
CANAPES

(DF)= dairy free | (GF)= gluten free | (S)=contains sesame | (V)= vegan | (VG)=vegetarian 

Feeds 10 -12 Guests

45p Vege Spring Rolls (VG)
w/ Sweet Chilli Sauce 55

45p Potato Samosas (VG)
w/ Sweet Chilli Sauce 55

Sweet Potato Fries (GF, DF)
w/ Sweet Chilli Sauce 66

50p Chicken Nuggets 
w/ Tomato Sauce 66

Potato Fries (GF)
w/ Tomato Sauce 66

Potato Wedges (GF)
w/ Sour Cream & Sweet Chilli Sauce 66

24p Mini Beef Pies
w/ Tomato Sauce 88

24p Sausage Rolls 
w/ Tomato Sauce 88

Hot

30p Choc Chip Cookies 33

Cheese & Crackers 33

30p Watermelon Wedges 55

32p Kids Sandwich Platters (Choice of 1 Filling)
Ham & Salad, Ham & Cheese, Checken & Avo or Egg & Lettuce 66

Mixed Fruit Platter
Watermelon, Rock Melon, Honeydew Melon & Grapes 88

40p Mixed Sushi (GF, DF)
With Soy & Wasabi 99

COLD

$ Inclusive GST



PLATTERS

(DF)= dairy free | (GF)= gluten free | (S)=contains sesame | (V)= vegan | (VG)=vegetarian 

Gourmet Trio of Dips (GF on request)
Toasted Turkish Bread with Chef’s Selection of Dips 77

25p Tomato Ragu Arancini (GF,VG)
With Tomato Salsa 110

25p Pumpkin Arancini (VG, GF) 
With Aioli 110

25p Truffle & Porcini Arancini (GF, VG)
With Aioli 110

25p Tempura Battered Prawns (DF)  
With Kewpie Mayo 130

25p Thai Style Chicken Skewers (GF, DF) 
With Nam Jim Dressing 150

25p Honey & Soy Glazed Chicken Skewers (GF, DF) 150

Antipasto Platter (GF on request)
Salami, Apple, Smoked Ham, Olives, Peppers, 
Danish Feta, Dill Pickle & Toasted Turisk Bread

155

Cheese Platter (GF on Request) 
Brie, Creamy Blue, Mild Aged Cheddar,
w/ Grapes, Dried Apricots, Figs & Water Crackers

155

20p Southern Style Pull Pork Sliders 
With Aioli 155

20p Mexican Style Pull Beef Sliders   
With Chipotle Créma 155

$ Inclusive GST



Morning Tea

(DF)= dairy free | (GF)= gluten free | (S)=contains sesame | (V)= vegan | (VG)=vegetarian 

Feeds 10 -15 Guests

Brekky Burger 
Brioche bun, Smoked Bacon, Fried Egg

11 ea

12p Muffins
Blueberry, Choc Chip & Double Choc Chip

77

32p Deluxe Sandwich Platters 
Smoked Ham & Salad 
Seeded Mustard Mayo Chicken & Avo
Herb Mayo Eggs & Lettuce 
Roast Beef & Salad 

88

24p Scones
w/ Butter, Jam & Vanilla Cream

155

24p Orange & Almond Cake (GF, DF) 155

24p Chocolate Brownie 155

We also offer a range of coffee and tea selections available for
purchase on the day, with alternative milk options available.

$ Inclusive GST



PREMIUM MEATS 
Grilled King Prawns with Chermoula & Garlic Butter (GF)

Chicken & Herb Sausage 130g (GF, DF)

Lamb & Rosemary Sausage 130g (GF, DF)

Pork & Fennel Sausage 130g (GF, DF)

Beef & Italian Herb Sausage 130g (GF, DF)

GOURMET MEATS 
Moroccan Style Lamb Cutlets 120g with Honey & Sumac Yoghurt (GF)

Rosemary & Thyme Marinated Rump Steak 200g with Dark Ale Gravy 

Moroccan Style Chicken Thighs 120g with Spiced Tomato Coulis (GF, DF)

Peri Peri Spiced Pork Loin Chop 150g with Three Mustard Gravy 

SALADS MENU 
Leaf Salad  (VG, GF)  Coleslaw (GF, VG) Classic Potato Salad (GF, VG)    

Ceasar Salad

ALL SERVED WITH BRIOCHE BREAD ROLLS & PAIRED CONDIMENT
Recommendation: two meat & two salad - Price Per Head is calculated after selection
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