








30 pieces

Grazing-style crowd-pleasers

Each platter is suitable for 8-10 guests
Minimum 5 platter order

Cured Meats, marinated vegetables, olives, cheeses, dips, sourdough

\Vegetable crisps, sweet potato croquettes, lavosh, hommus, pickled veg, grapes, dried fruits,
olives

Fresh local prawns, flash fried calamari, crumbed scallops, battered fish goujons, chips,
tartare

ltalian, margherita, ham & pineapple, chips

Plain, buffalo & honey soy coated wings

Spring rolls, arancini, polenta chips, crumbed pickles, garlic bread, dips

Mini meat pies, sausage rolls, wings, dips

\ariety of seasonal fruit from our local supplier

Assortment of mini doughnuts, cakes, churros, coulis, chocolate sauce
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Cheese, pickles, burger sauce

Relish, rocket, onion ring

Hommus, pomegranate, herb oil

Seasoned fries, tartare, lemon wedge

Prosciutto, bocconcini, basil, sugo

Cajun grilled, toasted flatbread, hummus

radish, rice, tofu, kimchi, soy, spring onion
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All courses shared alternate drop.
2 course $60 | 3 course $75 \

(Select Two)

Lime aioli

Cured meats, cheese, house dips, marinated vegetables, sourdough crisp

Thinly sliced eye fillet, crispy capers, red onion, roquet, parmesan, extra virgin olive oil drizzle

Spinach, rocket, fetta, pepita, cucumber, peas

(Select Two)
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Maryland duck,soft polenta, green beans, crispy mushroom, red wine jus
Grain feed beef, roast chat potatoes, broccolini, red wine jus
Roast chicken breast, balsamic onions, garlic mash, broccolini, baby spinach, pesto cream sauce
Sweet potato puree, bok choy, edamame beans, soy broth

Spice rubbed pork belly, roast fennel, red apple slaw, burnt carrot puree, jus

Arborio rice, garden peas, spinach, fetta, parmesan crisp & fried mint

(Select Two)

\Warm sticky date pudding, butterscotch sauce, whipped cream

Whipped cream, mint, berries

Mixed berry compote, whipped cream




Room Hire in a private function room, WiFi connections, screen, audio facilities, notepads, pens,
whiteboard hire, iced water

Half Day $50pp

Includes tea & coffee, breakfast or plated meal
Full Day $65pp

Includes tea & coffee, breakfast and plated meal

Selection of freshly prepared seasonal fruits

Selection of freshly baked pastries

Jam filled

tropical fruit

Freshly baked banana bread, whipped cream, compote

Blueberry, banana, walnut, chocolate

Grain feed beef, house salad, chips, red wine jus (LDO, LG)

pan roast Australian Barramundi, roast chat potatoes, sauce romesco, buttered green beans,
gremolata (LDO, LG)

Cos, bacon, croutons, soft boiled egg, caesar dressing, anchovies, parmesan (LGO, VO)
Beer battered fish, chips, salad, lemon wedge, tartare (LDO)

350g schnitzel, gravy, lemon, salad, chips

Zucchini, capsicum, kalamata olives, capers, chilli, sugo, fresh herbs (LD, VG)
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2hrs - $45 | 3hrs - $57 | 4hrs - $69
House Sparkling, White, Rose & Red wines
3 x Local tap beers

1x Tap cider

Selection of soft drinks and juice
= _

2hrs - $55 | 3hrs - $67 | 4hrs - $80
House Sparkling, White, Rose & Red wines
3 x Local tap beers

2 x Craft tap beers

1x Tap cider

Selection of soft drinks and juice

2hrs - $65 | 3hrs - $78 | 4hrs - $90
Full range of tap beer & tap cider

3 x Premium whites

3 X Premium reds

1x Premium sparkling white

1 x Premium sparkling red

Selection of soft drinks and juice

Bar Tab on Consumption: A bar tab can be arranged for your function with a specified limit or
amount in mind that you feel comfortable with spending. Your bar tab can be reviewed as your
function progresses and increased if required. However, we will always ensure you are in control
of the amount throughout the event.

Cash Bar: Allow your guests to choose from our extensive beverage selection, which they can
purchase throughout your function.

Additional: Minimum of 20 guests for any package option above.

Spirits add on - $27PP | Cocktails on arrival - $16pp , in addition to any beverage package.
Beverage Packages must be pre paid to venue 48hrs prior to booking
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