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PRE – DINING CANAPES

Select Four Small Bites

Tuna Sashimi | Japanese Mayo | Sesame Seaweed with sweet dressing

Beef tataki tartlet | ponzu jelly | crispy fried garlic chips | chive

Marinated loin of lamb | pastry croute | mint 

Smoked chicken waffle tart | Roasted Veg Chutney

Truffle mushroom arancini | pumpkin hummus

Bocconcini | vine tomato | basil | olive | Parma ham | mini skewers

Smoked Salmon - Green goddess crema| cucumber| radish| dill| on sourdough 

ficelle

Peking Duck Taco - Hoisin Roasted Duck| Crispy Shallots| Toasted Sesame

Smashed Pea| Smoked Ricotta Tartlet (v)

Marinated Scallops  salsa Verde & crisp pancetta

Crispy tartlet with beetroot relish| whipped ricotta| black olive (v)

Pork and chives dumplings| sweet chilli| soy sauce (df)

Deep-fried cumin cauliflower| pickled cucumber| pickled onion| aioli (gfo|v)

Deluxe Oysters | Pink caviar (gf|df)

  (v) vegetarian | (gf) gluten free | (df) dairy free | (gfo) gluten free option available
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M A I N S

Crispy Skin Salmon l cauliflower puree l parsley dill cream (gf)

Barramundi Fillet l dill bearnaise sauce l wilted spinach

Teriyaki salmon fillets  l bean sprouts  l Japanese mayo l brown rice

Cauliflower Steak  l  eggplant  l  spinach  l  lentils  l  minted yoghurt (vlgf)

Vegetable Tikka masala l chili l coriander l cumin l garlic l cardamom l shallot l garlic

Oven-roasted chicken| onion| garlic| lemon

Lamb backstrap on a bed of hummus with butter roasted cauliflower (gf)

Sliced pork belly| served on chunky apple sauce| parsley(gf)

Barbecue garlic and parsley chicken l pancetta l thyme l cream sauce

Green Thai chicken curry l lemongrass  l palm sugar  l basil  l jasmine rice naan bread

BBQ Chinese Pork  l  steamed rice  l  hoisin  l  bok choy (gf|df)

Moroccan Spiced Lamb  l  cous cous  l  garlic yoghurt  l  seared eggplant  l  salsa

Eye Fillet  l  truffle garlic mash  l  steamed spinach  l  red wine jus (gf)

S I D E S

Roasted Potatoes  |  sea salt  |  parsley  |  lightly glazed butter

Thyme Roasted Pumpkin  |  braised leek  |  goat’s cheese  |  parmesan 

Broccoli  |  beans  |  asparagus  |  spinach  | Caramelised Baby Carrots |  garlic butter

Black Rice  |  shredded coconut  |  pumpkin seeds  |  cranberries  |  parsley  |  shallot

Summer Beetroot  | cous cous  |  roasted pumpkin  |  feta  |  rocket  |  chermoula dressing

Spiced Roasted Cauliflower |  chickpeas |  pumpkin   |  cranberries  |  almonds  |  tahini

Chickpea | pumpkin | celery | red capsicum | onion | shallot | sesame oil dressing

Baby Chat Potatoes | red capsicum | slivered almonds | creamy basil mayonnaise

Classic Caesar | pancetta | sourdough | cos | shaved parmesan | anchovy dressing



P R I C E S

Full Service to guest tables - All Shared Dining Menus consist of beautifully presented and crafted 

items designed to impress.  

Buffet Dining  Menu 1 - $69pp  

 2 main dishes | 3 side dishes + bread and butter

Buffet Dining  Menu 2 - $79pp  

 3 main dishes | 3 side dishes + bread and butter

Buffet Dining  Menu 3 - $79pp  

 3 canapes | 2 main dishes | 3 side dishes + bread and butter

Buffet Dining  Menu 4 - $89pp  

 3 canapes | 3 main dishes | 3 side dishes + bread and butter

Package prices include – all catering equipment required for event

ADD ONS

Plates and cutlery included.  Buffet events require staff onsite. This prices will be added to your quote.

Minimum 40 guests. GST inclusive

A d d  C h a r c u t e r i e

$14.00 pp Set up on a table

Cheeses – Aged cheddar, Blue cheese, Feta, Ashed Brie  

Cured Meats – Sopressa,  Prosciutto, Smoked Ham, Pastrami

Plus, mixed antipasti, crackers, dips, and olives.

Vegetarian Platter - Aged cheddar, Blue cheese, Feta, Ashed Brie  Grilled Eggplant, 

Zucchini, Fresh seasonal fruits & vegetables, mixed antipasti, crackers, dips, and olives.

Seasonal Fruit Platter - selection of the freshest fruits available

A d d  P e t i t e  D e s s e r t s  

$12.00pp Set up on a dessert station or platters to guest tables

Select 3 options (2 portions pp)

Mini cheesecake

New York | Blueberry | Caramel | Raspberry

Choux pastry

Pistachio & Chocolate | Double Raspberry | Nutty Caramel & Vanilla

Macaroons 

Lemon |Raspberry | Chocolate | Coffee | Earl Grey | Passionfruit | Vanilla | Caramel

Tartlets

Chocolate Praline | Apple Vanilla | Lemon | Caramel Almond

Petite Éclair

Vanilla | Pistachio | Salted Caramel | Lemon
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