
C a n a p é s :  e a c h  o p t i o n  $ 6 p p  |  P l a t t e r s  $ 4 0  e a c h

			 

Vegetar ian Fr i t tata Bites

Cucumber Bites with Cream Cheese and Smoked Salmon

Prawn and Crab Sl iders

Rare Beef and Spicy Tomato Rel ish Bites

Tempura Barramundi with Lime Hol landaise

Mini American Cheese Burgers on Brioche

Spicy Chickpea Nachos

Cheese Quesadi l la with Guacamole Ole

Tempura Vegetables with Sundried Tomato Dip 

Toasted Parmesan Bites with Fresh Tomato and Crisp Prosciutto

Spicy Coated Buttermilk Chicken Goujons with Lime Aiol i

Pork Bel ly Sl iders

Antipasto Platter

Seasonal Fruit  Platter

House Made Tr io of Dips with Tort i l la Cr isps and Ol ive Oi l  Brushed Gri l led Turkish

Sushi Bites

OR

OR
Rocket Pesto | Roasted Beetroot | Kumera Parmesan

Basi l  Pesto | Tapenade | Hummus

Sundried Tomato/Cream Cheese | Smoked Salmon | Avocado

Avocado | Chicken | Prawn

CANAPÉS & PLATTERS

OR
Sundried Tomato and Basi l                      

Haloumi, Tomato, Pineapple & Red Onion 

Marinated Chicken, Mushroom, Tomato & Onion

Seasonal Fresh Fruit

OR

OR

Skewers of

Arancini Bal ls 

 Roast Pumpkin



FAMILY STYLE FEAST 
(SHARE PLATES)

MEAT/F ISH  (PLEASE  CHOOSE 3 )

St i cky  P ineapp le  and  S ta r  An i se  S low Roas ted  Po rk  Be l l y

Ch icken  B reas t  S tu f f ed  w i th  R ico t t a  and  Sp inach

D i j on  Mus ta rd  and  He rb  C rus ted  Eye  F i l l e t  S l i ces  (med ium ra re )

S low Cooked  Rosemary  and  Ga r l i c  Lamb Shou lde r

Baked  Sa lmon  S teak  w i th  G r i l l ed  Lemon and  L ime  Wedges

SIDES  HOT/COLD AND SALADS  
(PLEASE  CHOOSE 5 )

Co lcannon  Mash  w i th  Cabbage  and  Peppe r

Bu t te red  Seasona l  Vege tab le  Med ley

Roas t  Po ta toes  i n  Duck  Fa t  and  Sea  Sa l t

Ca rame l i sed  On ion  and  B russe l  Sp rou ts

Swee t  Po ta to  and  Pa rmesan  Mash

Steamed Green  Beans  w i th  P rosc iu t t o  Bu t t e r

B lanched  Ca r ro t s  w i th  Honey , Bu t t e r  and  Sesame Seeds

F resh  Seasona l  Ga rden  Sa lad

Greek  Sa lad

Caesa r  Sa lad

Pea r  and  Wa lnu t  Sa lad

Ch ipo t l e  App le  S law

P l e a s e  c h o o s e  t h r e e  m a i n s  a n d  f i v e  s i d e s  w h i c h  w i l l  b e  p l a c e d  
i n  t h e  c e n t r e  o f  t h e  t a b l e  f o r  a l l  g u e s t s  t o  e n j o y .  

P l a t t e r  o f  D e s s e r t  w i t h  C r e a m  a n d  F r u i t  $ 8 p p .

M i n i m u m  b o o k i n g  1 0  p e o p l e .  5  d a y  m i n i m u m  n o t i c e  r e q u i r e d .   

$ 3 7  p e r  a d u l t . 



 
 

ENTREES
BRUSCHET TA

Gri l led Turkish Toast , Tapinade, Diced Tomato and Red Onion Sprinkled with Goats Cheese,  
Topped with Chif fonade of Fresh Basi l

V IET  R ICE  PAPER ROLLS
Glass noodles, Mint , Cor iander and Crunchy Jul ienne Vegetables

SEASONAL  TEMPURA VEGETABLES 
With Sundried Tomato Dipping Sauce

VEGETARIAN FR IT TATA  /  SMOKED SALMON B ITES 
(half  and half  – hot and cold)

PUMPKIN  ARANCIN I

 MIXED MUSHROOM TART
With Herbed Mascarpone Dol lop

 PET ITE  THA I  SALAD
Beef or Chicken

 MALAYSIAN CHICKEN
Peanut Sate with Rice

 CLASSIC  CREAMY GARL IC  K ING PRAWNS
Served with Rice

 FALAFEL  BALLS
With Sundried Tomato and Chickpea Smash

P l e a s e  c h o o s e  t w o  o f  e a c h  c o u r s e  f o r  a  t w o  c o u r s e  o r  t h r e e  c o u r s e  a l t e r n a t e  d r o p  
2  c o u r s e  $ 3 8 p p ,  3  c o u r s e  $ 4 4 p p



 
 

P l e a s e  c h o o s e  t w o  o f  e a c h  c o u r s e  f o r  a  t w o  c o u r s e  o r  t h r e e  c o u r s e  a l t e r n a t e  d r o p  
2  c o u r s e  $ 3 8 p p ,  3  c o u r s e  $ 4 4 p p

MAINS
FLOUR TORT ILLA  BASKET

Fi l led with Gri l led Chicken, Salad, and, Roasted Chickpeas

VEGETABLE  STACK
Slices of Eggplant , Roast Beetroot , Gr i l led Zucchini , Roast Mushroom,  

Sweet Potato and Balsamic Glaze

PORK BELLY
Crispy Twice Cooked Pork Bel ly atop a Spiced & Crunchy Apple Slaw,  

Dr izzled with Mustard Rich BBQ Sauce 

SALMON
Asian Flavoured Steamed Salmon Steak  

on Sweet and Sour Crisp Sauteed Greens

BEEF  CHEEK
Slow Roasted Beef Cheeks on Truff le Mash with Seasonal Greens

BOSCAIOLA
Linguine with Creamy Bacon and Mushroom Sauce 

 Finished with Shaved Parmesan

 GNOCCHI
Blue Cheese, Sage, and Walnut

CHICKEN BREAST
Gri l led Butterf ly Chicken Breast with Reduced White Wine, Cream and 

Mushroom Sauce, Duck Fat Roast Potatoes and Steamed Greens



 
 

P l e a s e  c h o o s e  t w o  o f  e a c h  c o u r s e  f o r  a  t w o  c o u r s e  o r  t h r e e  c o u r s e  a l t e r n a t e  d r o p  
2  c o u r s e  $ 3 8 p p ,  3  c o u r s e  $ 4 4 p p

DESSERT
S e r v e d  I n d i v i d u a l l y  w i t h  L a s h i n g s  o f  M a s c a r p o n e ,  

W h i p p e d  C r e a m ,  &  S e a s o n a l  F r u i t

CHEESECAKE
Vani l la , Berry,  

or Oreo

MUDCAKE
With Mud Fudge Sauce

ST ICK Y  DATE
With Ginger Spiced Butterscotch Sauce

PANNA COT TA
Honey and Rosemary  

or Vani l la and Lavender


