
Cold

Miso chicken & thai basil rice paper roll GF, NF


Sweet potato fritter, beetroot relish VG, NF


Vine tomato bruschetta, balsamic glaze VG, NF


Smoked trout rillette tart, dill mayo NF


Sushi cones, wasabi cream GF, VG



Hot

Spinach & ricotta filo parcel V, NF


Beef brisket pie, pea mayo NF


Chicken san choy baw spring roll, sweet chilli jam NF


Lamb & rosemary roll, green tomato pickle NF


Pumpkin & sage arancini, jalapeno mayo V, NF



Mini Sliders

Pea slider, lemon mayo, crushed peas NF


Taco beef slider, salsa, cheddar cheese NF


Sesame chicken, wasabi, white cabbage slaw NF


Corned beef, pickles, sauerkraut NF



Substantial

Tempura fish goujons, fries, lime salt NF


Pan seared salmon, miso glaze, coconut rice NF


Mac & cheese pasta, leek fondue, pecorino cheese V, NF


Malaysian chicken satay, pineapple chutney, coriander salsa



Dessert

Lemon blondie, coconut ganache GF,V,NF


Caramel smoked chocolate and pecan tart GF,V


Fruit ganache truffle GF,V


Assorted bambino ice creams V

Package 1

$35 per person


2 cold, 2 hot & 2 dessert



Package 2

$58.00 per person


4 hot, 4 cold & 2 dessert



Package 3

$73.00 per person


4 hot, 4 cold, 2 substantial & 2 dessert


Add on substantial items – $8.00 each


Add on Sliders – $6.50 each



Add on’s

Antipasto $9.00 per person


Cheese platters $11.50  
per person for 35gm 


Chef required – $58.00 per hour 

Service staff  – $53.00 per hour

Gluten Free (GF) | Vegetarian (V) | Vegan (VG) | Nut Free (NF) | Dairy Free (DF) 


