
Cocktail PartiesCocktail PartiesCocktail PartiesCocktail Parties    
    

4 selections — $19.90 per person  
(approx 8 pieces of food per person) 

6 selections — $24.90 per person  
(approx 10 pieces of food per person) 

8 selections— $29.90 per person  
(approx 14 pieces of food per person) 

 
 

Cold SelectionsCold SelectionsCold SelectionsCold Selections    
Freshly shucked oysters with various garnishes 

Smoked salmon and potato blini 
Rare roast beef en croute with horseradish 

Mini vitello tonnato 
Prawn remoulade 

House made California rolls 
Tomato, parmesan & balsamic bruschetta 

 
 

Hot SelectionsHot SelectionsHot SelectionsHot Selections    
Pan seared prawns and chermoula 

Caramelised onion and gorgonzola tartlets 
Confit chicken, leek and fontina tartlets 

Mini hamburgers 
Moroccan spiced chicken pies 

Zucchini fritters w/ marinated goats cheese 
Pumpkin arancini 

 
 
 

 
 



Standard Share PlattersStandard Share PlattersStandard Share PlattersStandard Share Platters    
    

$65 per platter 
Approximately 50 pieces per platter 

 

Choose from: 
 

Chicken skewers w/ satay sauce 
Mini dim sims 

Mini spring rolls 
House made sausage rolls 

Party pies 
Tomato and goats cheese bruschetta 

Trio of dips with breads 
 
 

If you order more than one option, 
 we are happy to mix the options on each platter 

 
 

 
 



Alternate Drop MenuAlternate Drop MenuAlternate Drop MenuAlternate Drop Menu    
    

2 course— entrée & main   or   main & dessert — $37 
3 course — entrée, main & dessert — $44 

 
 

EntréeEntréeEntréeEntrée    
Soup of the day  

 

Country style terrine of ham hock w/ baby onions, herbs & toast 
 

Mediterranean carrot salad, coriander, hazelnuts & burnt orange dressing 

Salted cod fish cakes, rocket, lemon & salsa verde 

Chermoula marinated prawns, spiced cous cous & herb salad 
 
 
 

MainMainMainMain    
Char grilled Hopkins River rump steak, fondant potato, spinach & red wine jus 

 

Field mushroom risotto w/ spinach, shaved parmesan & basil oil 
 

Pan friend King salmon w/ mash potato, braised leek & burnt orange sauce 

Grilled free range pork cutlet w/ roasted parsnip, apples & cider sauce 

Slow cooked veal shanks w/ soft polenta & orange gremolata 
 
 

DessertDessertDessertDessert    
Date & ginger pudding w/ butterscotch sauce 

 

Chocolate torte w/ white chocolate ice cream  
 

Lemon curd tart w/ clotted cream 

Apple & rhubarb crumble & vanilla ice cream 

Vanilla crème brulee w/ biscotti 
 * dietary requirements can be catered for  however adequate notice is required 

 * *all menus subject to change  



 

Function Menu 1Function Menu 1Function Menu 1Function Menu 1    
    

2 course— entrée & main   or   main & dessert — $39 
3 course — entrée, main & dessert — $45 

 

 

EntréeEntréeEntréeEntrée    
Soup of the day  

 

Country style terrine of ham hock w/ baby onions, herbs & toast 
 

Spiced King salmon fish cakes w/ cucumber & avocado salad & yoghurt dipping sauce 
 

 
 

MainMainMainMain    
Char grilled Hopkins River rump steak, fondant potato, spinach & red wine jus 

 

Field mushroom risotto w/ spinach, shaved parmesan & olive oil 
 

Pan fried King salmon w/ garlic mash, herb infused extra virgin olive oil 
 

 

DessertDessertDessertDessert    
Date & ginger pudding w/ caramel sauce 

 

Chocolate torte w/ white chocolate ice cream  
 

Lemon curd tart w/ clotted cream 
 

 
 

 * dietary requirements can be catered for  however adequate notice is required 
 * *all menus subject to change  



    

Function Menu 2Function Menu 2Function Menu 2Function Menu 2    
    

2 course— entrée & main   or   main & dessert — $43 
3 course — entrée, main & dessert — $46 

 

EntréeEntréeEntréeEntrée    
Soup of the day  

 

Salted cod fish cakes, rocket, lemon & salsa verde 
 

Country style terrine of ham hock w/ baby onions, herbs & toast 
 

Chermoula marinated prawns w/ spiced cous cous & herb salad 
 

 

MainMainMainMain    
Pan fried Blue Eye w/ crushed potatoes, braised leek & burnt orange sauce 

 

Grilled free range pork cutlet w/ roasted parsnip, apples & cider sauce 

Field mushroom risotto w/ spinach, shaved parmesan & basil oil 
 

Char grilled Hopkins River sirloin, fondant potato, spinach & red wine jus 
 
 

 

DessertDessertDessertDessert    
Date & ginger pudding w/ butterscotch sauce 

 

Chocolate torte w/ white chocolate ice cream  
 

Lemon curd tart w/ clotted cream 

Apple & rhubarb crumble & vanilla ice cream 
 

 * dietary requirements can be catered for  however adequate notice is required 
 * *all menus subject to change  



    

Beverage  pack  1Beverage  pack  1Beverage  pack  1Beverage  pack  1    
    

Three hour package per person—  $36 
Each additional hour —  $12 

    
 

Sparkling WineSparkling WineSparkling WineSparkling Wine    
Morgan’s Bay  sparkling cuvee, Red Cliff, VIC 

 

White WineWhite WineWhite WineWhite Wine    
 

Morgan’s Bay Chardonnay, Red Cliff, VIC 
 

 

Red WineRed WineRed WineRed Wine    
Morgan’s Bay Shiraz Cabernet, Red Cliff, VIC 

 

BeersBeersBeersBeers    
Hahn Premium Light  & Boags Draught     

    

Soft drinks & JuiceSoft drinks & JuiceSoft drinks & JuiceSoft drinks & Juice    
Lemonade, Lemon  Squash, Pepsi, Pepsi Max,  

Dry Ginger & Tonic 
Orange, Pineapple, Cranberry & Apple 

 
 
 
 
 
 

*Beverage packages are recommended, though bar tabs or cash bars are available on request 

 * *all menus subject to change  



Beverage  pack  2Beverage  pack  2Beverage  pack  2Beverage  pack  2    
    

Three hour package per person—  $42 
Each additional hour —  $14 

    
 

Sparkling WineSparkling WineSparkling WineSparkling Wine    
Coldstream Hills Pinot Noir Chardonnay, Yarra Valley, VIC 

 

White WineWhite WineWhite WineWhite Wine    
Sherwood ‘Stratum’ Sauvignon Blanc, Marlborough , NZ 

 

Morgan’s Bay Chardonnay, Red Cliff, VIC 
 

Leo Buring Riesling, Clare Valley, SA 
 

Red WineRed WineRed WineRed Wine    
Morgan’s Bay Shiraz Cabernet, Red Cliff, VIC 

 

Aerin’s Vineyard Grenache Shiraz Mouverdre, Heathcote, VIC 
 

Secret Stone Pinot Noir, Marlborough, NZ 
 

 

BeersBeersBeersBeers    
Hahn Premium Light, Boags Draught, Heineken & Becks 

    

Soft drinks & JuiceSoft drinks & JuiceSoft drinks & JuiceSoft drinks & Juice    
Lemonade, Lemon  Squash, Pepsi, Pepsi Max,  

Dry Ginger & Tonic 
Orange, Pineapple, Cranberry & Apple 

 
*Beverage packages are recommended, though bar tabs or cash bars are available on request 

 * *all menus subject to change  


