
Dukkha Spiced Squid 
w/ garlic aioli  - 20 pieces

$28

Mini quiche  
10 pieces

$30

Party mix pies 
10 pieces

$28

Mini beef Sausages 
10 pieces 

$28

Vegetarian spring roll
10 pieces

$28

Pumpkin & parmesan 
arancini balls
10 pieces

$26

Sesame crusted yellow fin 
tuna  
w/ wasabi mayo - 10 pieces

$30

Chicken, mushroom & leek 
Vaul- e -vent 
10 pieces

$50

Tempura prawn  
w/ wasabi mayo - 10 pieces

$44

Fish Tacos (hard shell) 
w/ lettuce, coleslaw, chipotle 
mayo - 10 pieces

$55

Slider (chicken/ beef/ BBQ 
pulled pork, & grilled veg)  
w/ coleslaw, onion jam, cheese 
10 pieces

$46

Egg & potato croquette  
10 pieces

$28

Mini pizza (mix)  
10 pieces

$55

Asian chicken cocktail wrap  
w/ lettuce, roast pepper, onion 
& spicy mayo - 10 pieces

$26

Skewer (honey soy chicken / 
tandoori chicken / haloumi  
& capsicum /beef kofta)  
10 pieces

$52

Onion ring  
20 pieces

$16

Salmon crostini  
w/ cream cheese, dill and capers
10 pieces

$46

Dimsim (chicken / 
vegetarian)
10 pieces

$28

Battered fish  
w/ tartare sauce - 10 pieces

$30

Mix sandwich 8.
 Cut into 4 pieces each

$44

Rock oyster (1 dozen) 
Natural -
Kilpatrick -

$44
$48

3-4 pcs per person: A light snack or pre dinner nibble
5-6 pcs per person: Cocktail gathering or light menu.
7-8 pcs per person: Substantial offering or meal replacement

Q uantity guide

Grazing Platter



Platinum menu

Alternative drop – Choose 2 dishes
Bread and Main course $46

Bread, Main course & Dessert $ 58
Starter, Main course & Dessert $ 70

Starter:
Trio of dips (Garlic, hummus, labneh) w/ pitta bread and marinated olives (V)

Or
Salt and pepper squid w/ squid ink aioli (GF)

Main:
Grilled barramundi fillet w/ rocket, cherry tomato, Spanish onion , orange , olives and citrus dressing (GF)

Chicken breast funghi w/ Potato fondant, baby broccolini and creamy mushroom sauce (GF)
250 gm Sirloin steak w/ chips, house salad and pepper gravy (GF)

Mushroom ravioli w/ creamy pumpkin sauce, Persian fetta and shaved parmesan cheese (V)
Grilled lamb rump w/thick cut truffle potato wedges, beetroot confit and rosemary gravy

Slow braised cooked pork belly w/ rustic sweet potato wedges, Bok choy, shaved sweet potato chips 
 and star anise maple jus (GF)

Tandoori chicken skewers (2 pcs) w/ garden salad, butter naan, and raita

Dessert:
Lemon tart w/ caramelised orange, mix berry coulis and vanilla ice cream

Or
Chocolate brownie w/ salted caramelised ice-cream and berry coulis ( GF)


