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Prawn on potato rosti with avocado salsa
Peking duck pancake
Fresh rice paper rolls with seasonal vegetables and vermicelli with
house made nuoc cham dipping sauce (G/F) (Vegan)
Fresh assorted sushi with soy sauce and wasabi
Coconut crumbed prawns with honey and sesame sauce
House made mini gourmet Wagyu pies
Wild mushroom and mozzarella arancini with garlic aioli (V)
Select a bruschetta from the options below:
Baguette brushed with olive oil
e topped with Roma tomatoes, balsamic glaze, fresh basil & shaved parmesan (V)
» topped with basil pesto, crumbled fetta and marinated capsicum (V)
e topped with sauteed mushrooms, pancetta & parmesan
Select one of the petite quiches from the options below:
e Baby spinach and Greek fetta (V)
e Bacon, egg and mushroom
e Goat’s cheese with caramelised onion (V)
Chocolate dipped strawberries to finish

The above menu can be provided for $49.50per person or $54.45 on Sunday. Minimum
order 30 guests.
Available until Tuesday 23rd December 2025

Staff Charges
We can arrange delivery of all food to you or our food and beverage staff can
come along and take care of everything for you.

Wait Staff $49/ hour Wait Staff $54/ hour
Chef $59/ hour Chef $65/ hour
Beverage Staff $54/ hour Beverage Staff $60/ hour
Experienced Cocktail Bartender $59/ hour Experienced Cocktail Bartender $65/ hour

These prices are subject to change without notice.

All prices are inclusive of GST.

Delivery to all areas is available.

Minimum order on Sunday and Public Holidays applies.



