
F U N C T I O N  P L A T T E R S

E a c h  p l a t t e r  w i l l  s e r v e  a p p r o x i m a t e l y  1 0  g u e s t s  -  P r i c i n g  i s  p e r  p l a t t e r
P l a t t e r s  a r e  p l a c e d  o n  a  b u f f e t  s t y l e  t a b l e  –  f o r  w a i t e r  s e r v i c e  p l e a s e  a s k  f o r  p r i c i n g

A N T I P A S T O
Grilled chorizo, marinated olives, semi-dried tomatoes, cornichon, salami,
fetta and crackers 

$ 1 0 0

A R A N C I N I
Chef's selection - Two varieties

$ 9 0

A S S O R T E D  S A N D W I C H E S
Chef's selection of fresh made assorted sandwiches

$ 9 0

A S S O R T E D  W R A P S
Chef's selection of fresh made assorted wraps

$ 9 0

H O T  P L A T T E R
Party pies, sausage rolls, spring rolls & mixed quiches

$ 9 0

S L I D E R S
Chef's selection - Two varieties

$ 1 1 0

S K E W E R S
Chef's selection - Two varieties

$ 9 0

F R I E D  S E A F O O D
Crumbed fish goujons, spiced squid, panko crumbed prawns with lemon & tartar

$ 1 3 0

S Q U I D
Fried spiced squid with lemon & tartar

$ 7 0

P R A W N
Panko crumbed prawns with lemon & tartar

$ 8 0

C H E E S E  P L A T T E R
Brie, blue, cheddar, fresh grapes, strawberries, quince paste & crackers

$ 1 1 0

F R U I T  P L A T T E R
Chef's selection of sliced seasonal fruit

$ 9 0

S C O N E S  W I T H  J A M  &  C R E A M
Fresh scones served with a variety of jams & fresh cream

$ 6 0

All menus are subject to seasonal availability. Platter availability is
not guaranteed until confirmed with the Functions contact. 

F I S H  P I E C E S $ 1 0 0

C H I C K E N  N U G G E T S  &  C H I P S $ 1 0 0

H O T  C H I P S $ 5 0


