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ABOUT US

In the heart of Christchurch, Bar Franco
brings you a slice of La Dolce Vita.

Our two-level Italian bar and restaurant
is full of personality, big energy and

genuine hospitality.

BAR

On Level One, the Spritz & Negroni Bar
sets the tone with vibrant retro
touches, luxe booths, and Campari at the
heart of every cocktail. It’s the
perfect spot for aperitivo, after-work

drinks, or lively celebrations.

'

RESTAURANT

Head upstairs to Level Two, where the
restaurant and open kitchen create an
intimate dining experience. Soft drapes,
velvet seating, and the glow of the kitchen
make it feel like the best dinner party -
relaxed, generous, and always authentic.
Whether it’s a cocktail party, a long dinner
with friends, or a special celebration, Bar
Franco is ready to welcome you with warmth,

flavour and an unmistakable Italian spirit.
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Versatile space for up to I20 guests

Spritz & e Seats up to 70 guests for a shared-style dinner

Can host everything from intimate dinners to full-scale

n egro nn i bar celebrations

Room for speeches, dancing, or DJ setups

In-house microphones and flexible layouts available

Atmosphere shifts easily from elegant and refined to lively and
buzzing
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restaurant

Elegant, intimate dining room with a warm and refined atmosphere

Perfect for seated dinners, long-table celebrations, and private dining
Capacity for up to II0 guests seated or I20 guests cocktail-style

Open kitchen adds theatre and connection to the dining experience
Velvet seating, soft drapes, and ambient lighting

A versatile space that can be styled and tailored to suit your occasion






FOOD
OPTIONS

Choose from canapés, grazing tables, or shared
dinners, all designed for a generous and social

dining experience.

We’1ll tailor the menu to fit your event perfectly.




GRAZING TABLE

$40 per person or choose a custom amount (minimum $I,000)
A curated selection of cheeses, antipasti, salumi, house made
focaccia and seasonal items from our menu

CANAPES

$8 ea.

Goats cheese croquettes, hot honey, almonds

Caprese skewers, bocconcini, tomato, basil
Stonefruit and prosciutto skewers, balsamic glaze
Cavolo nero arancini, parmesan crema, pickled chilli
Shoestring fries, parsley mayo

Calamari, garlic aioli

Beef carpaccio, white anchovies, focaccia

Whipped ricotta crostini, confit tomato, lemon
Polenta with chicken liver paté, vincotto, grapes

SUBSTANTIAL CANAPES

$I0 ea

Chicken Milanese sliders, tomato sugo, basil
Roasted pepper sliders, pesto, balsamic mozzarella
Tuscan pork ragu, focaccia cubes, Parmesan

FRANCO SHARED MENU

$80 per person

ANTIPASTI

Focaccia, rosemary, sea salt
Olive, orange zest, thyme

Salumi, daily selection

Ricotta montata, confit tomatoes,

PASTA & MAINS

Trofie al ragu toscano, free farmed pork, parmigiano, chives
Risotto alla primavera, peas, lemon, parmigiano
Chicken milanese, apple, fennel, celery, creme fraiche

SIDES
Insalata, fennel, cos lettuce, pangrattato, parmigiano
Patate arrosto, crispy organic agrias, rosemary, lemon aioli

TO FINISH
Tiramisu, amaretto, coffee, mascarpone



beverage
options

Whether you are after classic Negronis,
spritzes, Italian wines or something a little
different, we will tailor the drinks list to
your event.

Choose up to:

e 6 cocktails
e 6 wines

e 4 beers

After something not on our event 1list?

We can source custom items subject to supplier
availability. Custom items must be paid in full,
settled with your final invoice.




APERITIVO BIRRA

Aperol Spritz | Aperol, Prosecco, Soda 20 Peroni Bottle iz
Campari Spritz | Campari, Prosecco, Soda 20 Peroni 0% I2
Limoncello Spritz | Limoncello, Prosecco, Soda 20 Heineken I5
Hugo Spritz | Elderflower, Prosecco, Soda 20 Parrotdog Birdseye Hazy IPA I5
Classic Negroni | Campari, Rosso Vermouth, Gin 24 Parrotdog Sundog Pilsner 14
Negroni Sbagliato | Campari, Rosso Vermouth, Prosecco 23 Parrotdog Greyhound Low Carb Hazy 13
Cherry Negroni | Campari, Amaro, Rosso Vermouth, Gin pds) Haagen German Style Citrus 2% Lager 14
Americano | Campari, Rosso Vermouth, Soda 23 Monteith’s Crushed Apple Cider - 13
VINO SPUMANTE
Tallero Prosecco Extra Dry | Veneto 85 NON ALCOLICO 8
Fever-Tree Lemonade 8
VINO BIANCO Fever-Tree Cola 8
Mezzacorona Castel Firmian Sauvignon Blanc | Trentino 85 Fever-Tree Ginger Ale 8
Fantini Primo Malvasia Chardonnay | Abruzzo Vigneti 80 Fever-Tree Tonic Water 12
Romio Pinot Grigio Rubione IGT | Friuli Parthenium 80 Hugo Spritz Mocktail
Grillo | Sicilia 85

VINO ROSATO

VignetidelVulture Pipoli Rosato | Basilicata 85
VINO ROSSO

Pellegrino Parthenium Nero d'Avola DOC | Sicilia 75
Renzo Masi Chianti Cornioletta | Toscana 85

Primo Sangiovese Merlot | Puglia 80 a selection of other beverages are available upon request



LET’S
CELEBRATE!

We love nothing more than bringing people
together. Whether it’s around a long
table, at the bar with cocktails, or in
celebration with your team,

Bar Franco is the place to do it.

We can’t wait to create something

unforgettable with you.




