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SIT DOWN, ALTERNATIVE SERVINGS   
2 courses $40 pp | 3 Courses $50 pp

Calamari (gf) w mix herb salad, aioli  

Eggplant crunch (gf) (vg) w pomegranate, spiced coconut yoghurt

Mac & cheese croquettes (v) w mix herb salad, sriracha-aioli  

Crispy chicken (gf) w mini gherkins, srirayo

ENTREES

Pan-seared Barramundi (gf) w warm tartare, kipfler, broccoli, salad

Roast of the day (gf) w roasted pumpkin and potatoes, peas, gravy, sauce

Chicken Parmigiana w chips, salad

Roasted cauliflower (vg) w chimichurri, harissa, almond & cranberry salad, kipfler

Nasi Goreng (gf, v) w vegetable medley, light chili and soy sauce, fried egg

Great Southern 250g Porterhouse (gf) (+$5pp) w seasonal vegetables, chips, gravy

MAINS

Pannacotta w berry compote, cream chantilly

Pavlova w double cream, fresh berries, passionfruit syrup

Apple & Rhubarb crumble w cream chantilly, warm custard

Brownie w fresh whipped cream, raspberry coulis, fresh strawberry

DESSERTS

*prices subject to change



*prices subject to change

CANAPES

Mini sausage roll w tomato relish 

Party pies w tomato sauce

Vegetarian samosa

Vegetarian spring rolls w sweet chili sauce

Mixed quiche w tomato relish

Vegetable gyoza w soy sauce

TIER 1 | $25 PP 
Pumpkin and feta arancini w aioli

Mac & cheese croquettes w sriracha-mayo

Chicken and mushroom dumplings w soy sauce

Crumbed Calamari rings w aioli 

Prawn spring rolls w sweet chili

Chicken kiev bites w aioli

TIER 2 | $30 PP

Salmon crudo w potato rosti, seaweed salad and aioli

Meatball skewers w onion, capsicum, cherry tomato, balsamic glaze

Mini Sliders w pulled pork, mayo and bbq sauce

Crispy chicken w sriracha-mayo

Cauliflower bites w spiced coconut yoghurt

Duck spring rolls w hoisin sauce

TIER 3 | $35 PP

Chicken, 2 cheese mix, snow pea tendrils, mayo

Egg, lettuce, dijon, mayo

Ham, cheese, tomato

Roast beef, rocket, tomato relish

SANDWICH PLATTERS | 30 PIECES $100


