gRAZING
PLATES

Antipasto g.f.o (10-12people)

$80

Cheese Plate g.f.o (10-12people)

$60

South Australian Oysters g.f, d.f (1 dozen)

$30

Duo of Dips (15-20people)

$45

selection of cold meats, blue and brie cheeses, sun-dried tomato, marinated olives,
fig paste, dried fruit and almonds, Lavosh crackers and lightly toasted ciabatta

Blue and brie cheeses, Lavosh Crackers, dried apricots, fresh strawberries and almonds

Natural with fresh lemon and lime wedges or kilpatrick

Beetroot hummus and tzatziki served with grilled flatbread and ciabatta

PLEASE BE AWARE ALL PLATTER ORDERS REQUIRE A MINIMUM OF TWO BUSINESS DAYS PRIOR TO SCHEDULED ORDER
SURCHARGES APPLY ON PUBLIC HOLIDAYS
gf - gluten free v - vegetarian ve - vegan df - dairy free gfo - gluten free option dfo - dairy free option ve.o - vegan option

CANAPES
Smoked Tasmanian Salmon (36 pieces)

$80

Peppered Beef Asian spoons g.f, d.f (30 pieces)

$80

Cold Rolls g.f (20 pieces)

$60

Pork Steam Buns d.f (30 pieces)

$80

Portuguese fried Chicken Tenders (30 pieces)

$60

Crispy Fried Chicken Wings (30 pieces)

$60

served on crostini with creme fraiche and fresh dill

with vermicelli noodles, chilli lime dressing and sesame seedsauce and sun-dried tomato

your choice of chicken or vegetarian, with salad and rice noodles, wrapped in rice paper

Pulled pork, Asian slaw, lettuce and cucumber

served with peri peri dipping sauce and mango relish
served with blue cheese sauce and hot chilli sauce

gf - gluten free

v - vegetarian

ve - vegan

df - dairy free

gfo - gluten free option

dfo - dairy free option

ve.o - vegan option

pUB�CLASSICS
Schnitty on a Stick (30 pieces)

$60

Angus Beef Sliders (20 pieces)

$80

Portuguese Chicken Sliders (20 pieces)

$80

Sweet Potato & Black Bean Sliders v (20 pieces)

$80

Chicken Kebabs g.f (30 pieces)

$60

Gourmet Pastries (36 pieces)

$60

Pizzas g.f.o, ve.o (10-12 people)

$55

your choice between chicken or beef schnitzel strips on sticks

homemade beef pattie, lettuce, tomato, cheese and relish served on a brioche bun

lettuce, tomato, cheese and homemade peri peri sauce
served on a brioche bun
lettuce, tomato and chilli mayonaise

with mint raita and smoked tomato chutney sauce

Steak pies, pork sausage rolls and pasties

Your choice of up to any three pizza toppings from our bistro menu
gf - gluten free

v - vegetarian

ve - vegan

df - dairy free

gfo - gluten free option

dfo - dairy free option

ve.o - vegan option

dESSERTS
Chef’s Selection (20 pieces)

$65

Cake Selection (15 pieces)

$60

Seasonal Fruit Platter (10-12 people)

$45

homemade vanilla cheesecake with berry compote,
Toblerone chocolate mousse, lemon tartlets

A variety of lemon, raspberry and salted
caramel tartlets, zeppole and chocolate brownies

PLEASE BE AWARE ALL PLATTER ORDERS REQUIRE A MINIMUM OF TWO BUSINESS DAYS PRIOR TO SCHEDULED ORDER
SURCHARGES APPLY ON PUBLIC HOLIDAYS
gf - gluten free v - vegetarian ve - vegan df - dairy free gfo - gluten free option dfo - dairy free option ve.o - vegan option

