SALATO
OUR PIZZAS

Napoletana:

Pizza Bianca:
Marinara:

Margherita:
Hawaiana:
Siciliana:

Vegetariana:
Classica:

G R A Z I N G P L AT T E R S

SEMPLICE

SPECIALITÀ

Half: $19 Full: $30

Half: $26 Full: $37

tomato, mozzarella, anchovy, olive, caper

Patate:

mozzarella, mushroom, potatoes, rosemary

garlic oil, salt, oregano (no tomato sauce)
full-size only

Supreme:

tomato, mozzarella, ham, bacon, hot salami,
capsicum, mushroom, olive

tomato, garlic oil, oregano (lactose-free)

Modena:

tomato, mozzarella, proscuitto, mushroom

Messicana:

tomato, mozzarella, spinach, chicken,
jalapenos, onion

Rustica:

tomato, mozzarella, chicken, capsicum, fresh
tomato

CLASSICHE

Tasmania:

tomato, mozzarella, potato, salmon, onion,
caper

Half: $21 Full: $33

Piccante:

tomato, mozzarella, spinach, capsicum, hot
chorizo, jalapeno, onion

Caprese:

tomato, mozzarella, fresh tomato, fresh
mozzarella, topped with fresh rocket

Meat Lovers:

tomato, mozzarella, bacon, salami

tomato, mozzarella.
tomato, mozzarella, ham, pineapple
tomato, mozzarella, eggplant, ricotta
tomato, mozzarella, mixed vegetables
tomato, mozzarella, fresh italian sausage,
capsicum

Diavola:

tomato, mozzarella, spinach, hot salami

Paesana:

tomato, mozzarella, spinach, smoked
bacon

Speciale:

tomato, mozzarella, fresh italian sausage,
mushroom and zucchini

Campagnola: tomato, mozzarella, hot salami,
mushroom, olive

SALAD
mayonnaise, rocket, olive, fetta and fresh
tomato

tomato, ham, mozzarella, zucchini,
mushroom, ricotta

Parma:

Capricciosa:

white or tomato pizza, mozzarella, ham,
mushroom, olive, artichoke

Mediterranea: mayonnaise, rocket, red onion, salmon, caper,
lemon juice

Golosa:

tomato, mozzarella, ham, potato,
mushroom

Nostrana:

D&S:

tomato, mozzarella, broccoli, onion,
fresh italian sausage

Funghi Funghi: tomato, mozzarella, mushroom, garlic oil
Contadina:

SO

Cold meat and cheese platter: our selection of sliced cold
meats and cheeses – from $60 - 15 serves

tomato, mozzarella, broccoli, pumpkin,
potato, feta

mayonnaise, rocket, fresh tomato, fresh
mozzarella, proscuitto

EXTRAS
Extra Cheese: Half $2

Full $4

Extra Meat:

Half $2

Full $4

Extra Veggies: Half $2

Full $4

Half and half: $2

CAN B
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SWEET

OUR STORY









For the founders of Dolce & Salato, there’s
no greater pleasure than seeing their customer’s eyes
light up while they decide which treat to choose.
In 1999 two experienced Italian pasticceri began crafting Dolce
& Salato signature sweets and savouries from the freshest,
quality ingredients and their family’s traditional Italian recipes.

Sandwiches:$6 per round (minimum 6 rounds),
Mini Rolls:$2.50 each

Since then the Dolce & Salato range has expanded to include
many Italian regional specialties, custom-made cakes and
artisan pastries freshly-made from Australia’s finest produce.

Baby arancini - riceball with bolognese sauce, peas and
mozzarella, vegetarian rice ball or mushroom rice ball $3 each

Today there’s something for everyone at Dolce & Salato; from
Italian Nonnina’s searching for traditional Sicilian cannoli to
tiny Aussie tots experiencing the wonder of their first gelato.

We hope’ll you try our Dolce & Salato treats
and agree, life can be so sweet.

OUR STORES

Fruit platter: mixed seasonal fruits – $40 - 15 serves

… A PRESTO - SEE YOU SOON
West Perth: Shop 5/79 Colin St, West Perth 6005
t: 9226 1534

Half: $26 Full: $37
La Greca:

FE

ITALIAN-INSPIRED CATERING FOR
FUNCTIONS & SPECIAL OCCASIONS

tomato, mozzarella, ham, mushroom, olive

Calabrese:

LI

Salad platter: mixed seasonal greens – from $45 - 15 serves
(greek salad or ‘veggie stick and dip’ platter available)

At Tony Ale: 86 Hammond Rd,Cockburn Central
t: 6498 0217
Morley:

497 Walter Rd, Morley 6062

t: 9378 3020

Fremantle: U9, 47 Douro Rd, South Fremantle 6062
t: 9433 5288
Salatini

puff pastry filled
with ricotta
and spinach
$40/kg
(35-40 pieces per kg)

Pizza:

Our famous pizza,
cut into
bite-sized pieces
Pricing as per
pizza menu

Rustici

puff pastry filled with
ham, cheese, fresh
sausage or salmon
$40/kg
(35-40 pieces per kg)

Sausage rolls

puff pastry filled
with fresh
sausage filling
$40/kg
(35-40 pieces per kg)

Our products may vary with the seasons. We prefer to use local produce that is ripe and in-season
to keep our treats as deliciously tasty and fresh as possible. Please ask if you have a particular request.

Please note: All prices subject to change without notice. We use allergenic ingredients such as milk, eggs, gluten, seafood, nuts, sesame seeds etc. in our kitchen and although we have strict cross-contamination policies; we can’t guarantee a total absence of these ingredients in any of our products, thank you for understanding.

Bullcreek:

14-46 Benningfield Rd
(Bull Creek Shopping Centre),
Bull Creek 6149
t: 6107 5959

South Perth: SH1 19-23 Mends St,
South Perth 6151
Website:

www.dolcesalato.com.au

Beautiful cakes, sweet treats
and tasty savouries
i n the tradition of the
I talian art of pastry-making
W W W. D O L C E S A L AT O . C O M . A U

DOLCE
T R A D I T I O N A L T O R TA
CASSATA

S: $38 M: $55 l: $80 xl: $135 xxl: $270

D&S signature sponge cake filled
with ricotta, mixed glazed fruit,
choc chips and liqueur.
Decorated with pale green icing

CLASSICA

D&S signature sponge cake
filled with vanilla custard,
chocolate custard and liqueur.
Decorated with white
or dark chocolate
flakes or crushed almonds

D & S C E L E B R AT I O N C A K E S

EXTRA-SPECIAL CAKES

S: $45 M: $60 l: $85 xl: $140 xxl: $280

Special event cake prices start at $5 per serve

DOLCE NERA

D&S chocolate sponge
filled with fresh cream.
Decorated with
rich chocolate cream
and couverture
chocolate chips

NOCCIOLATO

LEMONCELLO

GIULIO CESARE

D&S signature sponge
cake filled with vanilla
custard, fresh strawberries
and liqueur.
Sides decorated with
crushed almonds

Choux pastry filled
with vanilla custard and
chocolate custard. Topped
with fresh cream and
mini profiterols

ANNIVERSARIES

D&S vanilla sponge
filled with lemon
custard, and limoncello
liqueur. Decorated
with dark or white
chocolate shards.

SERVING GUIDE
Small
Small
Medium
Medium
Large
X-large
Large
XX-large

X-large

XX-large
Please note: All prices subject to change without notice.

15
25
35
50
70

COMMUNIONS
AND CHRISTENINGS

60cm
45cm2

15
25

35cm2
30cm2

40cm

35
50
70

*Based on serving cake as dessert.

S
25cm

M L

XL

XXL

CROQUEMBOUCHE

Tower of profiteroles filled with crème pâtissière
and bound with rich dark or white chocolate
$2.50 per puff (minimum 20 puffs)

CAPPUCCINO

cappuccino and chocolate gelato

MIMOSA

Size
SIZE serves
SERVES*

$45 M(20 serves): $65 l

(30 serves):

$85

SPECIAL BIRTHDAYS

SAINT HONORE

Dome-shaped sponge
cake filled with
vanilla custard,
and seasonal fresh
fruit. Decorated with
mini sponge squares

(15 serves):

D&S chocolate sponge filled with chocolate
custard, fresh strawberries and liqueur.
Decorated with rich chocolate cream and
DESIRE
dark shocolate flakes
D&S signature sponge cake filled
with creamy zabaione, chocolate
custard and liqueur. Decorated
with mini profiterols topped with
white and dark chocolate flakes.

MILLEFOGLIE

D&S signature sponge
cake filled with nutella,
fresh cream and
coffee syrup. Decorated
with dark chocolate flakes

S

MEMORABLE WEDDINGS

SOTTOBOSCO

Four layers of puff pastry,
vanilla custard and chocolate
custard. Decorated with
pastry around

G E L AT O C A K E S

BRASILIANA

D&S signature sponge cake filled
with coffee custard and coffee
syrup. Decorated with choux pastry
and coffee cream

BACIO

bacio and hazelnut gelato

MANGO BERRY

mango and strawberry gelato

CIOCCOLATO

vanilla and chocolate gelato

Our wide range of delicious flavours,
options for multi-tier designs or custom
shapes, and fresh flowers or bespoke
decorations hand-made by our pastry
chefs will ensure your cake will be the
centrepiece of any celebration
and taste as incredible as it looks!
See our in-store catalogues for more
ideas or contact the team at D&S to
discuss and design your perfect cake.

FRAGOLA

strawberry and vanilla gelato

DOLCE & SALATO

stracciatella and chocolate gelato

Our products may vary with the seasons. We prefer to use local produce that is ripe and in-season to keep our treats as deliciously tasty and fresh as possible. Please ask if you have particular request. | Our products are prepared on equipment that may contain small traces of, or may have been in contact with, allergenic substances like gluten, nuts, eggs, dairy etc.

