
FUNCTION FOOD MENU
CANAPÉS  •  GRAZING BOARDS  •  PIZZA  •  SNACKS

GRAZING BOARDS
Placed on tables for guests to help themselves

Breads & Dips Board  Fresh breads with a selection of dips (V) $67.50
Cheese Board  Cheeses with crackers and jams (V) Full $140  /  Half $75
Charcuterie Board  Preserved meats and accompaniments Full $150  /  Half $80

PLATTERS
Passed around to guests with napkins

Mini Tostadas  Black bean mix, vegan cream cheese & aioli (VG, GF) 25pc $70  /  15pc $40
Karaage Fried Chicken  Kewpie mayo dip on the side 30pc $80  /  15pc $40
Lemon Pepper Calamari  Thai chilli aioli on the side 30pc $80  /  15pc $40
Coconut Crumbed Prawns  Sriracha aioli on the side (DF) 30pc $80  /  15pc $40
Angus Beef Sliders  Tomato sauce, aioli & pickles 25pc $120  /  15pc $80
Falafel Sliders  Tomato sauce, aioli & pickles (V, VGR) 25pc $120  /  15pc $80
Beer Battered Fish  Tartare sauce on the side (DF, GRR) 25pc $120  /  15pc $80
Lamb Vol-au-Vent  Cumin mint yoghurt & pickled red onion 20pc $140  /  10pc $70
Korean BBQ Beef Skewers 20pc $140  /  10pc $70
Satay Chicken Skewers 20pc $140  /  10pc $70

PIZZA
Placed on tables for guests to help themselves  •  Gluten-free base available  •  Dairy-free cheese +$3

Margherita  Cherry tomato, parmesan & pesto (V, VGR) $28.50
Vegetarian  Mushroom, jalapeños, onion jam, sundried tomato & pesto mayo (V, VGR) $28.50
Tandoori Chicken  Red onion, red pepper, spinach & cumin mint yoghurt $29.50
Meat Lovers  Salami, pepperoni, streaky bacon, chorizo & smoky BBQ sauce $29.50
Pulled Pork  Cajun pork, jalapeños, mushrooms, red onion, rocket & sriracha mayo $29.50
Prawn & Chilli  Red onion, red chilli, Malaysian coconut curry base & fresh herbs $29.50

SNACKS
Placed on tables for guests to help themselves

Fries  House seasoning & aioli (GF) $12
Potato Wedges  Sweet chilli & sour cream $13

Add bacon $3  /  Add cheese $3

V – Vegetarian   •   VG – Vegan   •   VGR – Vegan on request   •   GF – Gluten-free friendly   •   DF – Dairy-free



