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cold
Mini bruschetta

Roast tomato, basil and bocconcini en croute

Prawn san choy bow

Smoked salmon wonton

Prosciutto and goats cheese frittata 

Fresh Sydney rock oyster add $2.5 per person

hot
Mushroom and bacon arancini

Fried prawn wonton

Roast beef tartlet with seeded mustard and caramelised onion

Lamb kofta

Hoi sin pork belly skewer

Smoked chicken fillo with pickled veg and plum sauce

petit fours
Chocolate brownie

Caramel slice

Cherry and almond slice

Lemon tartlet

Mini pavlova

cocktail menu

• 30 min Package Select 2 hot 2 cold total 4 piece pp $16 pp

• 1 hour Package Select 2 hot 2 cold 8 piece pp $29

• 3 hour Package Select 4 hot 4 cold 14 piece pp $52

• Add any petit fours item for $4 per item per person



Entrees
Twice baked souffle of gorgonzola, truffle and honey

Crab and ricotta ravioli house made with a lemon sage butter

Balmain bugs mille feuille with a vanilla butter cream

Rack of lamb (2 points) with a blue cheese crust and a minted 

red wine jus

Spatchcock tart with olives, lemon and parsley

mains
Slow braised Wagyu beef cheek with parsnip cream, broccolini and a 

rich red wine jus

Twice cooked duck with duck fat roasted potatoes, cauliflower salad 

and a whiskey marmalade jus

Chicken Supreme wrapped in prosciutto served with crispy rosemary 

chat potatoes and a creamy napolitana sauce

Chargrilled lamb rump with sweet potato, roast eggplant mash, 

finished with a spiced berry jus

Oven baked salmon fillet with a herb crust on a bed of roast root 

vegetables, pistachio nut and dill pesto

desserts
Banoffee mess (gf) (v) a tasty mess of caramel, banana and 

whipped cream.

Cherry clafouti baked cherry and almond tart with vanilla bean 

ice cream

Vanilla crème brulee (gf) (v) with Cointreau berries

Choc orange tart with vanilla crème anglaise chocolate coated 

coffee beans

sit and dine menu
Select 2 of each course - served alternate



gather and graze menu
This menu has been designed to share and is served on platters 
in the centre of the table.Includes grazing table and mains listed, 

choice of any 2 sides and dessert station

grazing table includes
Vintage cheddar

Blue cheese

Double cream brie

Sour dough

Beetroot hummus

Olive tapenade

Baba ghanoush

Pesto

Olives

Quince paste

Char grilled 
Mediterranean 
vegetables

Water crackers

Salami 

Chorizo

Prosciutto

House pickles 

Seasonal veg

mains
French cassoulet a traditional French casserole of cannelloni beans, 

braised chicken and sausage

Lamb pasta bake slow braised lamb shoulder with a rich tomato, 
rosemary and garlic sauce topped with cheese

Malaysian style laksa with Asian greens, rice noodle and 
coconut cream

Sides
Rosemary smashed chats

Pumpkin, avocado, pear and praline salad

Steamed vegetables

desserts
An array of chocolate brownie, caramel slice, cherry almond slice, 

lemon tartlet and mini pavlovas 

min 70 pax



Standard Package
Beers

Tap Beer – Great Northern Super Crisp, Carlton Dry, VB, NEW

Carlton Draught

Cascade Light

Somersby Cider

Wines

Hungerford Hill Fishcage Sparkling Chardonnay

Hungerford Hill Moscato

Hungerford Hill Fishcage SSB

Hungerford Hill Fishcage Shiraz

Soft drink

Juice

Package Upgrade
Beers

Tap Beer – Great Northern Super Crisp, Carlton Dry, VB, NEW

Cascade Light 

4 Pines Pacific Ale

4 Pines Pale Ale

Peroni

Somersby Cider 

Wines

Dalliance Sparkling

Hello Pinot Grigio

Hungerford Hill Rosé

Hungerford Hill Cabernet Sauvignon

Sweetwater Shiraz

Soft drink

Juice

drinks packages


