
 

 

G R A Z I N G   S T A T I O N S 
 

small (10-15ppl) or large (20-25ppl). 

 

C H E E S E   lavosh, crostini, quince paste.  V *GF            $300   $500 
 

C H A R C U T E R I E   cold cuts, olives, pesto, crostini & dipping bread.  *GF   $300  $500 

 

 

C O L D   P L A T T E R S 
 

20 pieces. 

 

G O A T S   C H E E S E   B I T E    semi dried tomato, basil, onion, cucumber on gluten free cracker.  V + GF $69 
 

C R I S P Y   P A N I P U R I   mild lentil curry.  VEGAN         $59 
 

S L O W   C O O K E D   P O R K   cranberry relish, crispy turkish bread.  DF    $69 
 

B L A C K    S E S A M E    T U N A    S A S H I M I   soy glaze, kewpie mayo, flying fish roe.  GF + DF $95 
 

P R A W N   S A L A D   baby capers, onion, dill, tomato, wasabi mayo on herb crostini.  DF   $75 
 

C H I C K P E A   &   T O F U   CA K E   caramelized onion, tahini + black sesame cream.  VEGAN + GF $65 
 

S M O K E D   C H I C K E N    fresh mango salsa, tortilla crisp.  DF      $69 

 

 

 

 

 

 

 

 

 

 

 

 

  

G R A Z I N G    B O A R D S 
 

T R I O   O F   H O U S E M A D E   D I P S   toasted ciabatta.  VEGAN + *GF    $28  $45 
 

C H E E S E   B O A R D   lavosh, crostini, quince paste.  V + *GF          $40   $80 
 

C H A R C U T E R I E   B O A R D   cold cuts, olives, pesto, crostini & dipping bread.  *GF  $45  $90 

 

S Y D N E Y   R O C K   O Y S T E R S   24 pieces   flying fish roe, ginger dressing.  GF + DF   $110 
 

S Y D N E Y   R O C K   O Y S T E R S   24 pieces   baked w hoi-sin béchamel sauce, mozzarella cheese. $125  
 

P A N   S E A R E D   R O E – O N   S C A L L O P S   24 pieces   XO butter sauce.    $149 
 

S M O K E D   S A L M O N   guacamole, black sesame wafer.  DF      $119 

 

 

all final bills for functions & events bookings will include a 5% discretionary service charge. all card payments will incur a 1.5% surcharge. 
 

V = vegetarian     DF = dairy free     GF = gluten free     * = on request 

all menu items are prepared & cooked in a kitchen which also prepares menu items containing gluten, dairy & other allergens.  

 



 

H O T   P L A T T E R S 
 

20 pieces. 

 

C H O R I Z O   C R O Q U E T T E S   garlic + cheese sauce.        $82 
 

V E G A N   P U M P K I N   A R A N C I N I   vegan aioli.  VEGAN + GF     $72 
 

P A N F R I E D   P R A W N   sweet potato skordalia, fresh herb oil.  GF + DF     $89 
 

B E E T R O O T   &   G R E E N   P E A   F R I T T E R   vegan cashew cream.  VEGAN + GF   $69 
 

P O R K   M E A T B A L L   tomato relish.  GF + DF        $59 
 

V E G A N   E M P A N A D A   corn relish.  VEGAN         $65 
 

S I C H U A N   C H I C K E N   S K E W E R S   chimichurri.  GF       $95 

S U B S T A N T I A L   C A N A P É S 
 

per item. 

 

F I S H   &   C H I P S   beer battered new zealand hoki & chips w aioli.     $11 
 

M I N I   P U L L E D   P O R K   S L I D E R   swiss cheese, cabbage salad, bbq aioli.   $10 
 

K A T S U   C H I C K E N  &   R I C E   panko crumbed chicken breast, sweet soy, kewpie mayo,  $11 

peanuts, shallots, chilli.    
    
V E G A N    G N O C C H I   black sesame + tahini cream, cherry tomatoes, charred broccolini, $10 

toasted pine nuts.  VEGAN + GF         
 

+ truffle oil & parmesan cheese.  per serve         $1 

 

 

 

 

 

 

 

D E S S E R T   C A N A P É S 
 

20 pieces. 

 

C H E E S C A K E   P I L L O W S   apple relish.        $65 
 

B A M B I N O   G E L A T O   C O N E S   mini gelato cones, assorted flavours.    $65 
 

C H O C O L A T E   P A N N A   C O T T A   blueberry compote, strawberry.  GF    $79 
 

T I R A M I S U   fresh berries.          $89 

all final bills for functions & events bookings will include a 5% discretionary service charge. all card payments will incur a 1.5% surcharge. 
 

V = vegetarian     DF = dairy free     GF = gluten free     * = on request 

all menu items are prepared & cooked in a kitchen which also prepares menu items containing gluten, dairy & other allergens.  

 


