
 

 

PLATTER MENU 
 

Suitable for casual gatherings and parties under 30 people. 
Each platter contains 30 items. 

 
 
Cold Platters 
 
Tomato and basil bruschetta (v)       $50 
Sandwich Selection (30 halves)       $60 
Cheese, Olive and Tomato skewer (v)      $65 
Corn fritters with avocado salsa (v,gf)       $70 
Smoked Salmon with crème fraiche, capers and dill Bellini    $85 
Peking duck pancake         $85 
 
Hot Platters 
 
Vegetable spring rolls, soy-mirin dipping sauce (gf,v)     $60 
Fried Mushrooms with Bush Tomato Relish (df,gf)     $60 
Ham and Cheddar toasties (30 halves)      $65 
Pesto and pumpkin Arancini Balls (v)       $65 
Italian Meat Balls in sugo (gf)        $70 
Gourmet Party Pies         $70 
Homemade Sausage Rolls       $70 
Mini Chicken Parmas         $75 
Satay Chicken Skewers        $80 
 
Dessert Platters 
 
Cheese Platter with biscuits and dried fruits      $120 
400g of each - Soft, Blue, Aged Cheddar 
Fruit Platter - Assorted seasonal fruits     $120 
 
  



  
 

PLATTER MENU 
 

Suitable for casual gatherings and parties under 30 people. 
 
 
 
Grazers $6 each 

 
Mini beef burgers 
Beer battered fish and chips 
Chicken tikka masala on saffron rice 
Salt and Pepper Calamari, aioli and lemon and chips 
 
Pizzas $18.50 each 
 
Roast vegetable pizza (v) 
Pumpkin and goat cheese pizza (v) 
Hawaiian pizza 
Tandoori Chicken Pizza 
Chorizo and red pepper pizza 
Calabrese pizza 
Meat Lovers Pizza 
 
Casual Options 
 
Beer battered steak fries       $10.00 
Roasted sweet potato, carrot and beetroot chips.    $10.50 
Wedges with sweet chilli and sour cream.     $10.50 
Popcorn chicken - spicy crumb. chipotle mayo. steak fries   $15.00 
Vegetarian nachos        $22.00 
corn chips. black beans. jalapeño. tasty and mozzarella cheese. sour cream. 
guacamole. red kidney bean tomato salsa. [vegan option available] 
  



  
 

 

CANAPE MENU 
Suitable for events with a minimum of 30 people. 

 
 

 
$22.50pp - 6 canapes pp, 4 selections 
$32.50pp - 9 canapes pp, 6 selections 
$42.50pp - 9 canapes plus 2 grazers pp, 6 selections 
 
Cold Canapes 
 
Smoked Salmon with crème fraiche, capers and dill Bellini  
Bloody Mary Oyster shooter 
Tomato and basil bruschetta (v) 
Gourmet mixed sandwich Selection 
Corn fritters with avocado salsa (v) 
Peking duck pancake 
 
Hot Canapes 
 
Vegetable spring rolls, soy-mirin dipping sauce (gf,v)  
Fried Mushrooms with Bush Tomato Relish (df,v) 
Ham and Cheddar toasties 
Pesto and pumpkin Arancini Balls (v) 
Goats Cheese and Beetroot Arancini Balls (v) 
Italian Meat Balls in sugo (gf) 
Gourmet Party Pies 
Homemade Sausage Rolls  
Honey and soy marinated chicken cocktail drumettes (gf,df) 
Spinach and Fetta Quiche  
Mini Chicken Parmas 
Satay Chicken Skewers  
Moroccan Lamb Skewers  
Japanese BBQ Beef Skewers 
  



  
 

 

CANAPE MENU CONT’ED 
Suitable for events with a minimum of 30 people. 

 
 
 
 
Grazers 
 
Mini beef burgers 
Beer battered fish and chips 
Chicken tikka masala on saffron rice 
Salt and Pepper Calamari, aioli and lemon and chips 
Spinach and ricotta parcels 
Wok tossed pork/ chicken/ beef /tofu and vegetables on Singapore noodles 
 
Desserts 
 
Mini pavlova 
Mini tiramisu 
Warmed sticky date pudding with butterscotch sauce 
  



  
 

 

BBQ MENU’S 
 

All BBQ options are served with fresh breads and butter 
All BBQ’s are served on platters, buffet style 

*Prices GST inclusive 
 

 
$33 per person 
 
Meats: 
Marinated quick seared, minute steak 
Homemade beef rissoles 
Gourmet sausages with grilled onion 
Vegetarian sausages and burger patties (on request) 
 
Salads: 
Seasonal garden salad with balsamic dressing 
Penne salad or potato salad with grilled capsicum 
 
$44 per person 
 
Meats: 
Marinated quick seared, minute steak 
Gourmet sausages with grilled onion 
Satay marinated chicken with steamed rice 
Vegetarian sausages and burger patties (on request) 
Australian whole tiger prawns 
 
Salads: 
Seasonal garden salad with balsamic dressing 
Penne salad or potato salad with grilled capsicum 
Roasted vegetable salad with seasoned grilled tofu 
 

  



  
 

 

BBQ MENU’S CONT’ED 
 

All BBQ options are served with fresh breads and butter 
All BBQ’s are served on platters, buffet style 

*Prices GST inclusive 
 
 
$55 per person 
 
Meats: 
 
Marinated quick seared, minute steak 
Gourmet sausages with grilled onion 
Satay marinated chicken with steamed rice 
Homemade beef rissoles  
Vegetarian sausages and burger patties (on request) 
Grilled fillets of fish 
Grilled calamari 
Lemon and dill marinated peeled prawns 
 
Salads:  
 
Seasonal garden salad with balsamic dressing 
Penne salad or potato salad with grilled capsicum 
Potato, chive and bacon salad 
 
Dessert:  
 
Mini pavlova with berry compote and cream 

  



  
 

 SEATED SHARE FARE 
 

Shared buffet style platters served to the table 
*Prices GST inclusive 

 
 
 
$38.00 per person 
 
Canapes on arrival: 
A selection of homemade gourmet finger food platters selected from canape menu 
 
Main: 
Traditional roasted meat with mustards or jus 
Roasted seasonal root vegetables 
Selection of garden-fresh salads 
Vegetarian lasagna 
 
Dessert: 
Mini Christmas pudding served with a Frangelico anglaise and vanilla ice cream 
Selection of seasonal fruits 
 

  



  
 

 SET MENU’S 
 

Minimum numbers 25, maximum numbers 50 
Choice option available for numbers under 25 

*Prices GST inclusive 
 

 
Two Course: $35.00 per person | Three Course: $40.00 per person 
 
Entrée: 
Platters to share with the following – served to the table 
 
Traditional antipasto including a selection of cold meats, prawns and calamari, 
pickled vegetables 
Selection of dips and breads 
Tofu salad served with grilled vegetables 
 
Mains: 
 
180g Aged Porterhouse served with creamy mash potatoes and vegetables 
Grilled whiting served with seasonal salad 
Chicken with ginger and apricot sauce served on turmeric rice 
Vegetable mixed platter with rice or cous-cous 
 
Dessert: 
Cheese platter to share with a selection of premium Australian cheeses, fruits and 
water crackers 
 

  



  
 

CHRISTMAS MENU’S 
 

Minimum numbers 25, maximum numbers 50 
Choice option available for numbers under 25 

Christmas table décor included 
*Prices GST inclusive 

 
$50.00 per person 
 
Entrée: 
Prawn and avocado salad, ocean prawns serve with mescalin leaves 
 
Main: 
Served alternatively (please select two options) 
 
Roast turkey with cranberry sauce 
Traditional Christmas ham with mustards 
Grilled medallions of lamb marinated in rosemary with a fresh mint infused jus 
Grilled fish of the day serve with lemon sauce 
 
All served with seasonal roasted vegetables 
 
Shared to table: 
Rocket and parmesan salad 
Green beans  
Roasted garlic chat potatoes 
 
Dessert: 
Mini Christmas pudding served with a Frangelico anglaise and vanilla ice cream 
Cheese platter to share with a selection of premium Australian cheeses, fruits and 
water crackers 


