
Welcome to The Cellar Wine Bar at Bankstown Sports. 
Open Thursday to Saturday Nights from 5.30pm you are invited to sit back and relax in the  

ambient setting of an authentic wine cellar. 
 

Private bookings are available Sunday to Wednesday for Lunch and Dinner or Thursday to  
Saturday LUNCH ONLY. 

For all bookings and enquiries please contact the Events  
Department on Ph 02 9722 9888 or email events@bankstownsports.com 
Some products contain traces of nuts and gluten unless otherwise noted. 

Chef’s Italian Sampling Platter 

$50 per person 

Sampling Platter:   

Thin slices of Coppa, Porkitta,  

Sopresso ,Proscuitto Antipasto vegetables,  

Boccocini,Tapanades  

Persian fetta, Roma Tomato Bruschetta with fresh 

ground black pepper & wood fired bread 
 

Main: 

Chicken & Swiss brown risotto with sun dried tomatoes 

and Grand Padano 

Tasmanian Gravalax with Horseradish & Baby Capers 

Sizzling Garlic Prawns pan fried in extra virgin olive oil 

Pumpkin seed crusted Lamb cutlets 

Grilled Haloumi Cheese 

Chargrilled Asparagus & buffalo mozzarella salad 
 

Dessert: 

Chef’s Dessert tasting platter 

The Rustic 

$30 per person 

The Rustic Starter: 

The Bakers Sour Dough Loaves, chargrilled Turkish 

Bread, Extra virgin olive oil, Red & Black Tapanade, 

Semi dried tomatoes & Grand Padano 

 

 
 

Main: 

Salt & Pepper squid with Garlic Aioli 

Pumpkin Pinenut Gnocchi with a touch of pesto 

Thai beef Salad- wok fried marinated Beef  

tenderloin, bean sprouts, carrot, cucumber &  

Thai Basil 

Venison Chipolatas with Bush Chutney 

Arancini Risotto Balls, with sundried tomatoes & 

 mozzarella cheese. 

 


