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DELUXE LIVE STATION



PRE — DINING CANAPES

Select Three Small Bites

Arancini, portobello mushroom, onion, parmesan, pesto aioli (gf | df | vg)

Smoked Salmon - Green goddess crema | cucumber| radish| dill| on sourdough ficelle
Peking Duck Taco - Hoisin Roasted Duck | Crispy Shallots| Toasted Sesame

Pumpkin & Feta Tartlet (v)

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

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

Deep-fried cumin cauliflower| aioli (gfo|v)

CHARCOAL BBQ SKEWERS

Pesto Prawn Skewers with lemon (gf/df)
Yakitori (Grilled Chicken Skewers)

BAnh Mi Kebabs (pork)

Lamb Kebabs With Mint Yogurt Sauce

Greek Lemon Chicken Skewers With Tzatziki Sauce

Tuscan Pork Skewers with capsicum & salsa
Balsamic Grilled Mushrooms with tofu, squash & asparagus

Marinated Steak, King prawn & shallof
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MAINS

Grilled barramundi fillets with charred tomato vinaigrette

Moreton bay bugs with garlic butter & lemon (additional charge POA)
Grilled salmon / asparagus / lemonrelish / dill (gf/df)

Grilled Lamb Chops with salsa Verdi

Deluxe Pork sausages (gf/df)

Crilled Breast Chicken / marinated lemon / thyme cream fraiche (gf/df)
Soy-glazed pork cutlets / Japanese slaw / honey soy (gf/df)

Plant Based Chicken with lemon & thyme (v)

SLOW COOKED AND CARVED AT THE STATION

Tender, slow-roasted pork with crispy crackling
Succulent roast beef, perfectly cooked

Juicy roast lamb with mint sauce

SIDES

Grilled whole corn with salted butter

Grilled eggplant with Greek tomato chickpea relish

Summer Beetroot / cous cous / roasted pumpkin / feta / rocket / chermoula dressing
Corn & Coriander Slaw / shallot / black sesame / lime 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




Add Seafood

Displayed in our clear tubs full of ice, lemons, limes and sauces
Price on application
Pacific oysters with caviar (1.5 pp)

Freshly peeled King Prawns (1.5 pp)

Add Petite Desserts

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

Displayed on our cake stands or platters

Tartlet Selection

Lemon Tart | Caramel Aimond | Pear Chocolate | Apple Vanilla | Chocolate Praline
Mixes Selection

Mini cheesecakes | Petite eclairs | Choux pastry | Macaroon | Tartlets | Slices
Macaroons

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

All dietary requirement can be catered for if given appropriate notice.

PRICES

A brilliant display of food items displayed with our heights and lights on our black clothed tables
.... Very stylish! Fabulous for all events our beautiful stations designed for your guests to graze.

Fully interactive with a chef to cook live .... How fresh!

Grazing Menu 1 $66pp
2 skewers (50/50) | 1 main dish | 1roast | 3 side dishes + bread and butter
Grazing Menu 2 $72pp

2 skewers (50/50) | 2 main dishes | 1roast | 3 side dishes + bread and butter

Grazing Menu 3 $76pp
Canapes | 2 skewers (50/50) | 1T main dish | 1roast | 3 side dishes + bread and butter
Grazing Menu 4 $82pp

Canapes | 2 skewers (50/50) | 2 main dishes | 1 roast | 3 side dishes + bread and butter

Package prices include — high quality disposable plates | cutlery | napkins. We can also
organise crockery and cutlery if required.
Events require chefs / servers and some equipment. These prices will be added to your quote.

Minimum 50 guests. GST exclusive.
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