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PLATTERS

DESSERT PLATTER
CHOOSE 5 ITEMS 

• Chocolate brownie slice     
• Carrot cake                                      
• Caramel slice                                   
• Fresh fruit tarts
• Mini assorted muffins
• Scones jam & cream
• Mini Danishes
• Banana bread
• Chocolate cake
• Tiramisu cake 

SMALLER PLATTER 10 PIECES: $44
MEDIUM PLATTER 15 PIECES: $69
LARGE PLATTER 20 PIECES: $94

SANDWICH PLATTER
ASSORTED FILLINGS 

• Ham & cheese.                                     
• Roast beef                                         
• Egg salad
• Tuna salad
• Smoked salmon & cream cheese
• Vegetarian
• Chicken avocado

SMALLER PLATTER 40 PIECES: $80
LARGE PLATTER 80 PIECES: $160

GOURMET  
CHEESE PLATTER
ASSORTED CRACKERS  
& GRISSINI STICKS 

SMALL: 3 CHEESES $56.50
LARGE: 5 CHEESES $94

FRESHLY MADE  
ASSORTED QUICHE
(INCLUDING VEGETARIAN)

20 QUICHE: $50
30 QUICHE: $75
40 QUICHE: $100

HOT PLATTERS
CHOOSE 5 ITEMS

• Sausage rolls                                  
• Assorted mini pies
• Mini assorted quiche                     
• Spinach & ricotta filo triangles
• Chicken skewers bbq
• Arancini balls
• Vegetarian pasties
• Spring roll wrapped prawns 
• Spring rolls
• Spiced chicken drummets
• Chicken & leek frittata
• Fish cakes with aioli
• Salt & pepper calamari

60 PIECES: $150

FRESH SEASONAL  
FRUIT PLATTER

SMALLER PLATTER 10 PEOPLE: $44
MEDIUM PLATTER 15 PEOPLE: $69
LARGE PLATTER 20 PEOPLE: $94
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PLATTERS

CABONOSSI & CHEESE

SMALLER PLATTER: $37.50
LARGER PLATTER: $87.50

TEA/COFFEE STATION
MINIMUM 20 PEOPLE

• Full Set 
Includes Urn, Tea Bags, Sugars, 
Milk and Stirrers

$2.50 PER PERSON

DELI MEAT PLATTER

• Sliced ham
• Salami
• Pastrami
• Mortadella
• Roast beef
• With chutneys & mustards

SMALLER PLATTER 10 PEOPLE: $56.50
MEDIUM PLATTER 20 PEOPLE: $81.50
LARGE PLATTER 40 PEOPLE: $100

ANTI PASTO PLATTER

• Assorted grilled marinated 
vegetables, 

• mixed olives, grilled breads
• Mustards & chutneys      

SMALLER PLATTER: $37.50
MEDIUM PLATTER: $56.50
LARGE PLATTER: $81.50

WHITE LINEN 
TABLE CLOTHS $10 EACH 
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SEATED MENU

BREAD ROLL & BUTTER

SERVED ALTERNATE

ENTREES 

• Slow braised pork belly 
• with apple relish
• Salt n pepper calamari with 

lemon aioli
• Ricotta gnocchi with semi-dried 

tomato & basil pesto (V)
• Pumpkin & beetroot salad  

with feta cheese & balsamic 
dressing (V) 

• Thai beef salad
• Chicken Caesar salad

MAINS 

• Scotch fillet steak with  
mushroom sauce 

• Breast of chicken wrapped in 
prosciutto with brandy mustard 
sauce 

• Grilled pork cutlet with tomato 
caponata

• Herb crusted lamb rump with red 
wine rosemary sauce 

• Grilled salmon fillet with  
salsa verde

• (above served with vegetables & 
potato)

• Vegetarian curry with steamed 
rice (V)

DESSERT 

• Sticky date pudding/caramel 
sauce 

• Pavlova/fresh fruit & passion fruit 
sauce 

• Frangipani tart/vanilla ice cream
• Chocolate tart/mixed berry 

compote
• Tiramisu
• Fruit trifle

INCLUDES TEA & COFFEE

2 COURSES $45 
3 COURSES $55
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WAKE  
PACKAGES
WAKE PACKAGE 1 
$25 PP 

• Assorted quarter sandwiches 
• Fresh seasonal fruit platter 
• Mixed mini cakes

TEA/COFFEE INCLUDED IN PACKAGE

WAKE PACKAGE 2 
$28 PP 

• Assorted quarter sandwiches
• Vegetarian quiche
• Fresh seasonal fruit platter
• Mixed mini cakes

WAKE PACKAGE 3
$32 PP 

• Assorted quarter sandwiches  
& wraps

• Fresh seasonal fruit platter
• Hot finger food  

(3 items chefs choice)
• Mixed mini cakes
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BUFFET 
MENU

Assorted freshly baked Bread rolls

Vegetarian option available upon 
requests

MINIMUM 40 | $49PP

COLD SELECTION 
CHOOSE 3 

• Soup of the day
• Greek Salad
• Coleslaw 
• Garden salad
• Classic Caesar salad
• Rustic Potato Salad
• Wild Roquette / roast Pumpkin & 

Beetroot 
• Thai beef or Chicken salad
• Pasta salad / grilled pesto 

vegetables

HOT SELECTION 
CHOOSE 3 

• Pan seared chicken breast 
herb mustard butter sauce 

• Grilled Rump steak 
mushroom sauce 

• Beef bourguignon / rice
• Penne pasta/grilled  

vegetables, pesto
• Beef or vegetarian lasagne
• Mushroom & veal tortellini
• Chicken or Beef curry  

with basmati rice
• Slow roasted carved beef / gravy
• Roasted chicken/ herbs & spices
• Oven roasted Pork loin 

apple chutney

DESSERTS 
CHOOSE 3 

• Fresh fruit platter
• Assorted cakes 

May include, cheese cakes, trifle, 
sticky date, pavlova, Carrot cake, 
tiramisu cake, mud cake

INCLUDES TEA & COFFEE
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FINGER 
FOOD
$27.50PP – CHOICE OF 5 
EXTRA HOT CHOICES $3.50 PER ITEM
EXTRA $100 FOR SERVICE STAFF  
(3 HOURS)

HOT SELECTION 

• Spring roll wrapped  Prawns 
• Pumpkin & Goat cheese arancini 

(V)
• Pulled Beef OR pork sliders/ 

sirachi aioli
• Chicken or pork marinated 

skewers
• Spinach & Ricotta Filo parcel (V) 
• Assorted quiche(V)
• Fish cocktails/ tartare sauce 
• Spring rolls
• Tomato & olive bruschetta
• Mini meat pies
• Sausage rolls
• BBQ glazed chicken wings
• Smoked salmon & avocado tarts
• Chicken Kiev bites
• Beef or chicken meat balls
• Crumbed mozzarella sticks
• Mini dim sims
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