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PLATTER OPTIONS
VEGETARIAN PLATTER  $90
Assorted mini quiche, vegetarian arancini balls, fried halloumi sticks, vegetable spring 
rolls, with house made dips

YUM CHA PLATTER  $100
BBQ pork bao buns, cucumber cups with Thai beef salad, duck spring rolls with Hoisin 
sauce, fried dim sim, honey soy chicken wings 

ANTIPASTO PLATTER  $145
Salami, melon prosciutto, tomato mozzarella skewers, marinated olives & mushrooms, 
variety of cheeses & dried fruit

AUSSIE OUTBACK PLATTER PLATTER  $120
Mini pies & sausage rolls, prawn twisters, chicken parmi parcels, meatballs, calamari 
rings, onion rings, with home made dips & sauces

MINI PUB GRUB PLATTER  $99
BBQ pulled pork sliders (6), southern fried chicken sliders (6), mini hotdog sandwiches 
(6), pepperoni pizza bites

MIXED SANDWICH & WRAP PLATTER  $80
Curried egg & lettuce, sliced leg ham with tomato and cheese, chicken avocado with 
aioli, Hungarian salami relish tomato & cucumber

FRUIT PLATTER  $80
Assorted seasonal fruits



SET MENUS

BBQ Prawns – with Nam Jim dressing
BBQ Charsui Pork Salad
Stir Fry Noodle Salad
Tandoori Chicken Wings – with garlic yoghurt sauce
Salt & Pepper Squid Salad

ENTRÉE (choice of 2) 

Spaghetti Ala Puttanesca VG

Asian BBQ Chicken– with Java rice & peanut sauce
Roast Lamb – with roasted vegetables & chimichurri sauce
Braised Beef Cheeks – with mash & beans

MAINS (choice of 2) 

SET A $45 PP 
2 COURSE MEAL (entrée & main course) (alternative drop)   

Duck Spring Roll – with Hoisin sauce
Lamb Souvlaki Skewer
Beef Teriyaki Skewer
Vegetarian Arancini Balls
BBQ Prawn Salad – with Thai chili dressing

ENTRÉE (choice of 2) 

Raspberry Cheesecake
Blueberry Cheesecake
Brownie Ala Mode
Chocolate or Plum Pudding

DESSERT (choice of 2) (alternate drop) all served with cream & ice cream  $9 PP

Herb Crusted Half Rack of Lamb – with mash, beans, roasted cherry tomatoes & red 
wine jus
Crispy Skin Barramundi – with pumpkin mash, roasted cherry tomatoes, buttered 
beans & lemon butter sauce
BBQ Beef Short Ribs – with mash, buttered carrots & beans
Hoisin Baked Duck Breast – with mash, pak choy, garlic mushrooms & cherry 
tomatoes
Miso Baked Salmon – with vegetable & noodle stir fry

MAINS (choice of 2) 

SET B $50 PP 
2 COURSE MEAL (entrée & main course, dessert optional) (alternative drop)   


