
F O O D  S T A T I O N S

OYSTER 
Jim Wild’s freshly shucked oysters, lemons, pomegranate mignonette

CHILLED SEAFOOD
A selection of local seafood including oysters, tiger prawns and smoked

salmon.

DELUXE SEAFOOD 
A premium selection of hot & cold seafood with accompanying sauces

and salad 

ANTIPASTO
Local & imported salumi and cured meats, with fresh bread &

accompaniments.

 ARTISANAL CHEESE
Boutique local & imported cheeses with dried & fresh fruits, breads and

crackers

VEGAN 
A healthy display of  raw, pickled & marinated vegetables, dips, olives,

breads & corn chips

BIG BITES 
More than a single bite canape - Hot food selection, comprising sliders,

arancini, tacos & croquettes

 Choose Two Stations from the following selection for $45pp

 Add More One Station from the following selection for an extra $35pp

SWEETS $10 pp
Fresh fruits in season & mini desserts (Birthday/celebration cakes also

available on request)

 Add A Dessert Station for an extra $10pp

G R O U P  B O O K I N G
M E N U



C A N A P E S
S E R V E D  B A N Q U E T  S T Y L E  O N L Y

S E L E C T I O N  O F  3  - $ 5 0 P P
S E L E C T I O N  O F  4  - $ 6 5 P P
S E L E C T I O N  O F  5  - $ 8 0 P P

Choose one of the following: 

Mini Lemon meringue pie | Mini Chocolate Mud Cake

Mini Pavlova | Macaron

Jam Donut

A D D  A  S W E E T  O F F E R I N G  F O R  $ 1 0 P P

Steak sandwich
cheddar cheese | aioli | Dijon mustard lettuce | artisan ciabatta

Chicken kebab
satay sauce | cucumber raita 

Vodka battered fish & chips
yoghurt tartare | lemon

Fried fish taco
pickled red cabbage | pico de galo | coriander

Fried popcorn cauliflower taco
white slaw | chipotle mayonnaise

Angus cheeseburger
pickles | onion | american cheese 

Chilled San choy bao
salmon ceviche | wasabi peas

Vine tomato bruschetta 
focaccia | balsamic glaze

Prawn cocktail roll 
mayonnaise | chives | iceberg

Smoked chicken wings
sticky house BBQ sauce | ranch | shallots

G R O U P  B O O K I N G
M E N U


