








	STANDARD DRINKS PACKAGE
	3 HOURS $63PP; 4 HOURS $79PP
	5 HOURS $98PP; 6 HOURS $116PP
	ADD HOUSE SPIRITS +$12PP
	PPH Lager


	4.2% ABV
	Cartlon Dry
	4.5% ABV
	Cascade Premium Light

	2.5% ABV
	Carlton Zero

	0% ABV
	Pinot Grigio
	Grenache
	Prosecco NV


	PREMIUM DRINKS PACKAGE
	3 HOURS $85PP; 4 HOURS $106PP
	5 HOURS $134PP; 6 HOURS $159PP
	ADD HOUSE SPIRITS +$12PP
	PPH Lager


	4.2% ABV
	Carlton Dry

	4.5% ABV
	Corona

	4.5% ABV
	Young Henrys Newtowner

	4.8% ABV
	Cascade Premium Light

	2.5% ABV
	Carlton Zero

	0% ABV
	Somersby Apple Cider

	4.6% ABV
	Chardonnay
	Pinot Grigio
	Grenache
	Malbec
	Rosé
	Prosecco NV

	CANAPÉS
	$4 PER PIECE
	Pork and Fennel Sausage Roll Bite
	Farfalle Pasta Salad
	Italian Pinwheel
	Vegetable Spring Roll

	(V) (VE)
	$5 PER PIECE
	Roast Tomato and Ricotta Bruschetta

	(V) (GFP)
	Goats Cheese and Strawberry Bruschetta

	(V) (GFP)
	Smoked Salmon and Cream Cheese Tart
	Thai Chicken Pie
	Spinach and Mushroom Pie

	(V)
	$6 PER PIECE
	Lamb Souvlaki Skewer

	(GF)
	Prawn Toast
	Chicken Souvlaki Skewer

	(GFP)
	Baked Spinach and Feta Filo Roll

	(V)
	Prawn San Choy Bow

	(GF)
	$7 PER PIECE
	Chorizo and Prawn Skewer

	(GF)
	Beef Negimaki
	Chicken Katsu Finger Sandwich
	Squid Ink Pasta
	Satay Duck Skewer

	(GF)
	$8 PER PIECE
	Chicken Schnitzel Slider

	with spicy mayo, slaw and pickle
	Wagyu Beef Slider
	with American cheese and pickles
	Grilled Haloumi Slider

	with sweet and sour capsicum


	(V)
	CANAPÉS
	$12 PER PIECE
	Tuna Ceviche Tostada

	with avocado crema and salsa macha
	(GF)

	Lamb Chop
	with ras el hanout
	(GF)
	Shrimp and Crab Po’ Boys


	with avocado and lettuce

	PLATTERS
	Assorted Dips
	$100 per platter
	Cheese Platter
	$160 per platter
	Antipasto Platter
	$250 per platter

	DESSERT
	$5 PER PIECE
	Opera Cake
	Coffee and Walnut Cake
	Assorted Macarons

	Please be aware that all food is prepared in a kitchen that handles allergens. Whilst all reasonable efforts are taken to accommodate dietary needs, we cannot guarantee that our food will be allergen free.



