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Minimum 10 portions per item

savouries

Gourmet Sausage rolls

Frittata - Roast Vegetable and herb

Corn fritters - Sour cream & sweet chilli

Blini - Smoked salmon, Sour cream & Chives

Gourmet Savoury Pies - Steak & Cheese or Mild Vegetarian Curry
Club sandwiches - Egg & Mayo or Ham & Salad

Pumpkin wraps - (vegan on request)

Arancini - Pumpkin & parmesan or Mushroom & Mozzarella

Sliders - Crispy Mushroom or Steak & Cheese or Chicken & Slaw

Sweets

Assorted slices (some gf options)
Petit cakes - Orange & Almond or Chocolate & caramel or
Classic carrot or Lemon madeira
Seasonal fruit platter (gf, vegan)
Chefs selection dessert platter
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Tasty Bites Platter

Cream cheese, salmon and dill on mini rosti

Sour cream whip and sweet chilli on mini corn fritter
Rocket pesto and pistachio on mini falafel $65

Sandwich Platter
Mix of club sandwiches, croissants and baguettes
Chefs selection of fillings $65

Deli Board
Cheese selection including cheese ball, deli meats, pickles,
chutney, fruit, crostini and crackers $65

Chefs Selection Dessert Platter $40

Kids Platter
Chicken nuggets, mini hotdogs, chips $30
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Minimum 20 guests $58 per person

Fresh bread rolls
Seasoned roasted root vegetables

Fresh Salads - Choose 2

1- Beetroot, teta, spinach, mint and toasted pumpkin seeds
2- Greek salad
3 - Orzo salad with sundried tomatoes, red onion, cucumber,
herbs and rocket pesto dressing
4 - Fresh green garden salad with mesclun, red onion, fomato
and toasted seeds
5 - Crunchy broccoli salad with red onion, cranberries,
roasted walnut and creamy mayonnaise

Mains - Choose 2

1 - Deboned roast leg of lamb with mint jelly and gravy
2 - Cajun & garlic roast chicken thighs

3 - Glazed ham on the bone
4 - Beef or vegetarian lasagne

Dessert
A buffet of sweet treats, fresh fruit and Y

whipped cream



