
	

	 	



	

CATERING MENU 

FINGER FOOD | $3.00 per piece 

We recommend 5 choices from below, allowing 
for 2 pieces per person for each choice. 

 
Arancini balls 
Mini beef mignon 

Spicy lamb meatballs 
Harrissa prawns 
Vegetable samosa 

Mini vegetable quiche 
Stuffed mushrooms 
Goat cheese pistachio and cranberry bites 
Prawn dumplings 

Vegetable spring rolls 
Tandoori lamb/chicken skewers 
Ranch chicken tenders 
Ricotta and spinach puffs 

Pork wontons 
Rice paper rolls 
Selection of sweets available too ( please ask )  

PLATTERS | $35.00 each 

Selection of cold meats, pickled vegetables  
and cheese 

Selection of dips served with olives and  
crusty bread 

Selection of fried Asian style finger food	

SIT DOWN LUNCH/DINNER 

50/50 OPTION  
2 courses $37.00 | 3 courses $41.00 

Entrée 
Haloumi, pumpkin corn and lentil salad tossed 
with a walnut dressing 
Spaghetti with herbed ricotta, lemon, chilli, peas 
and pangrattato    $18.00 
Main 

Calamari salad, peanuts, chilli jam, fried shallots, 
Thai basil, limes 

Sticky pork belly served with a spring onion 
pancake, and a herb and crackling salad    

Dessert 

House-made lemon and pistachio cake served 
with double cream 

Chocolate almond torte with vanilla icecream 

DRINKS 
Inclusive of wine, beer and soft drink.  

Minimum 2 hour drink package $30.00 p/p 

3 hour drink package  $45.00 p/p 

4 hour drink package  $60.00 p/p 

If not purchasing a drinks package drinks are 
available at a la carte prices. 

	

Please note that our products either contain, or are prepared in a kitchen that contain or use the allergens of  
peanuts, tree nuts, seafood, soy milk, milk (and other dairy), sesame, wheat (gluten) and sulphite preservatives.  

We cannot guarantee that any of our products are 100% allergen free. 

	


