & service -

	 Dinner - Sunday to Thursday:	 $ 2,200
	 Dinner - Friday:			  $ 3,500
	 Dinner - Saturday:		  $ 8,000

Audio Visual - Available Options
 - available at no extra charge -

	 - Projector		  - Projection Screen 
	 - HDMI Input/OutPut	 - Wifi

- Deposit & Signed Agreement Required to Guarantee Event Space -

Due to the surge in demand for private dining spaces we 
cannot ‘Hold’ rooms.  Inquiries are not considered bookings 
until both the agreement and deposit have been received.  

Once received the restaurant will happily be turning away all 
other inquiries.  Therefore, the deposit is non-refundable.

 $ 1,000 Non-Refundable Deposit & Contract Required to Complete Booking



Entire Main Level

Entire Main Level

Capacity
	 Regular Dining (multiple tables) :	 76 Guests

Food & Beverage Minimum Spend
 - excluding taxes & service -

	 Dinner - Sunday to Thursday:	 $ 10,000
	 Dinner - Friday & Saturday:	 $ 15,000

The Main Dining Room
boasts the flexibility of being able to host large scale 
group functions (50-75 guests) as a private facility.  

With its generous open feel & natural light this
option is ideal for spacious group dining. Seasonally 

the main dining room opens onto our west patio
offering an elegant setting for the cocktail reception.

- Deposit & Signed Agreement Required to Guarantee Event Space -

 $ 3,000 Non-Refundable Deposit & Contract Required to Complete Booking

Due to the surge in demand for private dining spaces we 
cannot ‘Hold’ rooms.  Inquiries are not considered bookings 
until both the agreement and deposit have been received.  

Once received the restaurant will happily be turning away all 
other inquiries.  Therefore, the deposit is non-refundable.



TERRA BUSINESS AV MENU ‘A’

APPETIZER

CLASSIC CAESAR SALAD ‘NO BACON’
Chopped romaine lettuce, grilled sweet corn,

shaved Grana Padano, fresh lemon

BIBB & ARTISANAL GREENS
Apple cider & red onion vinaigrette, breadcrumb gremolata,

crispy shallots, shaved pecorino

MAIN COURSE
Choice of:

- DAILY FISH -
Ultra fresh, line-caught daily fish selection

Garlic & chili fried rapini, EVOO and Maldon salt 

CRACKLING OVEN ROASTED CHICKEN
Seasonal vegetables, mashed potatoes, red wine jus

VEAL CHOP MILANESE
Garlic & chili fried rapini, EVOO, grilled lemon

STUFFED CRISPY PORTOBELLO
Panko crusted portobello stuffed with herbed

vegan mozzarella, roasted garlic jam,
garlic fried rapini

PAN ROASTED POTATO GNOCCHI
Sauteed mushrooms, grilled corn, roasted sweet

peppers, spring onion, truffle essence,
roasted garlic cream sauce

DESSERT DUO
New York-Style Cheesecake,

Flourless Chocolate Torte

- Terra Business AV Menu ‘A’ -
seventy-nine dollars per person



TERRA BUSINESS AV MENU ‘B’

APPETIZER
Choice of:

BUFFALO BURATTA
Gremolata crusted beets, chickory, pistachio, basil oil

MAIN COURSE
Choice of:

- DAILY FISH -
Ultra fresh, line-caught daily fish selection

Garlic & chili fried rapini, EVOO and Maldon salt

8 OZ. BEEF FILET
Mashed potatoes, seasonal vegetables, red wine jus

CRACKLING OVEN ROASTED CHICKEN
Seasonal vegetables, mashed potatoes, red wine jus

VEAL CHOP MILANESE
Garlic & chili fried rapini, EVOO, grilled lemon

STUFFED CRISPY PORTOBELLO
Panko crusted portobello stuffed with herbed

vegan mozzarella, roasted garlic jam,
garlic fried rapini

PAN ROASTED POTATO GNOCCHI
Sauteed mushrooms, grilled corn, roasted sweet

peppers, spring onion, truffle essence,
roasted garlic cream sauce

DESSERT

DESSERT DUO
New York-Style Cheesecake,

Flourless Chocolate Torte

- Terra Business AV Menu ‘B’ -
ninety-nine dollars per person



TERRA BUSINESS AV MENU ‘C’

APPETIZER
PEPPERCORN CRUSTED TUNA

Avocado crema, chili-lime vinaigrette, taro chips

MAIN COURSE
Choice of:

- DAILY FISH -
Ultra fresh, line-caught daily fish selection

Garlic & chili fired rapini, EVOO and Maldon sea salt 

CRACKLING OVEN ROASTED CHICKEN
Seasonal vegetables, mashed potatoes, red wine jus

VEAL CHOP PARMESAN
Garlic & chili fried rapini, EVOO, grilled lemon

PAN ROASTED POTATO GNOCCHI
Sauteed mushrooms, grilled corn, roasted sweet

peppers, spring onion, truffle essence,
roasted garlic cream sauce

GRILLED AUSTRALIAN RACK OF LAMB CHOPS
Honey-mustard-pistachio crusted, seasonal vegetables,

mashed potatoes, red wine jus

STUFFED CRISPY PORTOBELLO
Panko crusted portobello stuffed with herbed

vegan mozzarella, roasted garlic jam,
garlic fried rapini

8 OZ. BEEF FILET
Mashed potatoes, seasonal vegetables,

red wine jus

DESSERT DUO
New York-Style Cheesecake,

Warm Flourless Chocolate Torte

- Terra Business AV Menu ‘C’ -
one-hundred & eleven dollars per person
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