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GROUND FLOOR HARBOUR BAR SET MENU | $§1600

ARRIVAL SERVICE

on tables for guests to help themselves

4 X CHEESE PLATTERS (v)

chef selection 3 cheese, chutney, dried fruit, crackers, fresh fruit

4 X CHIPS (DF, v)

aioli

40 X MUSHROOM ARANCINI (v)

porcini purée, parmesan, basil

4 X KOREAN FRIED CHICKEN (pF)

gochujang sauce, sesame, shallots

ROAMED SERVICE

served one item at a time after the arrival food

40 X BEEF BRISKET CROQUETTES

burger sauce

40 X CARAMELISED ONION QUICHE (v)

goal's cheese, rosemary

40 X LAMB KOFTA SKEWERS (GF)
tatziki

40 X COCONUT CRUSTED CHICKEN SKEWERS

satay sauce, sesame

This menu is designed for 40 guests and applies to all bookings. For larger groups please
speak with your event manager regarding our additional add on items available. The
menu doesn’t accommodate dietary requirements or substitutions.

A 10% surcharge applies on Sundays and 15% on public holidays.

VG (Vegan), V (Vegetarian), GF (Gluten-Free), DF (Dairy-Free),

V# (Vegan w/o sauce)

Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten,
shellfish and other allergens.
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GROUND FLOOR HARBOUR BAR BEVERAGE MENU

OPTIONAL BEVERAGE PACKAGE
3 HOURS $69PP | 4 HOURS $99PP

TAP BEER

50 LASHES AUSTRALIAN PALE ALE
BROKEN SHACKLES LAGER

GINGER BEER

CIDER

TAP WINE

DOWIE DOOLE ROSE

DOWIE DOOLE SAUVIGNON BLANC
COCKFIGHTERS GHOST SHIRAZ
AUDREY WILKINSON CHARDONNAY
BANDINI PROSECCO (BOTTLED)

COCKTAIL ON ARRIVAL $19PP

ESPRESSO MARTINI
APEROL SPRITZ

Beverage packages and arrival cocktails are provided for all guests. Final guest
numbers for catering must be confirmed 72 hours prior to your event. At that time,
you will be charged based on the highest number of confirmed guests.

BAR TAB ON CONSUMPTION

We offer beverages on consumption, should you wish not to have a beverage
package. The value of the tab will be calculated based on the minimum spend,
subtracting the cost of the food. It can be increased during the event as needed.
The private bar will be equipped with tap wines and tap beers as listed, which
cannot be modified. If you would like additional bottled beers, wines or spirits
available, please request the wine menu from your function co-ordinator.
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