
SAMPLE MENUS

FOOD

1 Hour duration – 3 canapes - $21

2 Hour duration – 4 canapes - $28

2 Hour duration – 4 canapes + 2x substantial - $48

3 Hour duration – 5 canapes + 3x substantial - $65

4 Hour duration – 6 canapes + 4x substantial - $82 

5 Hour duration – 8 canapes + 4x substantial - $96 

ADD DESSERT TABLE $20 PER PERSON
 (SELECTION OF ALL SWEETS)

PACKAGES

Seasonal tarts – 4x flavours

Valrhona chocolate 

Hazelnut

Salted caramel

Rasberry

Lemon meringue

DESSERTS

ROCK OYSTERS 
Shallot vinegar, lemon

SEASONAL ARANCINI
Parmesan custard, chives

WAGYU SHORT RIB SKEWER
Herb dressing, pickled shallot

CHICKEN SKEWER
Harissa

SALT & PEPPER CALAMARI
Wasabi mayo

RYE FLATBREAD
Garlic prawn, Gascony butter

DUCK LIVER TARTELETTE
Black apple, comte 

HAWKES FARM POTATO ROSTI
Yellowfin tuna

MELON SKEWER
Guindilla pepper, fennel pollen,
lime

PRAWN COCKTAIL
Tomato, horseradish

BEEF TARTARE 
Egg yolk, house made crisps

SPICED CAULIFLOWER
Black garlic mayo

CANAPES

FRIED CHICKEN
Our hot sauce, dill pickles

WAGYU BEEF CHEESE BURGERS
X rated sauce pickle, cheddar

FISH BURGERS
Tartare sauce

TEMPURA CONFIT MUSHROOM
Soy glaze, chilli crumb

SUBSTANTIALS

Please note our sample menu items may vary based on seasonal availability and market produce.
Had something else in mind? Just let us know and we’ll do our best to work with your vision.
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