
Function Food Menu

(V) Vegetarian

Please note: Menu is a sample and subject to change. Should you have any special dietary requirements or allergies please inform 
your waiter. Credit card payments incur a service fee of 0.85% and a surcharge of 15% applies on public holidays.
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CANAPE MENU

CHOICE OF 1 COLD OPTIONS 

Assorted Sandwiches 

Assorted Sushi

HOT FOOD OPTIONS

Sausage rolls with tomato sauce 

Fried chicken tenders with  
cheese sauce

Chicken and/or beef pies with  
tomato sauce 

Spinach & porcini arancini (v) with aioli

Mini cheeseburger sliders

Mac & cheese bites with bbq sauce (v)

Vegetable spring rolls with  
sweet chili sauce (v)

DESSERT OPTIONS

Assorted macarons

Mixed nut brownie

6 selections 	 $45 per person
8 selections 	 $60 per person
Additional selection 	 $7 per person

GRAZING BOARD  	EACH $95

Each platter caters for 10 guests
Maximum 10 platters per function*

CURED MEATS PLATTER

A Chef selection of cured cold meat 
cuts. Served with pickles and lightly 

toasted bread.

CHEESE PLATTER 

A Chef selection of soft, hard and goat 
Australian cheeses.  

Served with lavosh, strawberry and 
macerated muscatel.


