
D E L I V E R Y M E N U



GRAZ I NG BOXES

CHEE S E 150

250g Each of Margaret River Brie & Cheddar, & Blue Cheese

Served with Quince Paste, Dried Fruit & Nuts, Cranberry & Sunflower Seed Crackers,

Lavosh, Strawberries v

MEZZE 70

Hummus, Baba Ganoush, MarinatedWA Olives, Falafels, Roasted Red Peppers, Grilled

Eggplant, Marinated Artichokes, Grilled Zucchini, Sourdough v

CHARCU TER I E 130

250g Each of Virginia Ham, Salami, Prosciutto, Pork & Pistachio Terrine

Served with Cornichons, Pickled Cauliflower, Dijon Mustard, Pickled Shallots gf

P LOUGHMAN ’ S P L A T T ER 120

250g Each of Pork & Pistachio Terrine, Virginia Leg Ham, Margaret River Cheddar

Boiled Egg, Pickled Onion, Dijon Mustard, Sliced Pears, Pickles, & Baguette Slices

OYS T ER S 150

2 Dozen Fresh Oysters, Natural, Mignonette Dressing gf

PRAWNS 140

2kg Peeled Shark Bay Prawns, Cocktail Sauce, Lemon gf

LOBS T ER ROL L 225

10 Pieces WA Rock Lobster, Brioche Slider Roll, Herbs, Aioli, Crisp Iceberg

SU SH I 125

40 Pieces Assorted California Rolls & Nigiri, ServedWith Soy, Wasabi, Pickled Ginger

A S SOR T ED ROL L S 155

10 Pieces of Each — Chicken & Pesto Brioche Roll, Falafel & HummusWrap v,

Reuben On Rye Roll

F I NGER SANDW ICHE S 125

15 Pieces of Each — Coronation Chicken, Smoked Salmon & Dill Cream Cheese,

Cucumber, Mint & Feta v



QU I CHE S 150

10 Pieces of Each Served At Room Temperature

Quiche Lorraine, Florentine v, Mushroom v

FRU I T 70

Sliced Seasonal Fruit Platter gfvn

DAN I SHE S 65

20 Pieces of Assorted Freshly Baked French Danishes v

SCONES 55

20 Freshly Baked Cranberry & Lime Scones, Cream, Strawberry Jam v

DONUT S 55

20 Assorted Mini Iced Donuts v



SA LAD BOXES

Large Salad Box to Share, Serves 10

THA I B E E F 120

Marinated Beef Rump, Cucumber, Cherry Tomato, Red Onion, Mixed Leaves,

Mint & Coriander Leaves, Nam Jim Dressing gf

FA T TOUSH 75

Cos Lettuce, Tomato, Red Radish, Cucumber, Red Onion, Sumac, Lemon Dressing,

Toasted Flatbread v

ROCKE T 75

Rocket, Pear, & Parmesan, Honey Mustard Dressing, RoastedWalnuts gfv

POTA TO SA LAD 75

Kipfler Potato Salad, Grain Mustard, Aioli, Smoked Bacon, Chives gfv

CAE SAR 75

Cos Lettuce, Bacon, Boiled Egg, Shaved Parmesan, Aioli, Croutons

MOROCCAN CH I CKEN 110

Roasted Moroccan Spiced Chicken Breast, Pearl Cous Cous, Pickled Red Onion,

Cucumber, Red Peppers, Dates, Apricots, Parsley, Mint, Lemon Yoghurt



CANAPE BOXES

CANAPE S — SAVOURY S E L EC T I ON 250

(10 Pieces of Each)

Tasmanian Smoked Salmon, Dill Cream Cheese, Blini, Fine Herbs

Crab Salad, Lemon Dressing, Chive Aioli, Charcoal Brioche Bun

Margaret River Brie, Cranberry Cracker, Balsamic Strawberry Salad v

Beetroot Waffle Basket, Goats’ Cheese, Caramelised Red Onion v

Pork & Pistachio Terrine En Croute, Fig Chutney

CANAPE S — SWEE T S E L EC T I ON 170

(10 Pieces of Each)

Assorted Macarons v

Gluten Free Double Chocolate Brownie gfv

Mini Lemon Meringue Tarts v

Dark Chocolate Tart, Salted Caramel, Crispy Chocolate Pearls v

Pricing does not include equipment or service staff.
This is determined by menu selection, venue and function duration.

df – Dairy Free | gf – Gluten Free | v – Vegetarian | vn – Vegan


