
Trio of dips with grilled Turkish bread (v)
Vegetable spring rolls (v)
Vegetable curry samosa (v)
Chicken dim sims
Tempura battered fish bites
Salt & vinegar potato cakes (v)
Panko crumbed calamari rings
Tempura battered chicken nuggets
Mini beef pies
Mini beef sausage rolls
Pork & chive dumplings
Macaroni & cheese croquettes (v)

Salt & pepper squid
Peking duck spring rolls
Pumpkin & goat’s cheese arancini (v)
Trio of dips with grilled Turkish bread (v)
Beef, mushroom, & stout pies
Prawn & ginger dumpling
Sweet potato croquettes (v)
Beef bolognese arancini 
Mini quiche selection 		
Chilli con carne empanadas
Chicken & mushroom dumplings
Spinach & ricotta pastizzi (v)

Smoked salmon & cucumber with dill mayonnaise  
& black pepper (gf)
Peppered roast beef en croute with horseradish  
cream & marinated capsicum 
Salt & vinegar chicken tenders
Beef burger sliders with American cheese  
& sauteed onion
Filo pastry wrapped prawn cigars
Chicken satay skewers with peanut sauce
Chickpea & lentil burger slider with avocado 
& herbed yoghurt (v)
Peking duck bao buns with spring onion & hoi sin sauce
Tempura battered fish bites & shoestring fries bowls 
Potato wedge, crispy bacon, tasty cheese 
& sour cream bowls
Salt & pepper squid bowl with sticky rice
Beef cheeseburger spring rolls 
Bacon & cheese arancini

(v) vegetarian (g) gluten free

Cocktail menu $25
SELECT 8 ITEMS

Cocktail menu $35
SELECT 8 ITEMS

Cocktail menu $45
SELECT 8 ITEMS



Potato salad (v, gf)
Green salad (v, gf)
Coleslaw (v, gf)
Pasta salad with baby spinach (v)
Chickpea salad with sesame seeds & cumin oil (v, gf) 

Beer battered large cut chips
Shoestring fries (gf)
Panko crumbed calamari rings
Tempura battered fish bites
Chicken dim sims
Chilli con carne empanadas 
Vegetable cocktail spring rolls (v)
Vegetable curry samosa (v)

(v) vegetarian (g) gluten free

Slow roasted sirloin of beef with gravy (gf)
Grilled porterhouse steaks (gf)
Roasted pork shoulder with crackling & apple sauce (gf)
Roasted turkey breast with cranberry sauce (gf)
Roast chicken (gf)
Baked barramundi fillets with lemon pepper (gf)
* �A chef’s selection of four roasted &  

or steamed vegetables are included

Slow roasted sirloin of beef with gravy (gf)
Grilled porterhouse steaks (gf)
Roasted loin of pork with crackling & apple sauce (gf)
Roasted turkey breast with cranberry sauce (gf)
Baked honey ham (gf)
* �A chef’s selection of four roasted &  

or steamed vegetables are included

Beef lasagne
Rigatoni with beef, mushroom & bacon ragu
Spinach tortellini with sage butter
Chicken pesto with penne & parmesan
Macaroni & cheese (v)
Spaghetti bolognese
Vegetarian lasagne (v)
Penne with pesto & parmesan (v)
* �Garlic bread included

Thai red beef curry (gf)
Thai green chicken curry (gf)
Thai green vegetable curry (v, gf)
Beef vindaloo curry (gf)
Chicken tikka masala (gf)
Peri Peri chicken (gf)
Sweet & sour pork (gf)
Beef, black bean & vegetable (gf)
* �Steamed rice included

Chocolate mousse cake with chocolate shavings (gf)
Pavlova with fresh fruit & cream (gf)
Coconut panna cotta with cherry compote & chocolate sauce (gf)
Strawberry mousse with fresh strawberries & whipped cream (gf)
Trio of jellies (gf)
Chocolate milo mousse with custard cream
Crème brûlée (gf)
Fruit salad (gf)

Salad bar
SELECT 1 ITEMS

Appetisers
SELECT 3 ITEMS

Carvery
SELECT 2 ITEMS

Italian
SELECT 3 ITEMS

Asian / International
SELECT 2 ITEMS Dessert

SELECT 4 ITEMS



Tomato & basil arancini with confit garlic Napoli sauce 
& shaved parmesan (v) 2.80
Salt & pepper squid with garlic aioli, lemon & micro 
salad 3.24
Beef bolognese tortellini with shaved parmesan & 
basil oil
Karaage chicken with sesame seed kewpie mayo & 
micro salad
Spinach tortellini with sage butter, shaved parmesan 
& sorrel cress (v)
Grilled coconut & garlic prawns with steamed 
jasmine rice (gf)
Rigatoni with beef, mushroom & bacon ragu.  
Served with fried shallots & shaved parmesan
Pumpkin, feta & thyme arancini with saffron pumpkin 
puree & shaved parmesan (v)

Braised beef cheek with confit garlic potato mash, steamed 
broccolini & braising liquids (gf)
Pan fried barramundi fillet with trussed vine ripened 
tomatoes, sauteed spinach & herb lemon butter (gf)
Sous vide chicken breast with hasselback potato, steamed 
green vegetables, goats cheese feta & pesto cream (gf)
Grilled pork cutlet with roasted pumpkin, carrot, potato & 
apple sauce (gf)
Char grilled porterhouse steak with crushed herb chat 
potatoes, roasted Dutch carrots & green peppercorn sauce (gf) 
Oven roasted airline chicken breast with sweet potato mash, 
steamed broccolini & red wine jus (gf)
Slow cooked turkey breast with roasted pumpkin, carrot, 
potato & cranberry sauce (gf)
Baked barramundi fillet with coconut curry cream, steamed 
green vegetables & basmati rice pilaf (gf)

Vanilla & lemon cheesecake with passionfruit jelly
Chocolate mousse tart with mixed berries & double 
cream
Choc top profiterole filled with pastry cream & served 
with vanilla ice cream
Pavlova with Chantilly cream & mixed berries (gf)
Oreo tart with chocolate ganache & chocolate  
ice cream  
Coconut panna cotta with cherry compote, flaked 
chocolate & toasted coconut (gf)
Vanilla cream custard tart with mixed berries & 
double cream 
Fruit salad with mint double cream (gf)

(v) vegetarian (g) gluten free

Entree
SELECT 2 ITEMS

Main
SELECT 2 ITEMS

Dessert
SELECT 2 ITEMS

2 COURSE MENU $65   •   3 COURSE MENU $75


