


Minimum 30 people. Canapes served staggered over a one (1) hour period. 

Four (4) per person. Half hour extensions available at $9.90 per person.

Minimum 30 people. Canapes served staggered over a one (1) hour period.

Six (6) per person. Half hour extensions available at $9.90 per person.

Cold Dishes (select 2 per person):

Italian Bruschetta

Chefs pare with lavash

Grilled focaccia, dips &

vegetable crudites

Cold Dishes (select 3 per person):

Assorted Californian rolls

Smoked salmon blini 

Rare beef crostini

Natural oyster 

Hot Dishes (select 2 per person):

Quiche Lorraine tartlets

Curried vegetable samosa 

Thai fish cakes

Salt and pepper squid

Tempura onion rings 

Hot Dishes (select 3 per person):

Grilled lamb cutlet with rosemary jus

Satay chicken skewers

Prawn in filo 

Oyster mornay 

Smoked salmon quiche 

Sirloin fillet mignon with 
bearnaise sauce

Spinach and Feta Filo pastry (V)

Indian spiced vegetable bites with minted yoghurt (V)

Mediterranean roasted vegetable tarts with basil and feta 

Grilled vegetable bruschetta

Arancini with cheese 



Minimum 30 people. Plated service, served alternatively.

Two course selection receives a $3.00 discount per person.

Silver Package
$36 per person

1 x Soup

1 x Roast

1 x Dessert

Gold Package
$42 per person

1 x Soup

2 x Roasts

2 x Desserts

Soups

Potato and leek 

Pumpkin 

Roast tomato & basil

Vegetable soup 

French Onion

Roasts

Pork with crackling

Encrusted beef 

Herb roasted chicken 

Desserts

Pavlova 

Cheesecake

Blackforest Gateau 

Fruit salad

Warm apple pie 



Two Course Set Menu

$49.50 per person

 
Selected entrée and main OR 
main and dessert. All courses 
served alternately.

Cake cut by staff and served on individual plates 
$2.50 per person

Cake cut by staff and served on individual plates 
with strawberries and cream $4.60 per person

Three Course Set Menu

$59.50 per person

 
All courses served alternately


