
 
 
 

 

 

FUNCTION PACKAGES 

 

BEVERAGE PACKAGES 
 
 

CLASSIC 
$40 per person for two hours 

$50 per person for three hours  

 

Sparkling 

Wildflower Prosecco, Pyrenees, VIC 

White 

Catalina Sounds Sauvignon Blanc, Marlborough, NZ 

 

Red 

Philip Shaw Pinot Noir, Orange, NSW 

Beer 

Stone & Wood Pacific Ale (Draught), NSW 

Coopers Light (Bottle), SA 

 

PREMIUM 
$50 per person for two hours 

$60 per person for three hours  

 

Sparkling 

Wildflower Prosecco, Pyrenees, VIC 

White 

The Hidden Sea Pinot Grigio, Limestone Coast, SA 

Bremerton Battonage Chardonnay, Langhorne Creek, SA 

Rose 

Gemtree Luna De Fresa, McLaren Vale, SA 

 

Red 

MOJO 02 Shiraz, McLaren Vale, SA 

Aphelion Welkin Nero D’Avola, McLaren Vale, SA 

 

Beer 

Balter XPA (Draught), QLD 

Stone & Wood Pacific Ale (Draught), NSW

 

ADD ONS 
Available when selecting one of the above packages 

 

House Spirits 

From $10 per serving 

Vodka 

Gin 

Bourbon 

Rum 

Cocktails 

$18 per person 

Choice of One: 

Negroni 

Gimlet 

Margarita 

 
 
 
 
 
 

Beer and wine selection are subject to change depending on availability – we will endeavour to do our best 

to inform you of any changes before your event and have a suitable replacement available for you. 

Food must be ordered with all beverage packages. Responsible Service of Alcohol applies. 



 
 

 

 

 

FUNCTION PACKAGES 

 

FOOD PACKAGES 
 

 

GRAZING TABLE 

$50 per person 

 
Minimum 30 guests 

 

Includes premium cured meats, cheeses, olives and a selection of bread and crackers 

 

SNACKS AND SHARING 
$35 per person 

 
Minimum 8 guests 

 

Marinated Olives 

Fries, aioli 

Baked Pear, prosciutto, gorgonzola 

Caponata Bruschetta, preserved lemon, basil 

Mini Chicken Souvlaki, harissa chicken, flat bread, labneh, house pickled onion 

Cheese Board, chef’s selection of cheeses and condiments 

Chicken Tender Sliders or Vegetable & Haloumi Sliders 

 
$45 per person 

 
Minimum 8 guests 

 

Marinated Olives 

Fries, aioli 

Salt & Pepper Squid, tartar sauce 

Baked Pear, prosciutto, gorgonzola 

Caponata Bruschetta, preserved lemon, basil 

Mini Chicken Souvlaki, harissa chicken, flat bread, labneh, house pickled onion 

Cheese Board, chef’s selection of cheeses and condiments 

Cured Meats, sourdough and condiments 

Chicken Tender Sliders or Vegetable & Haloumi Sliders 

 

ADD OYSTERS TO ANY PACKAGE FOR $6 EACH 

 

 Food is served for 1 hour.  

Pre-order for function packages are required 5 days prior to your booking date. Due to seasonability and 

availability, menu is subject to change. Please advise dietary requirements prior to the event. 



 
 

 

 

 

  

TERMS AND CONDITIONS 

 
Minimum numbers are required to book a food or beverage function package. 

All bookings will be allocated a 2 hour sitting time. 

 

 

Food and Beverage: 

Snacks and Sharing items are available and served for 1 hour. 

Dietary requirements must be notified 72 hours prior to the booking. 

Last drink orders will be advised 15 minutes prior to the end time. 

Beverages are served subject to RSA guidelines. 

 

Confirmation and Deposits: 

Final guaranteed numbers must be advised 72 hours prior to the booking date. If the number of 

attended guests are less than what has been confirmed, the confirmed numbers will be charged 

regardless. 

A credit card guarantee is required to confirm the booking. A deposit of 50% of the confirmed 

package numbers will be charged 72 hours prior to the booking. This deposit is non-refundable. 

 

Cancellation: 

Cancellations within 72 hours are non-refundable. 

 

 

 


