
 

30 Murray Street, Angaston 
Barossa Valley 

P(08)8564 2901 F(08)8564 2982 
functions@40scafe.com.au 

www.40scafe.com.au 

AWARDED AUSTRALIA’SAWARDED AUSTRALIA’S  

  BEST PIZZABEST PIZZA  

& BEST PIZZA MAKER& BEST PIZZA MAKER  



 

What we can offer youWhat we can offer you  

→ Pizza that has been awarded the best in Australia 
 

→ A variety of delicious entrees, light meals & mains 
 

→ Local, Barossa Valley produce 
 

→ Fantastic atmosphere, set up and location 
 

→ A reputation for impeccable customer service 
 

→ Family orientated dining experience 
 

→ Extensive wine list  
 

→ Amanti gourmet coffee and beverage selection 
 

→ Muratti gourmet cake selection 

 

40’s Cafe Accolades40’s Cafe Accolades  

 
            Best Pizza & Best Pizza Maker In Australia 2009 
         S.A. State Winner ‘06, ‘07, ‘08, ‘09 

 
 
     
    South Australian State Winner  
    for Best Italian/Pizza 2009 
    People’s Choice Award 

 
     
    South Australian Finalist for Best Pizza Place 
    Restaurant & Catering Award 2009 & 2010 
    State winner and National Finalist 2011            

 



Bookings of 20 people or moreBookings of 20 people or more  
 

If you are looking to make a reservation for 20 people or more, 
you have three options to make your dining experience 
pleasant for your guests and our staff.  
 

Option 1) Select seven items from our dine in menu to be your 
personalised menu for the reservation.  
The selectons may be all pizzas, all main meals, or a variety of main meals and 
pizzas. Any extras, such as garlic bread, chips, salads, are available to order. 
Please see example set menu to follow 
 

Option 2) Place a pre order  
This does give your guests the option of selecting their meal from the entire menu. 
The pre order must be submitted at a minimum of 24 hours prior to the booking. 
The pre order may be emailed, faxed, posted or personally delivered. A pre order 
form is available at the back of this pack.  
 

Option 3) Award Winning Pizza Menu 
A menu that does highlight our nationally acclaimed pizza. Acting as a shared  
banquet style menu, this menu consists of nibbling plates on arrival, a shared  
entree finished with shared pizza & salad. This menu is $27.50 per person. 

Bookings under 20 peopleBookings under 20 people  
 

When time is a factor and you need your meal served  on  
arrival, please do not hesitate to utilise, complete and return 
the pre order form.  
 

If your booking is below 20 people, yet you are still interested 
in the award winning pizza menu, please make are staff aware 
prior to the booking and a quote based on quantity attending 
will be arranged. 

Booking InformationBooking Information  



Example Seven Item MenuExample Seven Item Menu  
PLEASE ORDER ONE OF THE FOLLOWING AT THE COUNTER  

 

 
 

Chicken Breast Schnitzel 
Topped with 
40’s Deluxe  

Tomato Concasse, Bacon, Avocado, Sundried Tomato, Grilled Cheese,  
Herbs & Cracked Black Pepper 

OR 

Parmigiana 
Tomato Concasse, Grilled Cheese & Fresh Herbs 
SERVED WITH CHIPS OR SAUTEED POTATOES  

$23.00 
 

Crumbed Fish Fillet 
Served with Chips, Home-made Tartare Sauce & Fresh Lemon 

FILLET $14.50    2 FILLETS $21.00 
 

Pan Fried Gnocchi 
With Shredded Duck, Broad beans And Chorizo Sausage 

$26.00 
 

60 Day Aged Rump Steak 
Served on Potato Rosti, With a rich Dianne Sauce 

$28.00 
 

Beef Vindaloo Curry (Hot) 
Served with Steamed Rice, Raita and Homemade Cumin Flat Bread 

$23.00 
 

Warm Asian Spiced Chicken & Tofu Salad 
With an Aromatic Herb and Lemongrass Dressing 

$24.00 
 

Our Award Winning Pizzas 
Please refer to the menu in the centre of your table for our selection. 

 
 
 

Feel free to order any garlic bread, additional salads, chips or wedges when placing your order 



Award Winning Pizza MenuAward Winning Pizza Menu   
 
 

$29.50pp 
 

ON ARRIVAL 
 
 

Dukkah, Olives & Wood Oven Bread 
A selection of  

Marinated Jumbo Green & Kalamata Olives 
 

SHARED ENTREE  
 

Salt & Pepper Squid 
Served on a light Rocket & Parmesan Salad 

With Garlic Aioli  
 

Steamed Chinese Pork Dumplings 
Served with an Asian Salad & Dipping Sauce 

 

 

SHARED PIZZA  
 

The Smokey Pizza 
‘Winner of Best Pizza In Australia’ 

Tomato Sauce, Cheese, Mettwurst, Lachsschinken, Shallots,  
Schulz Butcher’s Mallee Gum Smoked Pork Belly & Smoked Chicken 

 

Lamb & Kipfler Potato 
Sliced Marinated Lamb, Kipfler Potatoes, Rosemary,  
Feta & Spinach, Topped with a Garlic Yoghurt Sauce 

 

The Publican Special 
Tomato Sauce, Cheese, Black Pepper, 

Barossa Mallee Gum Smoked Pork Belly, Salami, Onion, Capsicum, 
Pepperoni, Kalamata Olives, Mushrooms, Jalapenos & Anchovies  

 

40’s Barossa Deluxe 
Tomato Sauce, Smoked Chicken, Cheese,  

Schulz Butcher’s Mallee Gum Smoked Pork Belly, 
Kalamata Olives, Avocado, Pesto, Grilled Brie, Fresh Basil 

 

Best of the Best S.A. Seafood 
Tomato Sauce, Fresh Car Grilled Squid, Scallops, Prawns, 

& King Fish with Oregano & Dill 
 

Pumpkin and Pine Nut 
Fresh Goat’s Feta, Mozzarella Cheese, Caramelized Shallots,  

Roasted Pumpkin & Thyme, Garnished with Rocket tossed in Lemon juice & Olive oil finished 
with Parmesan shavings & toasted pine nuts 

 
Pizzas are accompanied by Traditional Caesar Salad & Greek Salad 

 

 
 



  

The DeckThe Deck  

  
 

The deck area is available for private functions. To book the 
deck exclusively, the number attending must be a minimum of 
30pax. The minimum menu cost for a private deck booking  is 
as follows:- 
 

Monday—Thursday = minimum menu spend of $1000.00 
Friday—Sunday = minimum menu spend of $1200.00 

 
This minimum cost is not subject to beverages. 

 
For seated functions the decks capacity is 45pax however, for 
cocktail functions the capacity is increased to 55pax. 
 
Booking the deck exclusively gives you a private bar, the  
option to place decorations and banners (excluding glitter and 
small sparkles on the tables), along with a variety of menu  
options.  
 
When booking the deck privately, your menu options are:- 
 
 To select a menu from our catering package 
 Have the Award Winning Pizza Menu seated or cocktail 
 Have a menu tailored to suit your requirements  
 
Please enquire if you are looking to book the restaurant area 
exclusively. 
 
For further information on private bookings at 40’s Cafe please 
contact the Functions Manager:- 

functions@40scafe.com.au or (08)8564 2982 



 

What you need to know 

 
 
 Corkage is $8.50 per bottle of wine 
 

 You are able to bring your own dessert cake and self  
serve at no charge. We supply cutlery, plates & cutting 
knife. Alternatively we will cut and garnish your cake at an 
extra cost of $2.90 per plated piece of cake. 

 We do supply a range of cakes that you are welcome to 
 purchase. The price per cake is $60.00 and this price 
 does include cut and garnish    
 

 For set price per head menus, there are no separate       
accounts 

 

 We do have disability/pram access 
 

  A credit card must be submitted for the period of a  drinks 
tab or if you wish to keep a tab open for all purchases. 

 

 Please advise if you will be requiring a gift table prior to the 
date of your booking 
 

 Dietary requirements are to be advised prior to the  date of 
the booking 

 

 Gluten free pizza bases are only available in medium 12” 
size and incur a surcharge of $7.00 per base 

 

 Alcohol is NOT to be consumed outside of the café 
 

 Smoking is prohibited in the café this includes the deck 
area 

 
 
 



 

PRE ORDER BOOKING FORM 
 

  Date/Day Of Booking:           

  Commencement Time:           

  Number Attending:            

  Contact Name:             

  Contact Number:            

 

 NAME ENTRÉE MAIN COURSE 

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

 Dietary Requirements/Comments: 


