SHARED FEAST




$98 per person MODERN AUSTRALIAN
Minimum 50 guests

First
+Add 1 hour Canapes on arrival FResHLy Bakeo Breap Rotts with Butrer VG GFC
$34 per person FresH SA Corrin Bay Ovsters wiTh THar Nam Jim & Pink Native Finger Lime GF

Lemon & Pepper Saurp wiTH A Mustaro Inrusen Mavo GF
+Add Grazing Platter on table/arrival |GOAT CHEESE ARANCINI WITH A Spicy TowATo RELISH, TRUFFLE AOILI,

ParMESanN Regaiano VG
(*Prices vary on number of guests and menu

item)
Second
Oven Bakep LocalL Swnapper wITH FRrEsH Lemon & Garvric ButTer GF
Prices Include: RoasT CHICKEN WITH A HERB GarRLIC LEemon ButTER GF
Crockery, Cutlery & Staff Stow Cookep LaAMB SHOULDER WITH Rosemary, Garric & EVOO GF
for the event BasiL Pesto Pasta with CHERrY TomaToEs & Basy Rockers VG

BeeTrooT, ToasTED WaLnuT & GoaT CHeEese Satap GF VG
RoasTED SweeT Potato, CarRroT, THYME, RoSEMARY, Honey MusTarp Satap GF VG
Crispy Roasten PotaTo, ButTeErR, ViNeear, SavrtsusH GF VG

Third
LeMoN MerRInNGUE TARrT VG
CoconuT & Use Panna CotTa VG GF

Optional - On Arrival Canapes
BruscHETTA, ConFiT CHERRY TomaTo, Ricotta CHEese, FRresH Basio VG GFO
Smokep Satmon, Capers, Dr1tL Inruseo CreaM CHeese, Prckiep Onton GFO
BeeTrooT, GoaT CHEESE, MusHroom PATE VG
AsSorRTMENT, Prawn Ni1cirr, Tuna Nieiri, Sawmon Nieiri, Sov Sauce GFO




TERRITORY INSPIRED

First

FresHly Bakep Breap Rott witH ButTer VG GFO
Nam Jim & Pink Native Finger Lime GF

FresH SA Corrin Bay QVYSTERS WITH THAI
CROCODILE SPRING ROLLS WITH LEmMoN MYRTLE Sweet Curirtr Sauce GFC
TrUFFLE AotL1, ParMesan Recgiano VG

GoAT CHEESE ARANCINI WITH A Spicy TomaTo RELISH,

Second
Oven Bakep Local Basy Barramunor wiTH GarLic & Dite Butter Sauce GF
RoasT CHICKEN WITH A HoneYy LemoN MyYRTLE DRressineg GF

Eva VaLLEY Beer CHeeks WITH RoasTep BeeTrooT, DukkHa, Hummus & Jus GF
BasiL Pesto Pasta wiTH CHErRrRY TomaTOoES & Basy Rockets VG

BeeTro0T, ToASTED WALNUT & GoaT CHEESE Sarap GF VG
Crispy RoasTen Potato, ButTErR, ViINEGarR, SartsusH GF VG
RoasTED CAULIFLOWER, PoOMEGRANATE & PINE nNuT Sartap GFV

Third
WATTLE Seep Paviova VG
Manco Panna CotTa VG

On Arrival Canapes

Optional -
Kancaroo & TRUFFLE SavLami, Brie CHeese, CucumBer, Karamata Orive GFO
SMokep Emu, SALTBUST, CHILLT, PARMESAN RecGIan0, CARAMELISED ANTSE MyYrTLE Frgs GFO §
SICHUAN PEPPERS i

SesaMe Seep, TomaTo,

NT BurraLo MoMo DuMPLINGS,
Spicen BusH Tomato Rerisw VGO

HomemaDE BEEF Sausace RolLs,

$98 per person
Minimum 50 guests

+Add 1 hour Canapes on arrival
$34 per person

+Add Grazing Platter on table/arrival
(*Prices vary on number of guests and menu
item)

Prices Include:
Crockery, Cutlery & Staff

for the event




$98 per person ORIENTAL
Minimum 50 guests
First
+Add 1 hour Canapes on arrival Beter Lear, Prawn, Peanuts, Coconut, CHictr, Ginger, KaFFIR Lime & Honey
$34 per person VEGETABLE SPRING RoLLs wiTH Lemon MyrTLE SweeT CHiLLr Sauvce VG
CHICKEN SKEWERS WITH SaTAY Sauce VGO
+Add Grazing Platter on table/arrival Pork & Prawn DumpLINGS, SWeeT VINEGAR Sov, FRESH CHILLI
(*Prices vary on number of guests and menu
item)
Second
LocaL BaBy BARRAMUNDI WITH SweeT & Sour 3 Fravour Sauce GFO
Prices Include: Massaman CurrY WITH LaMB SHanks & RoasT Potatoes GFO
Crockery, Cutlery & Staff GRILLED WHOLE CHICKEN WITH LEMONGRASS, GaRLIC, CORIANDER SEEDS & wam Jim GFO
for the event CucuMBer SALAD WITH CHILLI, CorIaNDER, REp Onion & RoaSTED PEANUTS
Stir FRry Kane Kune with Fermenten Sov Bean, Gartic & Cuicer GFO

Steamep Kat Lan wiTH OvsTer Sauce GFO
STEAMED JASMINE Rice V

Third
CoconuT & Use Panna CotTa VG GF
FRESH Manco wiTH Sticky Rice VGF

Optional - On Arrival Canapes
Curry Purr, Potato, Pea, Purr Pastry, Sweer Cuittr VG
Frieo Wonton, Pork, CHive, Sweer CHittr (2)
Lemon Pepper Sauid wiThH WasaBr InFusep Mavo GF
AssorTep SusHr GF




BBQ $98 per person
Minimum 50 guests

First
Beer Siipers, AwmericaN CHEESE, PrckLe, Mustarp, Spicep Bush Tomato RevisH GFO +Add 1 hour Canapes on arrival
GOAT CHEESE ARANCINI WITH A Spicy Tomato RELISH, TRUFFLE AorLi, PaRMESAN REecaiano VG $34 per person

Lemon & PeppER Sauip WITH A MustarD InFusen Mavo GF
+Add Grazing Platter on table/arrival
(*Prices vary on number of guests and menu
Second item)
CROCODILE TAIL SAUSAGES
GRILLED CHICKEN THIGH WITH HoNEy Lemon MyrTLE DrESsing GF

Eva VaLtey Berr CHeexks WiTH RoasTep BeeTrooT, Dukkda, Hummus & Jus GF Prices Include:
Lame CUTLETS WITH WITH Rosemary, GarLic & EVOO GF Crockery, Cutlery & Staff
OreanIC Sour DougH BREAD WITH GarRLIC ButTer VG for the event

BasiL Pesto Pasta wiTH CHeErrY TomaToES & Basy Rockers VG
BeeTrooT, ToasTED WaLnuT & GoaT CHeEese Satap GF VG
CrREAMY MasH Potatoes GF

Third
CHocoLATE Mup Cake VG
LemoN MeringUE TarT VG

Optional - On Arrival Canapes
CHICKEN SATAY SkeWers, Peanut Satay Sauce VGO
BruscHETTA, ConFIT CHERRY TomaTo, RicoTTa CHEESE, FRESH ITavLian Basit VG GFO
HumpTy Doo BaRraMUNDT CevicHeE Tostapa, Lemon, CoRIANDER, Avocapbo, CHriLLr GF
Homemape BEeer Sausage Rorts, Seicen Busw Tomato Rerisw VGO




