
G R O U P  B A R  F O O D  M E N U  $ 6 0 0

4 x  C HE E S E P L AT T E R  ( V ) 
chef selection 3 cheese, chutney, dried fruit, crackers, fresh fruit

4 p l a t e s  o f  x  HUMMU S  ( V G ) 
carrot & celery crudité, sourdough

2 5 p ie c e s  o f  B A R R A MUNDI  S P R ING R OL L S ( D F ) 
lemon myrtle aioli

2 5 p ie c e s  o f  A R A NC INI  ( V )
mushrooms, parmesan, basil

5 p l a t e s  o f  KOR E A N F R IE D C HIC K E N  ( D F )  
gochujang sauce, sesame, shallots

4 p l a t e s  o f  C HIP S  ( D F,  V ) 

2 0 p ie c e s  o f  P I S TA C HIO B A K L AVA  ( V )

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

Brewer’s feast

Substitutions cannot be made.

T H I S M E N U I S D E S I G N E D T O C AT E R T O 2 0 G U E S T S .  F O R L A R G E R PA R T I E S ,  E X T R A F O O D C A N B E O R D E R E D 
F R O M T H E B R E W H O U S E M E N U O N T H E D AY O F Y O U R E V E N T.



Brewer’s 
feast


