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SHARED MENUS 

 

Canapé | $18 p/p | Choice of 4 

Cold Canapé 

Cranberry cream cheese crostini 

Caramelised capsicum jam  and goats cheese crostini 

Blini with smoked salmon and dill cream cheese 

Corn fritters with avocado mash, crème friache and chilli jam 

Fresh king prawn shots with lime aioli 

Caramelised onion and fetta tart with pesto topping 

Spiced roasted pumpkin tart with pesto topping 
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Hot Canapé 

Pumpkin, pine nut, fetta arancini 

Lime and chilli salt squid with lime aioli 

Duck spring rolls with hoi sin dipping sauce 

Prawn and water chestnut spring rolls with chilli dipping sauce 

Crispy prawn dumplings on asian spoons 

Tempura kings prawns with spicy salt and lime aioli 

Prawn skewers with caramelised garlic aioli 

Spiced chicken skewers with preserved lemon yoghurt 

Middle eastern spiced lamb kofta with minted yoghurt 

Moroccan meatballs in rich tomato sauce with basil pine nut 

Crispy pork belly with chilli caramel 

Entrée boards offer a relaxed share style grazing or for a formal 
occasion select from our plated entree range served alternate to 
your guests. 
  
Entrée Board Selection | Shared and served to table 

Antipasto Board | $12.00 p/p 

Selection of cheeses, dips, cured meats, marinated olives, crusty bread 

Salmon Rillettes Board | $10.00 p/p 

Creamy potted salmon with dill and lemon served with crusty sourdough 

Tapas Board | $ 20.00 p/p 

Middle eastern spiced lamb kofta with minted yoghurt 

Crispy pork belly with chilli caramel 

Tempura king prawns with spicy salt and lime aioli 

Grilled lamb cutlets with caramelised capsicum jam 
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Main – Menu 1 
$28 p/p self service food display | $30 p/p Shared platters 

Meats | Choice of 2 

Mustard glazed roast beef fillet with caramelised onion Jam 

Slow cooked lamb shoulder with rosemary and garlic served with apple mint jam 

Slow cooked pork with fennel, apples served with pureed apple 

Grilled chicken breast with basil salsa verde and roasted tomatoes 

Salads | Choice of 2 Salads 

Cold Salads 

Baby spinach, tomatoes, cucumber, red onion and persian fetta 

Chat potatoes with creamy mustard and lime dressing 

Roasted beetroot, marinated fetta, caramelised pumpkin and rocket 

Roasted seasonal vegetables dressed with vino cotta and fresh herbs   

Heirloom tomatoes, fresh basil, buffalo mozzarella dressed with vino cotta    

Roasted baby beetroot, marinated feta and caramelised pumpkin and rocket   

Quinoa, roasted vegetables, rocket, sunfllower seeds, cashews, balsamic mustard 

Warm Salads 

Roasted potato, sweet potato, red pepper, baby spinach, olive oil, rosemary 

Creamy potatoes with garlic and chives 

Green beans, roasted pumpkin, zucchini, red onion, baby tomatoes, pine nut 

Fresh Bread rolls and butter  
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Salt and pepper bowls provided with Maldon salt and cracked pepper 

Main – Menu 2 
$30 p/p Self service food display | $32 p/p Shared platters 

  
Meats | Choice of 2 
Grilled chicken breast, tomato and capsicum compot 

Grilled Rib Steak, truffle butter 

 Lamb rack with quince glaze  

Grilled pork loin with fennel and mustard pickle 

Sides| Choice of 2 

Mixed leaf, baby tomatoes, cucumber, vinaigrette 

Fresh steamed greens 

Roast potatoes with rosemary salt 

Roasted sweet potato, potato, red pepper, baby spinach, rosemary, olive oil 

Creamy mash with roasted garlic 

Fresh Bread rolls and butter 

Salt and pepper bowls provided with Maldon salt and cracked pepper 
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Main – Menu  
$37 p/p Shared platters 

  
Meats | Choice of 2 | $ 
Grilled chicken breast, tomato and capsicum compot 

Grilled Rib Steak, truffle butter 

 Lamb rack with quince glaze  

Poached Salmon fillet with lime hollandaise 

Whole snapper baked with ginger, garlic, lemon, coriander, chilli 

Salads | Choice of 2 Salads 

Cold Salads 

Baby spinach, tomatoes, cucumber, red onion and persian fetta 

Chat potatoes with creamy mustard and lime dressing 

Roasted beetroot, marinated fetta, caramelised pumpkin and rocket 

Roasted seasonal vegetables dressed with vino cotta and fresh herbs   

Heirloom tomatoes, fresh basil, buffalo mozzarella dressed with vino cotta    

Roasted baby beetroot, marinated feta and caramelised pumpkin and rocket   

Quinoa, roasted vegetables, rocket, sunfllower seeds, cashews, balsamic mustard 

Warm Salads 

Roasted potato, sweet potato, red pepper, baby spinach, olive oil, rosemary 

Green beans, roasted pumpkin, zucchini, red onion, baby tomatoes, pine nut 

 Fresh Bread rolls and butter  

Salt and pepper bowls provided with Maldon salt and cracked pepper 
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Sides| Choice of 2 

Mixed leaf, baby tomatoes, cucumber, vinaigrette 

Fresh steamed greens 

Roast potatoes with rosemary salt 

Roasted sweet potato, potato, red pepper, baby spinach, rosemary, olive oil 

Creamy mash with roasted garlic 

Fresh Bread rolls and butter 

Salt and pepper bowls provided with Maldon salt and cracked pepper 

Tasting Plate | $10.00 p/p | choose 3 

Coconut cake with lime curd 

Chocolate truffle pots with salted toffee 

Salted caramel hazelnut tart 

Pistachio and cranberry biscotti 

Coconut panna cotta with kaffir lime syrup 

Pistachio macaroon 

Rich chocolate brownie 

Hazelnut rocky road 

White chocolate & vanilla panna cotta with pot roasted rhubarb 

Custard pots with salted caramel and cream 

Wedding Cake 

Dessert | No cost 
Wedding cake served on a platter for guests to serve themselves 

Dessert | $2.00 p/p 
Wedding cake served to guests 

Dessert | $5 p/p 
Wedding cake with crushed berried and thick cream served to guests 
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Event Booking Minimum 30 people 

For Event Bookings of 15 - 30 people a booking fee is required: 
$250 

Wedding bookings require a $550.00 non- refundable deposit to confirm date 

Weddings booked at your desired venue incur Travel | Equipment Hire 

If you have any other questions please don’t hesitate to contact us 

1 - 7 Dandaloo Street Narromine NSW 2821 

Phone 02 6889 7997 ⏐ Fax 02 6889 2662 
Email: events@soulfooddepot.com.au 


