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Platters
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Platter Pricing

$80 per Platter
Serves 10

PRAWN COCKTAIL (GF, NF)

prawns served on a bed of crisp iceberg
lettuce, topped with a rich and tangy
Marie Rose sauce. Finished with a wedge
of lemon, cherry tomato and cucumber

SALT & PEPPER CALAMARI (DF, NF)
Fried calamari, tossed with cracked black
pepper, sea salt, and fresh chili, served
with a zesty aioli and lemon wedge.

MINI FISH TACO (NF, Pescatarian, DF)
Crispy battered white fish nestled in mini
tortillas with zesty slaw, and a hint of
chili, coriander
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SPICY GOCHUJANG CHICKEN BURGER
(NF, DF)

fried chicken thigh glazed in sweet and spicy
Korean gochujang sauce, topped with Asian

slaw, pickled cucumbers, garlic aioli on a
toasted sesame seed bun.

WAGYU BEEF BURGER SLIDERS (NF)
Grilled Wagyu beef, topped with aged
cheddar, caramelized onions, crisp lettuce
on a toasted brioche bun

POPCORN CHICKEN (DF, NF)

buttermilk-brined chicken bites tossed in a

fiery buffalo sauce, Garnished with fresh
celery and chives

VERMECELLI NOODLE SALAD

(Vegan, GF, DF, CN)

rice vermicelli entwined with julienned
market vegetables, fragrant herbs, citrus-
soy vinaigrette. Garnished with toasted
peanuts and crispy tofu

PEPPERBERRY FRIED OYSTER
MUSHROOMS (DF, Vegan, NF)

crispy oyster mushroom, seasoned with
pepperberry salt

SEASONAL SLICED FRUIT



F&B Menus
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Beverage
Packa es

One Ho
Two Hour

Three Hour

+ Additional Hour

$35 pp
$45 pp
$55 pp
$20 pp

Alcoholic Beverage

De Bortli 'Legacy' Brut

De Bortli 'Legacy' Sauvignon Blanc
Maison Saint AlX Rose

De Bortli 'Legacy' Cabernet Merlot
Sydney Brewery | Lager, Pale Ale
Stone & Wood Pacific Ale

Sydney Brewery Original Cider
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Alcohol-Free

Beverage

Heineken Zero,
Soft Drinks,
Selection of Juices
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Spirits & Cocktails

Upgrade your beverage package
Additional $22 per cocktail

The Mistress of Marseille

- Sofitel Syndey Darling
Harbour's Signature Cocktail
made with Archie Rose
Signature Dry Gin

Aperol Spritz
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