Starters and Platters
Cold
Medley of mushroom served on toast with shaved parmesan and freshly chopped parsley *
Bruschetta with fresh ripe tomato, red onion and basil served on sour dough toast* or mixed olive
and feta or Spiced pumpkin with red onion, fresh herbs and crumbled goats cheese.
Tartlet selection including sundried tomato pesto and feta tarts * and onion jam tarts with a goats
cheese crust * and sweet potato with sage and toasted almond flakes.
Wood oven quiches made with farm fresh eggs smoked salmon and cream cheese and roasted
vegetable with fig and walnut jam*
Gourmet bites A selection of ribbon sandwiches including roast chicken, baby spinach & mayo,
Spicy tuna, avocado and cucumber and beef, rocket and garlic cream sauce.
Mini wraps A selection of fillings including, Portuguese chicken with shredded lettuce & tomato
pesto, Roasted vegetables with creamy feta* and Triple smoked ham, shredded lettuce, mustard
and shaved cheese.

Hot
Herbed chicken drumettes served with garlic aioli.
Lemon and oregano drumettes served with lemon cheeks.
Hot n Spicy wings served with a chilli dipping sauce.
Coconut Prawn kebabs + marinated in Thai green curry and coconut milk.
Chilli prawn kebabs + marinated in a lovely fragrant red Thai curry sauce.
Beef satays with peanut dipping sauce
Honey soy chicken kebabs with toasted sesame seeds.
Lamb Koftas served with minted yogurt dipping sauce.
Stuffed mushrooms oven baked topped with parmesan, garlic & parsley*.
Spiced beef meatballs served with sweet chilli sauce or garlic aioli.
Sliders mini beef burger with spicy tomato chutney or Kewpie mayo.
Mini gourmet sausage rolls with apple and rosemary.

Pricing
Select 3 cold options and 5 hot options @ $25.95 per head
Select 4 cold options and 6 hot options @ $29.95 per head
Select 2 cold and 2 hot options @ $12.95 per head
(Only available with pizza menu combined) Minimum of 45 guests apply
+ Denotes to add $2.50 extra per person Vegetarian options*

Platters
Gourmet Antipasto Platter
A selection of fresh deli cold cuts, sun dried tomatoes, mixed olives and marinated feta or
bocconcini served with grissini, crackers and flat bread.
Available in 2 sizes
15-20 people $110
20-30 people $130
Gourmet cheese platter
A 3 cheese plate including a creamy soft, a sharp tasty hard cheese and a distinctive salty blue
served with grissini, crackers and a serving of dried fruits and nuts.
Available in 2 sizes
10-15 people $95
15-25 people $125

