
Cocktail/Canape Menu

Cold Selection

Crumbed eggplant with fresh basil and bocconcini    V

Natural Oysters with light Asian dressing    V GF

Savoury pikelets with Tasmanian Smoked Salmon and cream fraiche V
Spicy lamb with mango chutney on crisp sour dough bread 

Chicken and Snowpea rice paper rolls

Hot Selection 

Sesame chicken & Asparagus pastries 
Mini beef wellingtons

Moroccan crumbed barramundi goujons with lime aioli 
Smoky chicken and fetta pizzas 

Pesto vegetable tarts 
Beef Kafta with tahini 
Vegetarian pizza 

Lamb and Pine nut rolls 
Chicken San Choy Bau in lettuce cups 

Pork, Vegetarian or Prawn dumplings
Salt & Pepper Calamari 
Spinich and Three cheese triangles 

Wagyu beef skewers

Price 

5 selections    $20 per person 

7 selections    $28 per person 
10 selections   $35 per person 

Noodle Box Menu 

Add $7 per head for noodle box menu 
Tempura Fish and Chips

Cajun Chicken strips and chips 
Salt & pepper calamari and chips 
Stir fry vegetables with Singapore noodles 

Beef in minted red wine and jasmine rice



Gourmet BBQ Menu 

Starters 

Your choice of two of the following 

Salt & Pepper dusted calamari 
Sesame and Chicken Asparagus pastries 
Lebanese Style Kafta  with Tahini 

Zartor crusted pizza bread with Hommus 

Mains 

Choose two of the following mains (buffet style) 

Barbecued “Oakey Reserve” Grain fed Sirloin steaks 
Greek style marinated Lemon and herb chicken fillets
Grilled reef fish with hot lemon butter 

Sides 

Choose one of the following (bakers basket and assorted condiments included) 

A medley of steamed seasonal vegetables
Fresh garden salad

Desserts 

Choose two of the following for an alternate drop 

Homemade apple and crumble pie 
Pavlova roll with mixed berry coulis 

Sticky date pudding with toffee sauce 
Homemade tiramisu 

Cost 

With dessert   $41.40 per person

Without dessert  $35.00 per person
Minimum of thirty people 



Christmas Menu 

Starters

Assorted bread basket 
Antipasto style Entree to Share 
 Including prosciutto and rockmelon, salami, king prawns, fresh oysters 

 and selected dips and condiments

Main 

Buffet style

Crispy skinned chicken breast with cranberry and roasted pistachio stuffing and 
 Cumberland sauce. 
Seasoned roasted Sirloin with chateau potatoes, steamed spring vegetables, baked 

 sweet potato and honey pumpkin, served with a rich beef jus.

Dessert 

Alternate Drop

Steamed plum pudding with whiskey spiked toffee sauce and double cream 
Pavlova roll served with a summer berry coulis and ice cream 

Price 

Per person  $55.00

Minimum 30 people 


