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CATERING MENU

CANAPE PACKAGE

5 Choices | $35pp | Min. 20pax

COLD CANAPES

PESTO, CREAM CHEESE & TOMATO BRUSCHETTA[V]

SMOKED SALMON CROSTINI

SALAMI CROSTINI

PISTACHIO, RICOTTA & POMEGRANATE CROSTINI[V]
SHREDDED LEMONGRASS CHICKEN SALAD BABY COS BOAT [GF ]
CHILLI LIME PRAWN BITE [GF]

SYDNEY ROCK OYSTER W MIGNONETTE

CRISPY RICE PAPER SALMON CUP

HOT CANAPES

CREAMY CHICKEN & LEEK TART
ARANCINI BALL[V]

PULLED BEEF SLIDER
CHICKEN SLIDER

SATAY CHICKEN SKEWER [GF]

PORK BELLY BITE [GF]

MOROCCAN LAMB SKEWER[GF]

MINI JACKET POTATO W BACON [GF] SWEETS
JUMBO VEGETABLE SPRING ROLL [V] ASSORTED CHEESECAKES
CHILLI SALT SQUID ASSORTED SLICES
THAI FISH CAKE ASSORTED BROWNIES

TEMPURA PRAWN W WARM PONZU SAUCE ASSORTED TARTS

[Allergen friendly options available]




PLATTERS

Light grazing for 8-10 guests

FRUIT PLATTER | S60 aSeLECTION OF SEASONAL FRUITS

SANDWICH PLATTER | S$60 AssorTeD saNDWICHES

WRAP PLATTER | $80 assorTeD wraps

SLIDER PLATTER | $100 chicken SLIDERS[10] | PULLED BEEF SLIDERS [10]
ANTIPASTO PLATTER | $100 cHEESES | CURED MEATS | OLIVES | GRILLED VEG | CRACKERS
FINGER FOOD PLATTER | S$150 FRIED CALAMARI | ARANCINI | VEGETABLE SAMOSA

VEGETARIAN SPRING ROLLS | PARTY PIES

[lemon, aioli, coriander, dill, sweet chilli sauce]

DINE & SHARE PACKAGES

Min. 20pax

PIZZA & PASTA SHARE PLATE | $35PP

ON ARRIVAL
CHEF CHOICE ANTIPASTO BOARD | CURED MEAT | SOFT & HARD CHEESE | PICKELED VEGETABLES
| CRACKERS | DIPS | HOUSE MADE FOCACCIA | ARANCINI BALLS

PASTA
CHOOSE 2 OPTIONS | BOLOGNESE | BOSCIOLA | KING PRAWNS - TOMATO BASE [+S3PP]
| CHICKEN PRIMAVERA [+S3PP]

PIZZA
YOUR CHOICE / CHEF SELECTIONS

ALTERNATE DROP MENU

OPTION A | $16PP
BEEF CHEESEBURGER | CHICKEN SCHNITZEL BURGER

OPTION B | $20PP
CHOOSE 2 OPTIONS | CHICKEN SCHNITZEL | VEAL SCHNITZEL | BATTERED BARRAMUNDI FILLET

[all served w chips & salad]




SET MENU

2 Course $45pp | 3 Course $60pp | Min. 20pax

ENTREE sccce

CHILLI SALT SQUID W ROCKET PEAR SALAD

CHAR SIU PORK LOIN W APPLE SLAW

CRISPY POLENTA CHIPS W CREAM MUSHROOM SAUCE

SPINACH & RICOTTA RAVIOLI W SAGE BUTTER & CANDIED WALNUTS
ASIAN MIX - DIM SIM, DUMPLING & SPRING ROLL

MAI N [served w mash potato & green vegetables] [select 2]

CRISPY SKIN SALMON W HOLLANDAISE SAUCE

CRACKLING PORK BELLY IN RED WINE JUS & APPLE PUREE

ANGUS NEW YORK STRIP IN RED WINE JUS & BEETS PUREE

SLOW-BRAISED LAMB SHANK PIE IN RED WINE JUS & GREEN PEAS

HERB CRUSTED BARRAMUNDI FILLET W ROASTED TOMATO SALSA/ BALSAMIC & OLIVE OIL

CHICKEN INVOLTINI - PROSCIUTTO WRAPPED CHICKEN BREAST STUFFED W MOZZARELLA CHEESE, SPINACH,
SEMI DRIED TOMATO IN POMODORO SAUCE

DESSERT seeccezs

BAKED RICOTTA CHEESECAKE W FRESH BERRIES & COULIS
LEMON MERINGUE W FRESH BERRIES & COULIS

NEW YORK CHEESECAKE W FRESH BERRIES & COULIS
DARK CHOCOLATE BROWNIE W FRESH BERRIES & GELATO
RICOTTA CANNOLI W FRESH BERRIES, COULIS & MERINGUE
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