
	
  
	
  
	
  
	
  

Function Platters 
 
1. Spring rolls, samosas & wantons with sweet chili sauce (60 
pieces) 

$50 (V.O.) 

2. Petite pies, sausage rolls and &pasties with ketchup and bbq 
sauce 

$35 (V.O.) 

3. Assorted gourmet quiches (30 pieces)  $40  

4. House made dips & pita chips $40 (V.O.) 
(G.F.O.) 

5. Sushi rolls with wasabi mayonnaise & soy dipping sauce $40 (V.O.) 
(G.f.O.) 
 

6. Beer battered fish Gujons (40 pieces) $40 (G.F.O.) 

7. Salt & Pepper squid with aioli (40 pieces) $40 (G.F.O.) 

8. Crumbed chicken tenderloins wiith chimichurri mayonnaise (25 
pieces) 

$40 (G.F.O.) 

9. Marinated chicken and/or beef skewers with peanut satay 
sauce (25 pieces) 

$40 (G.F.O.) 

10. Pumpkin, parmesan and thyme arancini balls (25 pieces) $40 (G.F.O.) 

11. Tapas platter (negotiable) $40 (V.O.) 
(G.f.O.) 

12.Tomato  & bocconcini tartlets with balsamic glaze (25 pieces) $40 (V) 

13. Blue cheese & onion jam tarts (30 pieces) $40 (V) 

14. Pork meat balls with plum sauce (25 pieces) $40 (V) 

15. Chicken parfait on crisp bread (40 pieces) $40  

16. Virgin mary oyster shots (12 pieces) $22 (G.F.) 

17. Za’tar spiced lamb with minted yoghurt (25 pieces) $40 (G.F.O.) 

18. Spicy Chorizo and caramelized onion on croutons (30 pieces) $40  

19. Cheese boards contain three styles of cheese, dried fruit, 
fresh fruit, roasted nuts and quince paste $50 (negotiable) 

$50  

 
Requests are always negotiable 

 
Confirmation and deposit to be paid 72 hours prier to event to ensure 

availability. 
 

V = Vegetarian 
V.O. = Vegetarian option 

G.F. = Gluten free 
G.F.O. = Gluten free option 

 


