
PLATTERS MENU 
(A minimum of 8 platters)

Each platter to serve 10 to 12 people

Louisiana Chicken Wings.
Pork or beef sliders.
Crumbed Calamari & chips. 
Chicken skewers (2).
Cocktail Fish & Chips.
 Loaded Fries.
 Spring roll (larger size) & Dim Sim 2pc each 
 Assorted cakes 15pc (8*5 cut slab) 
 Assorted sandwich platter (filling
chicken/ham, lettuce, mayo, tomato). 
 Seasonal fruit. 
 Salad Platter choice of Caesar/ Garden/
Roast Pumpkin. 
 Beef ribs bite platter served on a bed of hot
chips. 

$80

$160

$100

$80
$80

$68

$100

$90

$100

$100
$100

$80



COCKTAILS MENU  

Price required for 3 food items $ 25pp   

Pull pork or beef sliders (2 per person)
 Pork spring rolls (large size) (2)
 Pork Dim Sim (2)
 Pork or beef sliders (1)
 Grilled Chicken Skewers in signature basting
(2)
 Vegetable Tempura (2)
 Pumpkin, Feta, and Thyme or Tomato Basil
Risotto Balls (depends on stock)(2) 
 Vegetarian Samosas (2)
 Buffalo Chicken Drumsticks (2)
 Tempura Fish cocktails (2) 

Price required for 5 food items $ 30pp 

Minimum $500(20pax)
        



THREE COURSE SET MENU  
$42 PER PERSON

CHOOSE ONE STARTERS
Ceasar Salad
Seafood Chowder 
Vegetable Tempura

CHOOSE ONE MAIN COURSE
BBQ Chicken Breast 400g

 (serve with garden salad, sweet potato chips and
diana sauce)

New York Steak 300g
(serve with garlic potatos, steam vegetables and
mushroom sauce)

Slow Cook Beef Cheek
(serve with mash potato, sautee onion, champion
mushroom and red wine jus)
CHOOSE ONE DESSERT

Creme Brulee
Panna Cotta

Minimum $630(15pax)
        



TWO COURSE RIB FEAST MENU  

$38 PER PERSON        

CHOOSE ONE SALADS
Ceasar Salad
House Slaw
Potato Salad

CHOOSE ONE RIBS COURSE
Half Rack of Pork Ribs 500g

 (serve with sweet potato chips and mushroom
sauce)

Half Rack of Beef Ribs 500g
(serve with sweet potato chips and mushroom
sauce)

Minimum $570(15pax)
        


