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The @hapdenu

Canapés are beautifully crafted bite sized nibbles. Use them throughout your event to keep
your guests satisfied or as part of a welcome, accompanied with drinks. Selectofatimnss
YR @2dz Oy OFGSNI F2NJ SOSNR2ySQa fAl1SaH

The following can be used as a guide:

2-3 hour function: CHOICE OF 6 ITEMS, appfpidgtes per person

3-4 hour function: CHOICE OF 8 ITEMS, appfdxp&ces per person
Prices are charged per canapé& ave suggest considering your guedistary requirements
when selecting your canapes

Seafood

king prawn tempura witdapanesenayo $4.5
peeled prawn skewessith a rich seafood sauce $4.5
bloodyMary oyster shots $6GF)
chilled prawn shots ith tobascoaioli $5.5(GF)
soy sesae salmon tartare $4.QGF)
takoyaki balls, bonito flake¥apanesenayo $50
panko crumbed barra bites $4.5
seared spicy scallops with crispy bacon bid $&F)
prawn andavocado in nori $3.0
natural oysters accompaniéy our homemade drizzle sauces $3.5
oyster kilpatrick $3.5GF)
smoked salmorgream cheese Y R FNBaAKf & &1 dz$5ISH t Syz2y Ol
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Poultry

chicken satay sticks with spicy peadipipingsauce $3.2(GF)
mini chicken schnitzels with cqaeso sauce $3.0

panko chicken and avocado roll $2.5
teriyaki chicken and avocadonori $3.0

marinated chicken, punikin and feta cheese skewers $3GF)

peking duck pancakes with sgyionion, cucumber & laoisindippingsauce $5.0(GF)
crispy fried hicken pieces with mustard mayo $3@F)
poached chicken tartlets with a mango armdllisalsa $4.2

Meat

bite size homemade sausage rolls with fresh tordgipingsauce $2.8
ham hock terrine with a mustard pickle $3.5
chargrilled tandoori lamb cutleserved with minted yogurt $6.0GF)
crocodile goujons with homemade tartare $3.5
spicy meat ball wittbmato drizzle$3.0
rare beef anahillijam on cucumber $4.0 (GF)
thai beef salad on cucumber $3(GF)
korean steak tartare $4.0GF)
porkvietnamese spring rolleandmadewith vermicelli anghredded vegetables with
our homemadalipping sauce $2
crispy pork belly with a sour apple salsa on the spoon(&¥pb
minigourmet peppered steak pie $3.8
sliders (choice of katsu chicken or waggafh$5.5
prosciutto with pear and rocket $3.5
chorizo croquettes with a smoked paprika sauce $3.5

Vegetarian

spinach feta cheese stuffed mushrooms $@3-)
arancini balls $8
caramelized onioand goats cheedrarts $3.0-> $3.8
pumpkin & feta tart$3.0
vegetariarcaliforniasushi rolls $2.56> $3.0
aYlFIaKSR | g20FR2 YR NRBFalSR INBAIS G2V (2
vegetable boat filled pickled vegetable $2 (Z&F)
moroccan roast vegetable skewers $3.00 (GF)
cucumber canapé with feta cegse and sundried tomato $2 &F)
cheesy stuffed & fried jalapeno poppersZB(GF)
mozzarella, cherry tomatoes and fresh basil leaf toothi$i8ks (GF)
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Buckets, Bowls & Bigger Bite

Mini meals served i@hinese noodle b@sor bamboo boats aralight hearted and fun way
to ensure yar guests go home fully satisfied

caesar salad with chicken $11(GF)
vietnamese chicken salad $11(GF)

arrabiata and roast vegetaliaguine $12V)

tempurabarrawith tartare sauce & fries $12.5

slider (minburgers- choice of katsu chicken or beef) with fries $12
thai grilled beef salad (seafood $5 surcharge) $135)
red duck cuy with lychee & jasmine rickl3.5
spicy salt squid with crispy asian salad $1GbB)

Sushi Platters

Always davourite ourhandmadelapanese mesels will surely make your ndmhction a hit.

$50 Platt@40 pieces $80®48 pieces
Chicken Teriyaki Rolls Tempura Prawn Rolls
Chicken Katsu Rolls ChickenreriyakRolls
Cooked Tuna & Avocado Rolls Chicken Katsu Rolls
Vegetarian Rolls Smoked salmon Rolls
Smoked salmon Rolls Cooked Tuna & Avocado Rolls
California roll

(5]
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Th&anquet Menu
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Banquets are a great way to eat if you are celebrating, be it a wedding, anniversary or a
birthday. Gone are the days of tptated meal, everyone loves having food options and our
banquets offer plenty right at your table. Eat, talk, share and laugh!

Why not select our canapé service to act as your entrée for when your guests arrive at your
SOSY G K hNI &Sl (i SdRarisgystileNdSisgdhe cakbpd syldictizs at yur tables?

Pricing

$52per person: Ineat, 1poultry, 2sides, 1 alad
$57per person 1 meat or poultry, 1 seafood, Aes, 1 alad
$61per person 1l meat, 1 poultry, lemfood, 2sides 1 slad

pick ameat
roast belly of pork, quince aioli
marinated and butterflied leg of ldmbeetroot tzatziki
roast eye fillet of beef, seeded mustard sauce
roast rack of lamb, pomegranate jus

pick a poultry
poached chicken breast withsaveet traditional gravy
roastquail with rosemarythyme and garlic
roast duck, lychees & pumpkin
tender baked chicken thighs, creamy mushroom sauce
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pick a seafood
seared local snappkrarra, salsa verde
Thai fried salmon, threavouredsauce-> oven baked salmosweet chlii marinade
spicy salt calamari, chilli and green bean salsa
garlic butteredand chillecking prawns

pick one of these sides
smashed kipfler, roasted corn & chives
sweet potatoand carrotmash
potatoes roasted in duck fat, garlic & rosemary
potato & cabbag@ratin

and another of these
roasted carrots, smoked goats curd & pomegranate
steamed asparagus, truffle oil aioli
guinoa, spiced roast vegetables, currants & almonds
ratatouilleProvencale

and a salad to finish
wedge Caesar, dressing & crunch
wild rocket shaved fennel, mandarin & feta
radicchio, pear & gorgonzola
mesculin, avocado, cherry tomato & olive
viethamese papaw
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The Outdoor BBQ Me

The relaxed friendly atmosphendth our chefs cooking up a storm amongst your p&erved
on quality disposable tablewarer for an extra $1pp ochina Made to fit your event and
GFrAft2NBR (2 @2dzNJ ySSRazX R2y Qi F2NHSG G2 dF 1S

Something to get the pai$p Si@ped!

cKSTQa &St SCaide\dps/witidrillekptserde8 on'latters

Rf c OLM20®ppgq?2 @ _p gc

fresh ground Beef Burgers
chicken Yakitori Skewers (GF)
premium rk and herb sausages
garden salad with vinaigrette (GF) (V)
beetroot slaw
warm crusty bread rolls &selection oimustards and condiments

Qs pd $8L06pp Rs p d

200g black agus rump cap (GF)
chicken yakitorilkeewers (GF)
premium prk and herb sausages
fresh peelecthilledprawns with homemade aioli (GF)
garden salad with balsamic vinaigrette (GF) (V)
beetroot slaw
warm crusty bread rolls & a selection of mustards and condiments
tropical fruit platter (GF)
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Gourmet B842.00pp

150g backangus petit eye fillet (GF)
mediterraneammarinated lamb forequarter chops (GF)
grilled prawns with fresh lime &hilli (GF)
baby cos @esar salad
beetroot daw
buttered corn on the cob (GF) (V)
warm crusty bread rolls (GF available) sekection of mustards and condiments
Tropical fruit platter (GF)

Optional Extras
Prices are per person

House made sauces

peppercorn$1.5

redwinejus $1.5

mushroom $1.5
chipotle drizzle$1.5

Sides and Salads

buttered corn on the cob $2.5
corn & red pepper sals$2.0
whole baked foil pot@es, sour cream & chives (GF) $3.8
roast pumpkin and feta pasta salad $4.0
potato salad with crispy bacon, egg, dill & chive mayonnaiseS4:5)
greek salad witlspanish onion, feta &alamata olives (GF) (‘$%.0
baby cos aesar salad with crispy bacon, egg, shaved parmesan & crobdahs
beetroot slaw$4.0

The Big Finish

Premium cheese platter with selected fruits, crackers & gouimig¢fpastes$7.5
Tropical fruit platter$3.5
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The Alternate Drop M

A traditionalthree courseoption, offering two menu items served alternativielyeach guest
at $7 3per person

Entre

salmon cudo with thinly shaved radish, sriracha and local herbs
veal and prk pistachio &randyterrine withbeetroot relish
korean leef with organic pickled vegetables salad
ricotta stuffed field mshrooms wittdressed rocket and cherry tomato

Dinner

baked wld barramundiserved with kipfler potatoes and celeriac and topped with a
homemadechilli & greerbean salsa

grilled chicken breast stuffed with a Mediterranean filsegved on a bed difroccoli mash
and tgoped with a drizzle of ratatouille

eye fillet cooked medium rare topped withrad wine jusserved withdauphinoise potatoes,

anda side obraised asparagus

salt and gechuan pepper duatonfit, served with avgeet orange& pumpkin couscoysand

accompanied with a fresh rocket salad
marinated and roasted lamb accompanied by sweet glazed carrots, potato and cabbage
gratin, and drizzled with a rich minted gravy

Dessert
chocolate hazelnut ousse with honeycomb and chocolate
ultimate cremebrulee
NN Uf w
tiramisutrifle
eton mess After your meal, offer your guest

a tea and coffee service $5.5 |
or a premium cheese platter $7.5¢

[ 10)
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Just as important abe big ones, these guests may want something a little different or a little
smaller.Foryour guests under the age of K 2 ¢ 2 dzf R LINS F SWdsligge§iK A f R NJ
you select one of the following choices to be served to them at your funéiealsooffer

you a 50% discount on childrander10 who wish to eat from the banquet, bbq or alternate

drop menu

Under 20dairMenu

filling and healthypeef hsagne and garlic bre&d6
crispy baked fish sticks and chifi&
mild chilli con carne overlzed of rice$15
creamy tomato and chicken pasta b&kie8
kangaroo meatballs, spaghetti and a Neapolitan s&li6e

Underi30g Bcgqcpr Kcl s

jelly and ice crear$i8
caramel popcorn treat bagk8
fruit filled waffle cones with a dollop of ice cre&h0
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The In Office Menu

We all know that keepingoth hydrated and satisfied improves production and motivation
levels at workSo next time you havenaeetingarrange somaibbles or get something a little
different for a lunch in the offic&ith yourcolleagues?

h NRSNJ T2 N O2 fcaf§@4b42-910)i N& gardehgriTiie Deck B4O8-8942
3001)in the CBD

Brekkie platt96

For 8people (V)

aselection oham and cheese croissants, fresh fruit, blueberry mudiinasour housepecial
chocolate brownies.

Meze plait§99

For 810 peoplgV)

an assortment of Middle Eastern dishes all on one platter. Tabbouleh, tzatzikiywtivieta
cheese, hummus, Lebanese breathfel with rocket and tahini.

Mixedaguepiatter$112

For 8people

Select your favourites or we will create a mixture on crusty baguettes
pt 2 dz3 K Mhenydif he bone, cheddar, pickle and rocket
poached chicken with cheddar,tomato, aioli and rocket
hummus (v); roasted capsicum, cucumber, kedepcadcand mayo
smoked salmoncucumber, cream cheese, Spanish onion and fresh spinach

[ 12)
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Thé&tandadinkBackage

Our pop up bar will provide the full set up including the glassware, ice, sskiesd
alcoholicdrinks and of course a talented member of bar staff to serve you for your occasion.
LiQa NBFffe (dKIG aiayLwft So

2 hours | $35pp
3 hours | $42pp
4 hours | $49pp
5 hours | $56pp
6 hours | $63pp
7 hours | $70pp
8 hours | $77pp

Sparkling

Taltarni T Serid8rut, SA

Whité/ine Red Wine

pleasechooseonewine pleasechooseonewine

Devils Corner Rieslintas Luna Rosa Ro¥SW

Pocket Watch Sauvignon Blav Devils Corner Pinot Noiras
Baby Doll Sauvignon Blanc, NZ Pocketwatch Cabernet SauvignvA
Chain of Fire Sauvignon Blanc SemiMoA, 52 3 wA R 3 Eaberdeii&rlott Szl
Brown Brother€hardonnayyic Brown Brothers Shiraz, Vic
Rolling Wine®inotGrigio NSW Rolling Wines Shiraz, NSW
Beer

pleasechoosewo beerst werecommendnelight or mid strengthandoneheavybeer

Cascad®remiumLight
XXXX5old (midstrength)
CarltonMidstrength(mid-strength)
CarltonDry
VictoriaBitter
CarltonDraught






















