Selection of Canapés - Savoury
$4.00 per item

Home style
Freshly shucked oysters with a shallot vinaigrette
Tomato gazpacho
Tomato, olive and basil bruschetta
Pumpkin arancini with aioli
Goats cheese and thyme mini quiche
Croque-monsieur fingers
Portuguese fish cake with a spicy sauce
Chicken goujons with mayonnaise
Lamb kofta with yoghurt
Beef Carpaccio, dill, crème fraîche on crostini

$5.00 per item

Premium
Mushroom veloute
Vegetable fritters with bagna cauda
Roast mushroom bruschetta
Brown rice nori rolls
Smoked salmon blini
Tiger prawn cutlet
Salmon rillette and dill on crostini
Housemade terrine with cornichons
Lamb cutlet marinated with lemon and oregano
Roast scotch fillet, horseradish and crème fraîche on crostini

$6.00 per item

Deluxe

Bloody mary oysters; freshly shucked
Seafood gazpacho
Kataifi prawns
Crab & cucumber 4 point sandwich
Kingfish ceviche, coriander and lime
Peking duck pancakes
Mini Cuban sandwich
Pork rilette & mustard pickles on crostini
Cotoletta alla Sicliano; crumbed lamb cutlet
Mini scotch fillet burger served with tomato, lettuce and mustard
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$6.50 per item

Selection of grazing dishes

Sicilian meatballs with tomato sugo
Mushroom risotto with truffle oil (fresh truffles available at market price)
Ricotta ravioli with butter and sage
Roast mushrooms with soft polenta
Lamb with tomato and saffron sauce
Mackerel escabeche
Herb crusted cuttlefish
Spiced calamari
Suckling pig lasagne

Selection of Canapés - Sweet
Bombaletti di ricotta
Fruit skewers
Gelati

$3.50 ea
$3.50 ea
$3.50 ea

Cannoli
Carrot cake
Mini lemon tarts

$4.00 ea
$4.00 ea
$4.00 ea

Scones & accompaniments
Mini chocolate tarts
Tiramisu

$4.50 ea
$4.50 ea
$4.50 ea

Cheese selection - per person
(30gms per person, served with quince paste, fruit toast)

Standard

$8.00 per person

Premium

$12.00 per person
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Beverage
Packages - per person & available on premise only
Our beverage packages include sparkling wine, still wine, beer & soft drinks

2 hour event

3 hour event

4 hour event

Journal package

$26.00

$34.00

$41.00

Canteen package

$32.00

$40.00

$47.00

If you would like us to source any particular beverages for your event,
please let us know and we will endeavour to provide it for you.

Staff costs per hour
We will allocate the number of staff to ensure that your function runs efficiently,
however staff may not be required for you event.
Floorstaff

Supervisor

Chefs

Monday to Friday

$20.00

$25.00

$25.00

Saturday & Sunday

$25.00

$30.00

$30.00

Public Holidays

$30.00

$35.00

$35.00
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Minimum orders and availability
Certain items may:
(a)

require a minimum order

(b) not be available at the time of your request
(c)

change without notice.

Orders and Cancellations


Alterations or cancellations to any part of the order form may not be accepted
within 3 business days of the event.



If catering is altered or cancelled within 3 business days, the customer may be
charged at our discretion.



Catering may not be provided if the order is not placed 3 business days prior to
the event.



We have the right to refuse certain requests.

Payment & refunds


- certain events may encounter the following terms

A 10% deposit is required to secure the event. Until such time that the deposit
has been paid, the booking will only be held in a tentative state.



The balance of the invoice is to be paid in full 3 business days prior to the event.



If the balance of the invoice is not paid 3 business days prior to the event, the
event will be cancelled and a refund will not be issued.



Bookings cancelled within 3 to 14 business days of the event will not receive a
refund however the deposit can be transferred for use at another event.



Full refunds will be given on bookings cancelled 14 days or more in advance.

GST
All prices are GST inclusive where applicable
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