
Conditions
Venue is free of charge

Minimum guests 50 / Maximum guests 80

Alcohol can be delivered for storage from 4.30pm onwards on the day of the function

Soft drinks, juices & hot drinks to be purchased through the cafe on the night of the function

Guest arrival may start from 7.00pm

Last drinks served at 11.30pm & function to be finished by midnight

Corkage is inclusive & is for alcohol only. The cost is for use of glasses, ice buckets, ice & beverage 
service etc

50% of account is to be paid 7 days prior to function & final amount to be paid by the end of the night

Final guest numbers to be supplied 7 days prior to function & price will not be altered if numbers

decrease by time of function.

Catering Menu 1 $50pp (corkage inclusive)

pumpkin & haloumi fritata, spicy capsicum relish 

mushroom & bocconcini arancini, fresh tomato sauce & basil pesto

parmesan & leek croquettes, cheesy crisp

baked field mushrooms, persian feta & herb crumble 

sweetcorn pancakes, dill cream cheese, citrus smoked salmon 

smoked cumin cod cakes, seafood brandad

sweet chilli & corriander prawns, wonton skins & baked humus

pan seared gnocchi, basil cream cheese & cacciatore

peppered beef pot pies, crispy filo  	

wagyu beef rissoles wrapped with pancetta

pork belly, plum chutney & glazed apple



Catering Menu 2 $60pp (corkage inclusive)

pumpkin & haloumi fritata, spicy capsicum relish 

mushroom & bocconcini arancini, fresh tomato sauce & basil pesto

parmesan & leek croquettes, cheesy crisp

sweet chilli & chickpea cakes, roasted babaganoush

baby tomato & mixed nut tartlets

minted lamb & filo tartlets

peppered beef pot pies, crispy filo 

sweetcorn pancakes, dill cream cheese, citrus smoked salmon 

seared scallops, tomato & coriander salsa

smoked cumin cod cakes, seafood brandad 

pan seared gnocchi, basil cream cheese & cacciatore

pork belly, plum chutney & glazed apple	

wagyu beef rissoles wrapped with pancetta, caramelized onion

duck rillett, sour cherries & toasted olive ciabatta

selection of mini sweet slices
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Alcohol can be delivered for storage from 4.30pm onwards on the day of the function

Soft drinks, juices & hot drinks to be purchased through the cafe on the night of the function

Guest arrival may start from 7.00pm

Last drinks served at 11.30pm & function to be finished by midnight

Corkage is inclusive & is for alcohol only. The cost is for use of glasses, ice buckets, ice & beverage 
service etc

50% of account is to be paid 7 days prior to function & final amount to be paid by the end of the night

Final guest numbers to be supplied 7 days prior to function & price will not be altered if numbers

decrease by time of function.



Canape Menu 

Option 1 $3.50 per item

mushroom & bocconcini arancini, fresh tomato sauce & basil pesto 

smoked salmon & spinach roulade

seared scallops, tomato & coriander salsa

sweet chilli & corriander prawns, wonton skins & baked humus

sweetcorn pancakes, dill cream cheese, citrus smoked salmon

wagyu beef rissoles wrapped with pancetta, caramelized onion

minted lamb & filo tartlets

peppered beef pot pies, crispy filo

pan seared gnocchi, basil cream cheese & cacciatore

pork belly, plum chutney & glazed apple	

duck rillett, sour cherries & toasted olive ciabatta

milk fed veel carpacio, caper & gherkin cream, crispy crouton

Option 2 $3.20 per item

baby tomato tartlets

haloumi & caramalized onion tartlets

baby tomato & mixed nut tartlets 

roasted artichoke & baked ricotta tartlet

pumpkin & haloumi fritata, spicy capsicum relish 

parmesan & leek croquettes, cheesy crisp

baked field mushrooms, persian feta & herb crumble

sweet chilli & chickpea cakes, roasted babaganoush

smoked cumin cod cakes, seafood brandad

ham hock croquettes, seeded mustard

chicken liver parfait, red currant jelly



Deli hot boxes $5.50 per item

thai green chicken curry, sticky rice

penne pasta, fresh tomatoe sauce, basil & cacciatore

field mushroom & blue cheese risotto

beef rogan josh, jasmine rice & crispy pappadum 

Extra hots $5.00 per item

pork sausage hot dogs, caramelized onion & course grain mustard

asian crispy duck spring rolls

Extra options $1.90 per item

selection of mini sweet slices

mini savoury & sweet muffins

Conditions
Please note that a minimum of 6 items from 1 or 2, per person is required & a minimum of 12 for each 
item.

We require a minimum of 5 days notice for catering

These prices do not include delivery or staff, though this can be organised for an additional cost.  pick 
up only.

All platters/dishes will incur $5 deposit each, which will be refunded on return


