


2 Courses Sit Down Option Menu

Entrees

o Bruschetta (veg and vegan)

Toasted bread topped with cherry tomatoes, red onion, basil, feta, balsamic

glaze, and EVO

o Arancini (veg)

Risotto balls filled with spinach, mushrooms, pumpkin, Napoli sauce and

shaved parmesan

o Crispy Pork Belly Bites

Served on spiced potato and apple jus

o Lemon Pepper Calamari

Served on roquette and onion

o Trio of dips

Served with warm bread.

o Roasted Pumpkin soup

o Vegetarian stack

Stack of seasonal veg with salsa Verde

o Prawn skewers

Marinated prawns served on avocado salsa



Mains

o Chicken parmigiana

Topped with Napoli sauce, smoked ham, mozzarella cheese served with

chips and salad

o Vegetarian Risotto (GF, VEG)

Medley of seasonal Roasted Veg sauteed with garlic and napoli sauce

o Beef Tortellini Carbonara

Bacon, onion, garlic, white wine, cream, and shaved parmesan

o Lamb shanks

12-hour slow cooked shanks with mashed potato

o Pork Belly

Served with mashed potato and greens beans and apple jus

o Mediterranean chicken

Breast stuffed with sundried Tomato, Roasted capsicum, olives served on

potato mash, broccolini and Rose sauce

o Garlic Prawns

Prawns saluted in a creamy garlic sauce served with rice.

o Barramundi

Pan seared served on roast veg, chat potato, finished with Asian sauce



Cocktail Option Menu

o Bruschetta crostini

o Bocconcini, tomato & bail crostini

o Caesar salad on skewers

o Assorted sushi

o Gourmet sandwich’s

o Antipasto skewer’s

o Pasta Salad

o Potato and bacon salad (Hot option)

o Lamb skewer’s

o Chicken Skewer’s

o Prawn skewer’s

o Lemon pepper calamari

o Buffalo chicken

o Mini samosas

o Mini sausage rolls

o Vegetarian springs rolls

o Duck spring rolls

o Arancini

o Chicken, pulled pork & beef sliders

o Vegetarian sliders


