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cocktail beef pies $38
tomato dipping sauce

cocktail sausage rolls $38
tomato dipping sauce 

fried chicken drumettes $60
ranch dipping sauce 

tempura fish cocktails $45
aioli dipping sauce

spinach & cheese pastizzi (V) $45
basil pesto dipping sauce

jumbo vegetarian $40  
spring rolls (V)

sweet chilli & sesame dipping sauce

satay chicken skewers (GF) $65
coriander, crushed peanuts

portuguese chicken  $65 
skewers (GF)

peri peri dipping sauce 

cajun chicken skewers (GF) $65
aioli dipping sauce 

lemon & garlic prawn $70 
skewers (GF)

2pc per skewer

cocktail beef sliders $90
chunky tomato relish, cheddar

beef cocktail meatballs $55
warm tomato sugo, parmesan 

cheesy garlic bread $40 
fingers (V)(VG upon request)

melted mozzarella

mushroom san choi bow (VG) $50
asian herb salad, soy & sesame dressing 

Premium Sydney  
Rock Oysters

natural / lemon $40

soy and ginger dressed  $45

kilpatrick $45
prices are per dozen

platters intended  
for 8-10

cheese platter $60
mix of 3 hard and soft cheeses,  

dried fruit, nuts, assorted crackers 

antipasto platter $90
sliced deli meats, marinated olives,  

grilled vegetables, grissini sticks, bocconcini

Platters

V = Vegetarian    VG = Vegan    GF = Gluten Free
Please advise the chef on all dietary requirements, meals cannot be altered on the day.



MAINS

Apple & BBQ glazed  

pulled pork
slow braised pork neck &  

housemade BBQ glaze

Portuguese  
chicken

spice rubbed boneless thighs &  

peri peri mayonnaise

Miso glazed  

eggplant (VG)

spring onions, crushed  

peanuts & coriander

SIDES & SALADS

Whole chargrill  
corn, paprika, herb  

& garlic butter  
(V) (VG upon request)

Smashed bacon &  
leek potato salad

Green goddess  
dressed greek salad  

(V) (VG upon request)

Warm cantina  
dinner roll (V) (VG)

BUFFET MENU
MINIMUM 40 PEOPLE | $35 PER PERSON

V = Vegetarian    VG = Vegan    GF = Gluten Free
Please advise the chef on all dietary requirements, meals cannot be altered on the day.

Dessert platters are also available for selection,  
both seasonal and traditional. 

Enquire with the chef.


