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COCKTAIL MENU

Cold Selection

Natural oysters with mignonette dressing GF Roast duck and hoisin pancake
Smoked salmon and dill créme fraiche blini Selection of rice paper rolls
Beetroot tartlet, goat’s cheese and walnut V Selection of croquettes

Tandoori chicken, fried onion and shallot tartlet, Karaage chicken

mango chutney
Lamb brochette, toragashi mayonnaise GF

Hummus, parmesan and vegetable tartlet V
Cocktail peri-peri chicken slider

Tomato onion and basil bruschetta V
Steamed pork and kimchi bun

Assorted sushi GF
Hot Selection
Mini pies - chilli beef, Alaskan crab, lamb Sugar cane coconut chicken and peanut
and rosemary, spicy pumpkin, butter chicken,
Porcini spinach and ricotta Battered fish cocktail, malt vinegar mayonnaise
Mini sausage rolls Devil chicken wings
Panko crumb prawns Peking duck spring roll
Salt and pepper squid GF BBQ pork & plum spring roll
Vegetable spring rolls with sweet chilli V Eggplant miso spring roll V
Fried pakoras with mint chutney V Shitake mushroom and leek spring roll V

Pumpkin, blue cheese and walnut pizza V Teliggio and parmesan arancini V
Tandoori chicken pizza, roasted capsicum, Spinach and porcini arancini V

b d yoghurt
cHCHMDEL ang yORtHt Cheese burger spring roll

Margarita pizza with pulled mozzarella, basil and

cherry tomato V BBQ pork buns

Leek and Gruyere cheese quiche V Five spiced duck wontons

Souvlaki chicken skewer with tzatziki GF

Please note many of our dishes may contain allergens. Please advise your Event Co-ordinator

of any guests’ food dllergies or intolerances.
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Substantial Selection

Butter chicken, basmati rice, coriander and riata V
Soft tortilla - braised beef brisket, slaw, barbeque sauce
Soft tortilla - spicy bean mix, avocado, tomato and coriander salsa V
Pulled beef brisket with Asian slaw slider
Fish and chips, lemon and tartare
Charcoal bamboo and wagyu slider
Slow braised beef cheek, sweet potato, chimichurri GF
Bourbon glazed pork belly, slaw and pimento mayonnaise GF
Aromatic Thai chicken curry, jasmine rice and Thai herbs

Roasted sweet potato salad with fetta, spinach, orange and pomegranate V GF
Szechuan peppered beef, charred asparagus, sweet spicy sauce, jasmine rice GF

Thai spiced beef salad with nahm jim

Dessert Selection

Selection of mini eclairs
Peanut butter and jam brownie
Chocolate brownie
Iced Doughnuts
Chocolate pot GF
Raspberry mousse
Tropical dessert cup

Lemon curd tartlet

Please note many of our dishes may contain allergens. Please advise your Event Co-ordinator

of any guests’ food allergies or intolerances.




