
FINGER FOOD
$16 Choose 3 Standard 2 Premium
$18 Choose 4 Standard 3 Premium

$21 Choose any 7

Standard
Chicken Satay Skewers

Chicken Snitz Bites
Meatballs

BBQ Pork Buns

Lemon Chili Chicken Skewers
Salt and Pepper Squid

Chicken Wings
Tomato Bruschetta

Salad Caprese Skewers
Onion Rings

Crumbed Bocconcini
Vegetable Spring Rolls

Premium
Duck Spring Rolls
Coconut Prawns

 

Sausage Rolls
Lime Pickled Salmon Nori Roll

Prawn Twisters 

Smoke Salmon Avocado Tart
Cottage Pies

ALTERNATE DROP 
2 Course $35
3 Course $45

Entrée
Pumpkin, Fetta and Spinach Tart, Rocket, Pearl Barley, Sundried Tomato, Cashew Salad

Pork Belly with Apple, Celeriac Slaw and Cauliflower Puree

Prawn Salad, Roasted Capsicum, Fetta, Lemon, Cherry Tomato, Salsa Verde Dressing

Confit Chicken, Honey Carrot Puree, Quinoa and Cranberry Salad

Mains
Hand Rolled Gnocchi, Mixed Mushrooms, Asparagus, Parmesan Cheese

Roasted Chicken Supreme, Anna Potato, Glazed Dutch Carrots, Tomato Compote

Mustard Roasted Striploin, Butter Mash, Green Beans, Herb Garlic Butter

Grilled Salmon, Beetroot Jam, Brocolini, Celeriac Slaw, Brocolini

14hr Lamb Shoulder, Fried Risoni, Greens, Sweet Potato Puree

Dessert
Top Deck Chocolate Tart, Fresh Cream and Blueberry Compote

Vanilla Bean Panna Cotta, Spiced Almond Praline, Strawberry & Passionfruit Salsa

Lemon Curd “Broken” Tart, Swiss Meringue, Raspberry Coulis

Function Menu



BANQUET
$35

Add Dessert $5

Mains
Mustard Roasted Striploin, Sweet Potato Puree, Merlot Jus

14hr Slow Cooked Lamb Shoulder, Pumpkin Mash, Rosemary Sauce

Szechuan & Anise Pork Belly, Cauliflower Puree, Master Stock Reduction

Baked Barramundi, Thai Green Curry Sauce, Crispy Shallots

Grilled Salmon, Fennel & Rocket Salad, Salsa Verde

Chicken Roulade, Cranberry, Cashew, Brie, Thyme Jus

Braised Beef Cheeks, Honey Carrot Puree, Tomato Vegetable Sauce

Pork Ribs, Smoky Chilli BBQ Sauce, Red Cabbage Slaw

Sides
Caesar Salad with Crispy Bacon

Fennel Rocket Walnut Salad

Brown Rice Salad, Raisins, Vegetable Pumpkin Seeds

House Garden Salad

Pearl Barley Salad, Pumpkin, Rocket, Cashews

Quinoa Salad, Spinach, Fetta, Cranberries

Honey Baked Carrots, Toasted Almonds

Baked Corn, Herb Butter

Paprika Roasted Potato

Beer Battered Chips

Dukkah Spiced Beans

Seasonal Vegetables


