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Platters & Cocktail 

 
Cheese Platter | $ 80.00 

Selection of cheeses & fruit pastes served with crackers 
 

Antipasto Platter | $ 100.00 
Selection of cheese, dips, cured meats, marinated olives with crusty bread 

 
Whole glazed leg ham rolls  

$ 180.00 Serves 15 (30 rolls)  |  $ 360.00 Serves 30 (60 rolls)  |  $ 540.00 Serves 50 (100 rolls) 
 

Whole leg ham glazed with macadamia citrus and garnished with ribbon and fresh herbs  
 

Accompaniments 
Ham Jam  |  Capsicum relish  |  Spiced pineapple jam  |  Assorted fresh bread rolls 

 
Ham displayed on large wooden board with basket of bread rolls for guests to serve themselves 

 
Cocktail 

4 pieces  $ 20.00 per person  | 6 pieces   $ 30.00 per person  |  8 pieces   $ 40.00 per person 
 * Menu Items require an additional  $ 2.00 per person 

 
V   Vegetarian     GF Gluten Free     N  Contains nuts 

 
Cold 

Blini with smoked salmon and dill cream cheese 

Corn fritters with avocado mash, crème friache and chilli jam  (GF V) 

* Fresh king prawn shots with mango salsa  (GF) 

Caramelised onion and fetta tart with pesto topping  (V) 

Hot 
Pumpkin, fetta arancini  (GF, V) 

Lime and chilli salt squid with lime aioli (GF) 

Thai chicken pastry with creamy chilli dip  

Lamb and rosemary sausage rolls with capsicum relish 

Grilled chicken skewers with balsamic sweet chilli, garlic  (GF) 

Beef skewers with truffle butter  (GF) 

Crispy pork belly with chilli caramel  (GF) 

Sriracha chicken burger with lime aioli 

Beef burger with caramelised onion relish, cheese 
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1 Meat 2 Salads $ 30.00  p/p  |  2 Meat 2 Salads $ 35.00 p/p  |  2 meat 3 Salads $ 37.00 p/p 

Dessert $ 10.00 p/p 
 

Buffet | Shared platters 
 

Selection of Sliced Meats 
 
 

Beef fillet, salsa verde roasted truss tomatoes  (GF) 
 

Macadamia citrus glazed ham with spiced pineapple pork jam  (GF) 
 

Turkey breast rolled in prosciutto with maple and bacon stuffing  (GF) 
 

Crispy pork belly with maple mustard  (GF) 
 
 

Delicious Salads 
 

Baby spinach, tomatoes, cucumber, red onion and High Valley Feta  (GF) 
 

Chat potatoes with honey mustard dressing  (GF) 
 

Roasted seasonal vegetables dressed with vino cotto,  fresh herbs  (GF) 
 

Roasted baby beetroot, caramelized pumpkin, High Valley Feta, rocket  (GF) 
 

Herb roasted vegetables, brown rice, quinoa, roasted cashews, balsamic mustard dressing  (GF) 
 

Green bean, zucchini, roasted tomatoes, pine nut, red onion and balsamic  (GF) 
 

Rustic sourdough baguette & butter 

 
 

Dessert Stand 
 

Rum & raisin brownie (GF)  
 

Mini pavlova with lemon curd and raspberries  (GF) 
 

White chocolate panna cotta with pot roasted rhubarb  (GF) 
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Entree    $ 16.00 per person  |  Main   $ 35.00 per person  |  Dessert    $ 12.00 per person 

*Add $2 p/p  

 

Canapé 
Alternate serve choice of 2 

 
Lime and chilli salt squid with lime aioli (GF) 

Fresh king prawn shots with mango salsa  (GF) 

Grilled chicken skewers with honey sesame glaze  (GF) 

 

Main 
Alternate serve choice of 2 

 
Fillet steak, roasted rosemary potatoes, beans, choice of sauce  (GF) 

 
Grilled chicken breast, heirloom tomatoes, creamed potato  (GF) 

 
Maple mustard pork belly, parsnip cauliflower puree, glazed carrots, beans  (GF) 

 
* Quince and orange glazed lamb rack, sweet potato mash, glazed carrots, beans  (GF) 

 
Steak sauces | truffle butter | caramelized eshallots | béarnaise 

 

Dessert 

Alternate serve choice of 2 
 

Balsamic strawberry tiramisu 
Layers soaked sponge, creamy mascarpone, balsamic strawberries, white chocolate 

 
Crème Brule  (GF) 

Creamy rich custard topped with caramelized sugar 
 

Traditional christmas pudding 
Rich fruit and nut pudding with brandy caramel sauce and vanilla bean ice cream 

 
White chocolate panna cotta  (GF) 

White chocolate panna cotta with sticky fig 
  

Event bookings minimum 30 people 
Event booking 15 - 30 people Hire fee $ 250.00 

Events booked at your desired venue incur Travel | Equipment Hire 


