Canapé Menu(4-$32 | 6-$40 | 8-$45)

Cold Canapés
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TRUFFLED MUSHROOM ARANCINI (VEQG) CRUMBED HALLOUMI BITES (VEQ)
Crispy risotto balls, molten cheese, Panko-crumbed Halloumi, pineapple
brush of truffle oil. chilli jam.
BRIE & CRANBERRY FILO CIGARS (VEQ) BEEF BURGER SLIDER
Creamy Brie, filo pastry, and tart Australian beef, cheddar cheese,
cranberry. house-made burger sauce.
CAULIFLOWER NUGGETS, CURRIED CHICKEN YAKITORI, SCALLIONS (GF)
MAYO (VEGAN) Marinated chicken thigh, Kewpie
Deep-fried battered cauliflower, mayo, scallions.
plant-based mayo.
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LAMB SOUVLAKI SKEWER, TZATZIKI
(GF)

Lamb shoulder, yogurt, cucumber
sauce, dill.

SCORCHED CORN FRITTERS, AIOLI
(VEQ)
Deep-fried corn, saffron-infused aioli.
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Buffet ($45 pp)

TRADITIONAL COBB SALAD

Smoked turkey, cheddar cheese,

avocado, tomato, sweet corn,
boiled eggs, garden greens with
parmesan peppercorn dressing.

CHICKPEA, CRISP CUCUMBER &
CARROT SALAD

Spiced chickpeas, julienned
carrot, cucumber, red onion, and
fresh parsley with zesty lemon

dressing.

POTATO & KALE WITH TOASTED
WALNUT SALAD

Roasted potato, kale, red onion,
toasted walnut, chives, and
mayonnaise cider dressing.

CRUNCHY ASIAN WOMBOK &
CRISPY NOODLE SALAD

Napa cabbage (wombok), carrot,
red cabbage, spring onions, fresh
coriander, toasted sesame seeds,
crunchy noodles with sesame
dressing.
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Buffet Sides

(Selection Of Any One)

ROAST PORK
Honey, apple cider glaze.

TENNESSEE BBQ DRY RUB SALMON

Charred broccolini, whiskey honey
glaze.

CAJUN SPICED ROAST CHICKEN

Tomato mole sauce, sweet corn,
and black bean.

DAINTREE BARRAMUNDI

Confit garlic, capers, Sicilian
caponata.

HERB CRUSTED STRIPLOIN

Served with beef au jus.

ITALIAN-STYLE PORCHETTA RUB
ROAST LAMB

Fennel, garlic jus.

3-Course Meal ($55 pp)

3-Course Mains
(Selection Of Any Two)

SALT AND PEPPER SQUID
Vietnamese slaw.

BURRATA (GF)
Red pepper pesto, grape tomato,
olive tapenade, baby herbs.

SPICED LAMB KOFTA
Crispy flatbread, hummus,

yogurt dressing.

FOREST MUSHROOM TRUFFLE
ARANCINI (VEG)

Saffron aioli & basil oil.
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3-Course Desserts
(Selection Of Any Two)




