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\))
A selection of:
+ Garlic bread
* Cheesy garlic bread
* Tomato bruschetta.
(36 pieces)

(GFO)
Freshly made pizza including
* Pepperoni
* Hawaiian
* Roast pumpkin, rocket and feta. (v)
(24 pieces)

(DFO) (VGO) (VO) (GFO + $20)
A selection of freshly made sandwiches including:
* Ham, cheese, tomato, relish
» Chicken, cheese, mayo
* Egg, mayo, lettuce (v)
(60 pieces)

(GFO + $20)
Combination of party pies, sausage rolls, spinach and ricotta rolls (v),
vegetable spring rolls (v) and samosa (V) served with sweet chili and tomato sauce
(60 pieces)

(GFO) (VO)
Assortment of cheese, cured meats, marinated vegetables,
olives, dip, and crackers
(20 pieces)

* Tkg Battered fish bites (1)
* Tkg Crumbed calamari (1)
* 500g Crumbed prawn cutlets (1)
served with fresh lemon and tartare sauce

(V) Vegeterian (VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VO) Vegetarian Option  (VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option

(

)
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Desseit & OSweet Platters

™
Combination of:
» Custard filled profiteroles topped with dark chocolate
* Mini pavlova topped with whipped cream and berry compote
(30 pieces)

(GFO + $20) (V)
Combination of:
+ Chocolate cake
 Carrot cake
* Banana cake
* Mixed berry cheesecake
(40 pieces)

(GF) (V) (VG) (DF)
Selection of freshly sliced seasonal fruit
(Serves 15 to 20)

\))
Combination of:
* Maple pecan
+ Cinnamon swirl
* Apple danish
* Raspberry crown
* Vanilla custard crown

(24 Pieces)

\))
Freshly baked buttermilk scones topped with raspberry jam and whipped chantilly cream
(24 scones)

\2
* Tim Tams

* Chocolate chip cookies
* Short bread (GF)
(45 pieces)

(V) Vegeterian (VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VO) Vegetarian Option  (VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option




Includes tea, coffee and water station.

* Mini croissant (v)
* Mini sweet potato and goats cheese quiche (v)

* Mini muffins - combination of:
Milk chocolate, blueberry, orange and poppyseed (V)

+ Sandwich Fingers - combination of:
Smoked ham cheese, relish & chicken, cheese & mayo (GFO + $2) (vVO)

* Fruit skewers, made with fresh seasonal fruit. (GF) (v) (VG) (DF)
* Ham and cheese danish
* Banana bread fingers (GF) (v)

* Roast vegetable frittata (GF) (v)

(V) Vegeterian (VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VO) Vegetarian Option  (VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option
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(GFO) (VO) (DFO)
Includes:
* Tea & coffee station
* Bottled spring water

* Assortment of roast beef, rocket, relish, cheese panini
and chicken, lettuce, cheese, and ranch wrap

* Fruit skewer

* Sweet slice

(VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option

(V) Vegeterian
(VO) Vegetarian Option

)
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2%

Additional staff service charge applies

* Pumpkin, caramelized onion & halloumi cheese, fresh rocket (v)
*Chorizo, grilled capsicum & feta, micro herbs.
(24 pieces)

(GF)
Bite-sized tacos with the following fillings:
* Smoked brisket, crisp lettuce, fresh salsa, ranch dressing
*Pulled pork, coleslaw, pineapple salsa
*Grilled halloumi, crisp lettuce, spiced avocado (v)
(24 pieces)

(Vo)

Mini burgers served on brioche buns including:
* Pulled pork, smoky BBQ sauce and coleslaw
+ Cheeseburger with house burger sauce
(Vegetarian option- Falafel, rocket, pesto, aioli)
(24 pieces)

A selection of BBQ Kebabs Including:
* Beef koftas
* Peri Peri chicken (GF)
* Halloumi and Vegetable (v) (GF)
(24 pieces)

Prawns, rocket, creamy dill dressing on freshly baked mini bread rolls,
topped with salmon roe.
(24 pieces)

Choose from:
Natural $120 (GF) (DF)
Kilpatrick $130 (DF)
Panko crumbed with wasabi aioli and salmon roe $130
(24 pieces)

(V) Vegeterian
(VO) Vegetarian Option

(VG) Vegan (1) Imported Origin
(VGO) Vegan Option (M) Mixed Origin

(GF) Gluten Free (DF) Dairy Free
(GFO) Gluten Free Option (DFO) Dairy Free Option

(

)




EBuffet Selection

Includes tea, coffee, freshly baked bread rolls and garden salad

Add $5 per person for additional dishes
* Slow cooked roast beef with gravy (GF) (DF)
+ Slow cooked beef cheeks with red wine sauce (GF) (DF)
* Slow cooked italian pork shoulder with jus (GF) (DF)
* Roast pork with apple sauce & gravy (GF) (DF)
* Pan fried chicken breast with creamy mushroom sauce (GF)
* Butter chicken (GF) (DF)
+ Creamy pesto & sundried tomato pasta (V)
* Beef lasagne
* Vegetarian lasagne (v)
+ Falafel sliders (v)
* Pulled pork sliders
(Vegan option available upon request)

Add $4 per person for additional dishes
+ Oven roasted chat potatoes (GF) (DF) (V) (VG)
+ Steamed rice (GF) (DF) (V) (VG)
+ Oven roasted pumpkin drizzled with honey (GF) (DF) ()
* Seasoned wedges
* Steamed seasonal greens (GF) (DF) (VG) (V)
+ Cauliflower cheese
+ Creamy mashed potato

* Natural oysters (DF) (GF)
* Oysters kilpatrick (DF)
+ Chilled local prawns (DF) (GF)
* Honey sesame prawns
* Spanish Mackerel (M) - Crumbed, grilled (GF) (DF), or battered
+ Salt and pepper calamari

* Apple crumble with vanilla ice cream (v)
+ Chocolate mousse (GF) (DFO) (V)
+ Seasonal fruit (GF) (DF) (V) (VG)
» Sticky date pudding with vanilla ice cream (v)

(V) Vegeterian (VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VO) Vegetarian Option  (VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option

)




Ciltewative EDrap

* Tomato Bruschetta (v) (GFO)
Tomato, spanish onion, fresh basil, extra virgin olive oil on grilled ciabatta
e Grilled Chicken Skewer (GFo)
Served with pita bread & tzatziki
* Wild Mushroom and Mozzarella Arancini Balls (v)
Served on pesto aioli and served with micro greens salad
e Prawn and Avocado Salad (GF)
Chilled tiger prawns and fresh spiced avocado served with roast capsicum coulis

Or

* Shared Antipasto Board (1) Per table
Cured meats, olives, assorted cheeses, marinated vegetables, sourdough, hummus,
freshly baked bread rolls, cracker, lavosh

* Crispy Pork Belly (GF) (DFO)
Roast pork belly with crispy crackling, served with fondant potatoes and seasonal greens
* Crispy Skin Barramundi (GF) (DFO)
Served on green beans, kipfler potatoes, blistered cherry tomatoes
and finished with beurre blanc
e Chicken Breast (GF)
Prosciutto wrapped and served with a sweet potato gratin, green beans, roasted dutch
carrots and finished with red wine jus
e Slow Braised Beef Cheek (GF)
Beef cheeks slowly braised in red wine and fresh herbs, served with creamy
mash potato and seasonal greens
* Wild Mushroom Risotto
Finished with truffle oil, parmesan and micro herbs

e Vanilla Bean Panna Cotta (v) (GF)
With raspberry coulis, fresh mint and strawberries

* Tropical Fruit Plate (v) (VG) (DF) (GF)

Seasonal fruit served with berry sorbet
* Tiramisu (v)
Layers of brandy, Kahlua, and coffee-soaked sponge fingers,
mascarpone cream and shaved chocolate
* Sticky Date Pudding (v)
Served warm with butterscotch sauce and ice cream

(V) Vegeterian (VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VO) Vegetarian Option ~ (VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option




(V) (V) (DF)
Served with Gravy

V)
Served with sweet chili sauce and sour cream

Bite-size chicken pieces with southern style seasoning

Pepperoni, tomato sugo and mozzarella

Beef patty, cheese, lettuce, tomato, beetroot, BBQ sauce on milk bun

(V) Vegeterian (VG) Vegan (1) Imported Origin  (GF) Gluten Free (DF) Dairy Free
(VO) Vegetarian Option  (VGO) Vegan Option (M) Mixed Origin (GFO) Gluten Free Option (DFO) Dairy Free Option
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