LIVELY PLATTER OPTIONS
Perfect for Sharing at any Gathering!

Hot & Savoury Selections

«» Homemade Sausage Rolls (20pcs) - $65

. Glazed Bacon Devilled Eggs - (50pcs) - $75
~ Mini Beef & Guinness Pies (30pcs) — $110

& Assorted Hand-Made Arancini (30pcs) — $75
= Wagyu Cheeseburger Sliders (20pcs) — $110

7 Assorted Asian Finger Food Platter — $75

Grazing & Lighter Bites

Grazing Board — Cured meats, Smoked Deli Cuts, &
pate Pickles, Fruits, Cheeses, Breads, Oils, etc. -

$14pp

Additional Options

- Sandwich Platters (40pcs) - $90
< Hot Roast Beef (Wagyu) & Gravy Rolls - $9pp

? Custom platter options available upon request!
This Menu is Merely a Guide



LIVELY MEAL OPTIONS
Price Per 15 Person Portion

Hearty, Comforting & Full of Flavour!

Classic Beef & Guinness Stew -
Served with crusty bread - $100

«» Homestyle Shepherd’s Pie -
Slow-braised beef & veg, with creamy mash — $90pp

Loaded Mac & Cheese -
Creamy 3-cheese sauce with crispy bacon - $75pp

BBQ Pulled Pork Sliders -
Slow-cooked pulled pork in smoky BBQ sauce — $90

< Creamy Chicken & Mushroom Penne Pasta -
Rich, comforting & full of flavour — $80

Asian Classics

Beef Bulgogi with Steamed Rice - Tender Korean-style
marinated beef - $110
Butter Chicken & Rice — Creamy, spiced Indian-style
curry — $95
” Chicken Teriyaki with Fried Rice - Sweet and savoury,
classic Japanese favourite — $95
Thai Green Curry (Chicken or Veg) - Creamy coconut
sauce, served with rice - $90
¢ Honey Soy Chicken Stir-Fry — Tender chicken, crisp
veggies, and sesame glaze - $90

? Custom options available - Just ask!



Classic Set Menu 1

65pp

Entree’
Prawn Cocktail, Cos, Avocado
or
Poached Chicken Caesar Salad, Maple Bacon, 63'Egg

Mains

Pan Fried Barramundi, Herbs & Citrus, Salad Nicoise
or
Lamb Ragu Pappardelle, Gremolata, Parmesan
or
Chicken Involtini, Sweet Potato, Buttered Spinach

Dessert

Tonka Bean Panna Cotta, Winter Berries
or

Vanilla Bean Creme Brulee




Classic Set Menu 2

75pp

Entree’

Salmon Nigiri, Ponzu Kewpie
or
Duck Rillettes, Cornichons, Croute

Mains

Black Angus Porterhouse MR, Duck Fat Potatoes, Greens, Jus
or
Harissa Lamb Rump, Hickory Smoke, Grilled Asparagus, Chevre
or
Atlantic Salmon, Miso, Kai Lan, Soba Noodles, Dashi

Dessert

Tonka Bean Panna Cotta, Winter Berries
or
Macadamia & White Chocolate Parfait



Buffet

48pp

Roast (choose 1)
Seeded mustard roast Wagyu.
Roast Pork Shoulder w Crackle

Smoked Chicken Breast

Rosemary & Sage Leg of Lamb

(all Roasts served with Duck Fat Potatoes, Sauces and Bread
Roll)

Hot dishes (choose 2)

Chicken Cacciatore, Chilli Con Carne, Beef Lasagna, Veg Lasagna,
Vegetable Lasagna, Snapper w Buerre Blanc, Lamb Rogan Josh,
Southern Indian Chicken Curry, Satay Chicken Skewers, Korean fried
Chicken, Chinese Curry Chicken Balls, Cauliflower Au Gratin, XO
Vegetable Stir Fry

Salads (choose 3)

American Southern Coleslaw
Kimchi Slaw
Waldorf Salad
Garden Salad
Salad Nicoise
Ancient Grain Salad
Israeli Cous Cous and Beats

Dessert (Choose 1)

American Chocolate Brownie
Passionfruit Pavlova
Sticky Date Pudding

Apple and Rhubarb Crumble

Bread and Butter Pudding




