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If you’re familiar with food in this town, you’ll know Joseph 

Vargetto. At least, you’ll know his cooking as he's the man behind Kew 

institution Mister Bianco and the sharp CBD all-dayer, Massi. 

Today, Mister Bianco and Massi see him playing to his strengths as one 

of Australia’s premier exponents of modern Italian cuisine; one of the 

individuals who’ve quietly helped Melbourne gain its reputation at the 

top of the international restaurant game.

Like many children of first-generation Italian migrants, food was 

integral to Vargetto’s early life. In family photo albums there’s 

always a fruit tree or vegetable patch in the background.

Fast forward to now and as much as his exemplary work in the kitchen, 

a key part of Vargetto’s success comes from his understanding of 

classic italian flavours and a focus on service. Listening to custom-

ers, continually tasting, testing and never settling.

Always happy to say hello, you’ll often see him ensuring everyone’s 

meals are as delicious as their previous visit.

Mister Bianco is his dining room table and he’s always happy for you 

to invite yourself over.







SOGGIORNO
FUNCTION ROOM



The Soggiorno Room is situated privately 
upstairs, away from the crowd, allowing a 
quiet space for intimate dining experiences. 
With dedicated wait staff, you’re sure to 
impress your guests, providing them with a 
memorable experience. Dining in an exclusive 
room with several courses designed by owner 
and executive chef Joseph Vargetto, this 
space comfortably seats up to 20 guests and 
is sure to leave a lasting impression. 

STAIRS

SOGGIORNO
FUNCTION ROOM

FIRST FLOOR

UP TO 20 GUESTS

If you’re familiar with food in this town, you’ll know Joseph 

Vargetto. At least, you’ll know his cooking as he's the man behind Kew 

institution Mister Bianco and the sharp CBD all-dayer, Massi. 

Today, Mister Bianco and Massi see him playing to his strengths as one 

of Australia’s premier exponents of modern Italian cuisine; one of the 

individuals who’ve quietly helped Melbourne gain its reputation at the 

top of the international restaurant game.

Like many children of first-generation Italian migrants, food was 

integral to Vargetto’s early life. In family photo albums there’s 

always a fruit tree or vegetable patch in the background.

Fast forward to now and as much as his exemplary work in the kitchen, 

a key part of Vargetto’s success comes from his understanding of 

classic italian flavours and a focus on service. Listening to custom-

ers, continually tasting, testing and never settling.

Always happy to say hello, you’ll often see him ensuring everyone’s 

meals are as delicious as their previous visit.

Mister Bianco is his dining room table and he’s always happy for you 

to invite yourself over.



ORO
FUNCTION ROOM



The Oro room is a warm, sophisticated space 
that provides an exclusive and intimate 
dining experience. With seating for up to 16 
guests, our dedicated functions manager will 
help to create a dining experience to 
remember. Whether it’s a family celebration, 
an evening with old friends, or a dinner 
party with colleagues, The Oro room is sure 
to provide a wonderful dining experience in a 
lavish space.

STAIRS

ORO
FUNCTION ROOM

FIRST FLOOR

UP TO 16 GUESTS



FUNCTION ROOM

GREEN HOUSE



The Green House Room is our premier function 
space and offers guests a truly memorable 
dining experience. Situated at the rear of 
the restaurant, The Green House is a warm yet 
open space, perfect for seating groups of up 
to 38. Suitable for up to the most elegant 
celebrations, our functions manager will 
ensure every detail is covered whilst your 
experienced and dedicated wait staff will 
provide professional and seamless service 
throughout your event.
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FUNCTION MENUS

A southern Italian inspired menu that reflects the heritage of owner Joseph Vargetto. 
Named after a town at the base of Mt. Etna in Sicily.

Mister Bianco accommodates up to 55 guests for a seated event in the main dining room, up to 16 
in Oro Dining Room, 20 guests in Soggiorno Private Dining Rooms and up to 38 guests in Green 
House Private Dining Room.

At Mister Bianco we cater for all your special social occasions; such as birthday, family and 
work Christmas parties, wedding receptions, product launches, business presentations and wine 
dinners. 

We look forward to answering any questions you may have regarding to our venue and welcome you to 
come and view the space and discuss any questions in person.

Please do not hesitate to get in touch with Mister Bianco on:

03 9853 6929

functions@misterbianco.com.au

www.misterbianco.com.au

...............................................................................................................................................................................

PLEASE NOTE:

*all menus are subject to change

....................................................

v - vegeterian

nf - nut free

df - dairy free

gf - gluten free



COLD CANAPÉS

natural oysters + limoncello 

dressing (nf, gf, df)

....................................................

prosciutto San Daniele 

(nf, gf, df)

....................................................

tuna crudo ‘alla Zingara’ with 

cucumber, tomato, avocado puree 

(nf, df)

HOT CANAPÉS

meatball ‘polpettini’, tomato 

chilli agro dolce (nf)

....................................................

pan-seared scallops, sauce nero, 

caviar + black crackers (gf, nf)

....................................................

fried zucchini flowers filled 

with ricotta + lemon, romesco 

(gf, v)

....................................................

vero arancino Siciliano (nf)

SUBSTANTIAL CANAPÉS

fried, spiced calamari ‘Sicilian 

lifeguard style’, tomato, fregola, 

pine nuts + raisins (df, gf)

....................................................

pumpkin + mascarpone ravioli, 

crispy sage + ricotta salata (v, 

nf)

....................................................

hand-rolled ricotta gnocchi with 

lamb ragu + broad beans (gf, nf)

....................................................

braised Sher Wagyu beef cheeks, 

heirloom cauliflower, kohlrabi, 

beef crackle (gf, nf, df)

CANAPÉS MENU SAMPLE

...............................................................................................................................................................................

SWEETS

tiramisu

....................................................

"sfinci" cherry jam + dark 

chocolate, sicilian donuts (nf)

sweet ricotta cannolo

....................................................

marinated strawberries

...............................................................................................................................................................................



SET MENU

Choice of 2 or 3 courses

ENTREE:

½ dozen natural oysters + 

limoncello dressing (nf,gf,df)

....................................................

fried, spiced calamari ‘Sicilian 

lifeguard style’, tomato, fregola, 

pine nuts + raisins (df, gf)

....................................................

fried zucchini flowers filled with 

ricotta + lemon, romesco (v, gf) 

 

MAIN COURSE:

pumpkin + mascarpone ravioli, 

crispy sage + ricotta salata 

(v, nf)

....................................................

market fish, asparagus, parsley 

croquette, vine leaves (gf, df, 

nf)

....................................................

free range duck breast, blood 

orange puree, leek ‘impanata’, 

sauce dolce forte (nf)  

....................................................

riverina black angus eye fillet 

(220gr) grilled radicchio, chick 

pea puree + red wine jus 

(nf, gf)

 

DESSERT:

tiramisu ‘alla pentola’

....................................................

"sfinci" cherry jam + dark 

chocolate, sicilian donuts (nf)

....................................................

roasted pineapple, rosemary 

marshmallow, lemon curd, white 

chocolate + stracciatella gelato 

(gf, nf, v)

....................................................

marinated strawberries, vanilla 

panna cotta, apple sorbetto (gf, 

nf, v)

SEATED MENU SAMPLE

...............................................................................................................................................................................

...............................................................................................................................................................................

all mains served with 

season tossed salad 

with balsamic and herbs



BANQUET MENU

Choice of 2 or 3 courses

SHARED STUZZICHINI:

natural oysters + limoncello 

dressing (nf, gf, df)

....................................................

prosciutto San Daniele + olives 

....................................................

burrata ‘money bag’ mozzarella, 

baked pear, mint + olive crostini 

(nf, v)

....................................................

vero arancino Siciliano (nf)

 

MAIN COURSE:

pumpkin + mascarpone ravioli, 

crispy sage + ricotta salata 

(v, nf)

....................................................

market fish, asparagus, parsley 

croquette, vine leaves (gf, df, 

nf)

....................................................

free range duck breast, blood 

orange puree, leek ‘impanata’, 

sauce dolce forte (nf)  

....................................................

riverina black angus eye fillet 

(220gr) grilled radicchio, chick 

pea puree + red wine jus 

(nf, gf)

DESSERT:

tiramisu ‘alla pentola’

....................................................

"sfinci" cherry jam + dark 

chocolate, sicilian donuts (nf)

....................................................

roasted pineapple, rosemary 

marshmallow, lemon curd, white 

chocolate + stracciatella gelato 

(gf, nf, v)

...............................................................................................................................................................................

...............................................................................................................................................................................

all mains served with 

season tossed salad 

with balsamic and herbs

SEATED MENU SAMPLE



SHARED MENU

Choice of 3 or 4 courses

SHARED STUZZICHINI:

natural oysters + limoncello 

dressing (nf, gf, df)

....................................................

prosciutto San Daniele + olives 

....................................................

burrata ‘money bag’ mozzarella, 

baked pear, mint + olive crostini 

(nf, v)

....................................................

vero arancino Siciliano (nf)

 

SHARED PASTA COURSE:

pumpkin + mascarpone ravioli, 

crispy sage + ricotta salata 

(v, nf)

....................................................

hand-rolled ricotta gnocchi with 

lamb ragu + broad beans (gf, nf)

SEATED MENU SAMPLE



SHARED MAIN COURSE:

market fish, asparagus, parsley 

croquette, vine leaves (gf, df, nf)

....................................................

riverina black angus eye fillet 

(220gr) grilled radicchio, chick 

pea puree + red wine jus (nf, gf)

DESSERT:

tiramisu ‘alla pentola’

....................................................

"sfinci" cherry jam + dark 

chocolate, sicilian donuts (nf)

....................................................

roasted pineapple, rosemary 

marshmallow, lemon curd, white 

chocolate + stracciatella gelato 

(gf, nf, v)

all mains served with 

season tossed salad 

with balsamic and herbs





BOOKING ENQUIRY

CONTACT DETAILS:

Name:

.......................................................

Company:

.......................................................

Contact no:

.......................................................

Contact Email:

.......................................................

FUNCTION DETAILS:

Date of function:

.......................................................

Start & Finish time:

.......................................................

Occasion:

.......................................................

No. of guests:

.......................................................

FUNCTION ROOM:

Prefered function space:

    Soggiorno (up to 20pp)

    Oro (up to 16pp)

    Green House (up to 38pp)

  PLEASE NOTE:
    .................................................. 

  Booking enquiry form also 

  available online.

www.misterbianco.com.au/functions



CONFIRMATION OF BOOKINGS:

Due to demand, tentative bookings can only 

be held for up to 7 days. Once this period 

has lapsed, the venue reserves the right 

to release the tentative reservation. To 

confirm a booking, a minimum deposit of 

$1000 is required. This payment should be 

made within 7 days of booking to secure 

the date, and can be done using any major 

credit card, EFTPOS, direct deposit or 

cash. A compulsory credit card authority 

is also required to confirm the booking 

and is held as security. 

PRICES & MINIMUM SPENDS:

All prices quoted are inclusive of GST. 

Whilst every effort is taken to maintain 

prices, these are subject to change. 

Minimum spend requirements apply for all 

function spaces. Management will advise 

the minimum spend upon enquiry as these do 

vary according to the season. This cost 

will be in line with estimated turnover 

obtained in regular trade in the proposed 

function area. Minimum spends are 

restricted to food and beverage spend 

only. Any costs outside of this are not 

included in the final calculation. If the 

minimum spend quoted for the space is not 

met, the additional charge will become a 

room hire fee and will be payable on 

completion of the function. 

T&C’S

FINAL PAYMENT:

All catering, beverage and room set up 

requirements are requested a minimum of 14 

days prior to your function date. Final 

attendance numbers are required 7 working 

days prior to the event. Please note that 

this number will form the basis for final 

charging. All catering and all costs 

relating to beverage packages must be paid 

upon confirmation of final numbers. Once 

payment has been processed, no refunds 

will be offered should your numbers 

decrease, or you experience no shows on 

the evening. Should payment not be 

received, the venue reserves the right not 

to proceed with the function. Drinks on 

consumption tabs must be paid upon 

conclusion of the event.

CANCELLATIONS:

Cancelling a function after the deposit 

has been paid can only be done by 

consulting directly with management, and 

only by the person who paid the initial 

deposit. Any cancellation made within a 

period of 2 weeks from the date of the 

function will forfeit the deposit and any 

additional payments that may have been 

made.  

GUEST ENTRY:

Guest entry to functions will only be 

permitted in accordance with agreed start 

and finish times. The venue reserves the 

right to refuse entry to any patron in 

accordance with normal responsible service 

of alcohol procedures. Additional function 

guests (above and beyond the numbers of 

guests confirmed) may only be admitted in 

accordance with the venue’s licensed 

capacity. 

ROOM ALLOCATION:

Management reserves the right to assign an 

alternate room where the original room 

becomes inappropriate or unavailable due 

to circumstances beyond the venue’s 

control. Should attendee numbers decrease 

from numbers advised at the time of final 

confirmation, it is at the venue manage-

ment’s discretion to reallocate an event 

to a more appropriate space.

 



FUNCTION CONDUCT:

It is required that the organiser will 

conduct the function in an orderly manner.

All normal venue policies, procedures and 

legal responsibilities apply to any and 

all persons attending functions at all 

times, including total compliance to all 

responsible service of alcohol guidelines 

and standards. When booking a function, it 

is the host’s responsibility to give 

accurate details in relation to the type 

of function and its guests. If a guest 

falsifies information, or if a function is 

booked on forged pretences, the venue 

reserves the right to cancel the function 

without notice, and at the expense of the 

host. 

ADDITIONAL REQUIREMENTS:

Any additional equipment/decorations or 

props required, other than those supplied 

by the venue, must be confirmed with 

management a minimum of two weeks prior to 

the date of the function. Any extra time 

required for set up or dismantling, prior 

to or after a function, may incur an extra 

charge. Please note that the venue must 

approve any and all equipment or decora-

tions, and reserves the right to disallow 

any material deemed offensive or danger-

ous. It is the responsibility of the host 

to ensure any additional equipment, 

decorations etc are removed from the venue 

at the completion of the function.

DAMAGE:

Please be advised that organisers are 

financially responsible for any damage, 

theft, breakage or vandalism sustained to 

the function room or venue premises by 

guests, invitees or other persons 

attending the function. Should any extra 

cleaning be required to return the premise 

to a satisfactory standard, this will be 

charged to the client. The venue does not 

accept responsibility for damage or loss    

of merchandise left at the venue prior to 

or after the function. It is recommended 

that all client goods be removed from the 

venue immediately after the function.

CAKE:

If your event calls for a cake, we have a 

selection of cakes we can provide – 

details can be found on our website. If 

you wish to bring your own cake, a fee of 

$4 per person will apply.
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@misterbiancokew

285 High St, Kew VIC 3101
T: (03) 9853 6929

functions@misterbianco.com.au
www.misterbianco.com.au


