
ANTIPASTO PLATTER.(v).............................................$75

Entertaining Made Easy

Chargrilled Mediterranean vegetables (v) (gf)
Roasted balsamic mushrooms (v) (gf)
Hummus (v) (gf)
Assorted olives (v) (gf)
Roasted capsicum and cashew dip (v) (gf)
Chargrilled pitta bread (v) (gfoa - rice crackers)
Dolmades (v) (gf)
Babaganoush (v) (gf)
Zesty pickled vegetables (v) (gf)

PERFECT PLATTERS

CHARCUTERIE PLATTER...............................................$85
Roast beef
Pastrami
Virginia ham
Hummus (v)
Hungarian Salami
Chargrilled Mediterranean vegetables (v)
Roasted capsicum and cashew dip (v)
Chargrilled pitta bread (v)
Babaganoush (v)

Mini pasties (v)
Spring rolls (v)
Samosas (v)
Falafel (v)
Mini quiches (v)
Mac and cheese bites (v)
Sweet chili sauce (v)
Tzatziki (v)
Tomato sauce (v)
House made chutney (v)

VEGETARIAN HOT PLATTER. (V)...............................$80

PLAYERS HOT PLATTER................................................$80
Mini pies
Sausage rolls
Pig in blankets
Spring rolls
Meatballs
House made chutney
Tomato sauce and Smokey BBQ Sauce
Sweet chili sauce

DELUXE HOT PLATTER..................................................$85

Salt and pepper squid
Assorted mini quiches
BBQ prawns with mango chutney
Local barramundi goujons
Satay skewers
Satay sauce
Lemon myrtle dipping sauce
Sweet chili sauce

MINI-ME PARTY PLATTER............................................$50
Chicken nuggets
Fish bites
Wedges or chips (v)
Pizza pin wheels (v)
Fairy bread (v)
Tomato sauce and Smokey BBQ Sauce

GOURMET BAGUETTE PLATTER....................................$85
(Selection of up to 3 choices per platter)

Turkey, cranberry sauce, camembert and rocket
Rare roast beef, onion jam, lettuce and shaved
parmesan
Smoked salmon, cream cheese, capers, red onion
and rocket
Gourmet lettuce leaves, roasted capsicum,
sundried tomatoes, avocado and olive tapenade (v)
Gourmet lettuce leaves, hummus, falafel, sliced
tomato and red onion (v)
Ham, hummus, sliced tomato, gourmet lettuce
leaves and feta
Salami, spicy roast capsicum dip, tomato slices
and rocket.

PIZZA PLATTER....................................................................$65

FRESH FRUIT PLATTER..................................................$60
Chef's selection of fresh seasonal sliced
fruit

HAWAIIAN PIZZA - sliced ham and pineapple
pieces and special cheese blend on a Napoli
sauce base
SUPER SUPREME - mince beef, sliced ham,
salami, onion, sliced black olives and special
cheese blend on a Napoli sauce base
MARGARITA - fresh tomato, basil leaves, and
special cheese blend on a Napoli sauce base (v)

(GFOA + $5)

MINI DESSERT PLATTER..(v).........................................$85
Seasonal pavlova  (v)
Sticky date pudding (v)
Assorted profiteroles (v)
Traditional eclairs (v)
Mini churros with chocolate dipping sauce (v)
Fruit skewers (v)

PLEASE NOTE: 
 All platter orders must be complete minimum of 7 days prior to

event.  Confirmation of order with payment received.
TAKE AWAY ORDERS WELCOME

(Each platter for approx. 8-10pax)


