
EVENTS
MENU



Tempura Prawn with Spicy Mayo

Butter Chicken Empanada

Thai Vegetable Spring Roll (V)

Beetroot & Feta Risotto Cake with Aioli

Crispy Cheese Sticks (V)

Chicken Fetta Semi Dried Tomato Filo

Moroccan Fried Cauliflower (VG)

Mini Hawaiian Pizza

Mini Cheese Pizza

Chicken Karaage served with Mayo

Beef Wellington Bites

Mini Pork Bao Buns

Mac & Cheese Bites with Chipotle Mayo (V)

PACKAGES
Hot Canapes

Smoked Salmon on Blini 

Caprese Blini (V) 

Ratatouille & Hummus Tartlet (VG)

Tomato Bruschetta (V) 

Striploin Bite with Hollandaise Sauce

Pumpkin & Spinach Hummus Tartlet (VGO) 

Chilled Prawn Cocktail in Spoon

Whipped Ricotta with Walnut on Blini (V)

Herb Chicken Mousse on Crostini

Cold Canapes

For special dietary requirements, please let us know.

6 Canapes - $29 PP | 8 Canapes - $39 PP | 10 Canapes - $49 PP

Assorted Mini Donuts

Assorted Mini Muffins

Chocolate Hazelnut Profiterole

Mini Tiramisu (V)

Mini Red Velvet Cupcakes

Mini Black Forest Cake 

Sweet Canapes



For special dietary requirements, please let us know.

Charcuterie and Cheese Board               $250

Fresh Vegetable Crudities with Dip         $120

Seasonal Fruit Platter                     $150

PLATTERS - 20 Pieces Per Platter

GRAZING PLATTERS - Caters for 20 people

Mini Beef Burgundy Pies w. House Ketchup    $95

Mini Chicken & Leek Pies w. House Ketchup   $95

Spinach Quiche (V)                          $90

Quiche Lorraine                             $90

Avocado Wrap Sandwiches (V)                 $59

Roast Beef & Horseradish Wrap Sandwiches    $59

Ham & Cheese Sandwiches                     $55

Curried Egg Mayo Sandwiches                 $55

Tomato & Cheese Mini Croissants (V)         $55

PACKAGES

For special dietary requirements, please let us know.



BEVERAGES
*All alcohol options for in house events only*

Standard

Premium

2 Hours - $39 PP
3 Hours - $45 PP
4 Hours - $53 PP

2 Hours - $49 PP
3 Hours - $55 PP
4 Hours - $63 PP

WINES
ATE Sauvignon Blanc

ATE Shiraz
ATE Brut

Amelia Park “Trellis” Rose

BEER & CIDER
Heineken, Pure Blonde, Gage
Roads Pale Ale, Monteiths

Apple Cider

WINES
ATE Sauvignon Blanc
Alkoomi Riseling
Mojo Pinot Grigio

Amelia Park “Trellis” Rose
ATE Brut

Motley Cru Prosecco
ATE Shiraz

La Boca Malbec

BEER & CIDER
Corona, Asahi, Heineken, Pure
Blonde, Gage Roads Pale Ale,

Matso’s Ginger Beer,
Monteiths Apple Cider

Package inclusive of Soft Drinks, Coffee & Tea.
Cocktails and Spirits are available to purchase directly at the bar.

Bar tab can be arranged for your function with a specified limit organised prior to event.


