MINIMUM 30 GUESTS
Additional items can be added to your menu,

price on your enquiry

DIETARY: GF = GLUTEN FREE, V = VEGETARIAN,

VG - VEGAN, LF - LACTOSE FREE, DF - DAIRY FREE,

l PESC - PESCETARIAN, EF = EGG FREE, NF = NUT FREE

OptionT.........cceeeueee........$35pp Platters

(Prices per platter, each platter serves 10)

Platters are available as an additional supplement to
one of our function packages.

Tea and Coffee

Assortment of gourmet sandwiches (1pp)

Chef selection of 3 canapés Corn chips, crudités and trio of dips $40

Seasoned potato wedges with sweet............................. $40
chillisauce and sour cream

WHAT YOU GET Option 2 .........cccceueueee......$45pp

Tea and coffee

Seasonal fresh fruit platter. $105

Assortment of freshly cut sandwiches or wraps......... $120

Petite dessert platter Chefs selection of cocktail food $170

(5 varieties, 50 pieces)

Assortment of gourmet sandwiches & tortilla wraps

(/2 each pp) Selection of farmhouse ch $150
dried fruits, nuts and lavosh

Chef selection of 3 canapés

Mezze platter. $135
Beetroot & fetta dip, fried chickpea

: hummus, marinated olives, falafel,
OptioN 3 ..o B55PP o e e S

Tea and coffee Charcuterie Board $190
Fine selection of local and imported

Petite dessert platter meats, paté and cheese balanced
with sweet fruit and sour salty pickles,

Assortment of gourmet sandwiches & tortilla wraps lavosh and grissini

(1/2 each pp)

Chef selection of 6 canapés




