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On arrival:
Chia pudding with fresh fruit and granola

Morning tea:
Assortment of mini pastries
Assortment of mini muffing

Seasonal fresh fruit

BL T or Haloumi sliders
Mixed Sandwiches: Egg, Chicken and Dill, Roast Vegetable

Tea and Coffee Included || Available for events before I2pm







Min 20 people || Includes Simple Styling

Chefs selection of cheeses

Charred Turkish bread with dried herbs and olive oil
Prosciutto, Salami, Smoked Salmon

Trio of seasonal house made dips

Hummus, Tzatziki Balsamic Beetroot

Selection of lavosh, crackers and grissini

Seasonal Fresh Fruit

A mix of stuffed green olives and pitted kalamata
Quince paste and Dried fruit

Add on: (Minimum 20 per item)

Choice of Beef, Pork or Haloumi sliders: $6.50 per piece

Chicken and Dill finger sandwiches: $3.50 per piece

Roasted vegetable, hummus and pesto finger sandwich $3.50 per piece
Lamb and Thyme sausage rolls with house made tomato relish $5 per piece
Mushroom Arancini with herbed mayo $2.50 per piece

Buttermilk Chicken Bites with chipotle mayo $16 per bowl (12-15 pieces)
Pesto and Whole roasted cherry tomato tartlets $5.5 per piece

Vego rice paper rolls $3.50 per piece

Oysters with shallot dressing $5.50 per piece

Selection of Petit Fours $5.50 per piece



3 options: $28pp | 4 options: $34pp | 5 options: $38pp | 6 options: $45pp
Minimum 20 people - Served as roaming canapes

Peking duck pancakes with hoisin sauce
Mini corn fritters with smoked salmon (gf)
Vegetable arancini with herb dipping sauce (v)
Pesto and roasted cherry tomato tartlet (v)
Vegetarian rice paper rolls (v vg gf df)

Vego spring rolls (v df)

Roasted vegetables and goats cheese tartlet (v)
House made, spicy, crispy fish cakes (gf, df)
Lamb Kofta with yoghurt dipping sauce (gf)
Charred chicken skewer (gf)

Mini American Hot Dogs

Mini Fish & Chip boxes

Mini Chip Buckets (v, df)

Buttermilk Fried chicken (df)

Salt and pepper squid (df)

Mini Pies (choice of below):
Grass-fed beef and mushroom

Cauliflower and cheddar with mild wasabi " ANIﬂ
Free range chicken balti “%

Sausage Rolls (choice of below): %
Lamb & Thyme

Pork & fennel
Vegetarian (v)

Sliders (choice of below):
Cheeseburger

Pulled Pork

Buttermilk Chicken

Beer Battered Fish
Haloumi (v)

Crispy Wonton Cups:

Pulled Pork with Peri Slaw

Torched Salmon with cucumber slaw, pickles and wasabi mayo
Seasonal veggies, herb pesto and parmesan crunch (v)




Minimum 20 people - Buffet style

Spice rub char grill chicken tenderloins (gf, df)
topped with lemon & herbs

Beef sausages (df)
Topped with chopped parsley & vine cherry tomato’s

Aussie potato salad (v)
’ Steamed diced potatoes, With fresh herbs in a creamy full egg mayo, topped with sprouts

Mexican bean Quinoa (v, vg, df, df)
Corn & capsicum with red kidney beans in a salsa dressing with sprig of mint

Japanese slaw (v, vg, gf, df)
A crunchy mix of red & white cabbage, julienne carrot & edamame in a roast sesame &
miso dressing

Sides

Thick cut beer battered chips (v, df)
Bread rolls (v)

Condiments

Add ons :
Minimum 20 pax

Haloumi and Charred Vegetables (good for vegetarians) (v, gf) - $8.50 per person
Sliced Rump Steak (gf, df) - $8.50 per 100g
Oven baked salmon (df, gf) - $8.50 per 90g



$60.50p/p

Minimum 20 people - share plate to seated tables
(as shown in phofo)

TO KICK THINGS OFF:

Cheese and charcuterie board
OR
Vegetarian Arancini
Salt and pepper squid tacos with salsa

HALF TIME:
Lamb Back-strap with salsa verde
Oven baked Barramundi

Roast vegetable salad (v gf)
With feta baby spinach, fresh parsley and pine nuts

Vegetarian Poke (v gf df)

With roasted sesame dressing

Green beans, broccol, slithered almonds, fresh lemon and chilli (gf df)
Truffle parmesan fries with herbed aioli (v)

FINAL WHISTLE:
Finish things off with a glass of VVasse Felix Cane Cut dessert wine for an extra
$9 per person
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