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canapescanapes
MINIMUM OF 10 GUESTS MINIMUM OF 10 GUESTS 

coldcold

• 	• 	 f resh ly  shucked sydney  rock  oysters  w ith  raspberr y  minognet te  (g f )f resh ly  shucked sydney  rock  oysters  w ith  raspberr y  minognet te  (g f )
• 	• 	 cher r y  t russ  tomatoes ,  sweetcorn,  black  bean,  crunchy  tostada  (g f ,  d f ,  b)cherr y  t russ  tomatoes ,  sweetcorn,  black  bean,  crunchy  tostada  (g f ,  d f ,  b)

• 	• 	 ch i l led  queensland k ing  prawns  w ith  y uzu a iol i  (g f ,  d f )ch i l led  queensland k ing  prawns  w ith  y uzu a iol i  (g f ,  d f )
• 	• 	 soy  poached f ree  range  ch icken,  toasted  organic  coconut ,  sweet  ch i l l i ,  lemon grass ,  cr i spy  wong tong  (g f ,  d f )soy  poached f ree  range  ch icken,  toasted  organic  coconut ,  sweet  ch i l l i ,  lemon grass ,  cr i spy  wong tong  (g f ,  d f )

• 	• 	 k ing  sa lmon cev iche ,  cor iander,  avocado,  f latbread ,  l ime cream (d f )k ing  sa lmon cev iche ,  cor iander,  avocado,  f latbread ,  l ime cream (d f )
• 	• 	 mini  s teak  sambo,  caramel ised  onion jam,  aged cheddar,  sourdoughmini  s teak  sambo,  caramel ised  onion jam,  aged cheddar,  sourdough

• 	• 	 k ing  crab,  koh lrabi  remou lade ,  baby  basi l ,  d r y  ch i l i ,  sesame seed  cr isp  (g f ,  d f )k ing  crab,  koh lrabi  remou lade ,  baby  basi l ,  d r y  ch i l i ,  sesame seed  cr isp  (g f ,  d f )
• 	• 	 smoked hunter  va l ley  g lazed  duch,  sour  cherr y,  sweet  potato  ch ips  (g f ,  d f )smoked hunter  va l ley  g lazed  duch,  sour  cherr y,  sweet  potato  ch ips  (g f ,  d f )

••
warmwarm

•	• 	 f resh  herb  and green pea ,  baby  spinach,  bu f fa lo  mozzarel la ,  r i sot to  ba l l s  w ith  somoked papr ika  a iol i  (v)f resh  herb  and green pea ,  baby  spinach,  bu f fa lo  mozzarel la ,  r i sot to  ba l l s  w ith  somoked papr ika  a iol i  (v)
• 	• 	 t iger  prawn toast ,  kewpie  mayonna ise ,  nor i ,  sesame (d f )t iger  prawn toast ,  kewpie  mayonna ise ,  nor i ,  sesame (d f )

• 	• 	 but termi lk  f ree  range  ch icken bites ,  smoked papr ika ,  bacon sa lt  (g f )but termi lk  f ree  range  ch icken bites ,  smoked papr ika ,  bacon sa lt  (g f )
• 	• 	 sumac eggplant  chutney,  fa la fel ,  sesame ,  hommus ,  cr i spy  sha l lot s  (v,vg ,g f ,d f )sumac eggplant  chutney,  fa la fel ,  sesame ,  hommus ,  cr i spy  sha l lot s  (v,vg ,g f ,d f )

• 	• 	 pu l led  spic y  ch icken,  g r i l led  eggplant ,  quesad i l la ,  avocado cream pu l led  spic y  ch icken,  g r i l led  eggplant ,  quesad i l la ,  avocado cream 
• 	• 	 g r i l led  lamb shawarma ,  hummus ,  cherr y  tomato  fat toush,  f latbread (d f )gr i l led  lamb shawarma ,  hummus ,  cherr y  tomato  fat toush,  f latbread (d f )

• 	• 	 seared  at lant ic  sca l lops ,  chor i zo,  ch imichurr i ,  on  spoon (g f ,  d f )seared  at lant ic  sca l lops ,  chor i zo,  ch imichurr i ,  on  spoon (g f ,  d f )
• 	• 	 g rass  fed  beef  hadmade pie ,  smoked tomato  rel i sh g rass  fed  beef  hadmade pie ,  smoked tomato  rel i sh 
• 	• 	 spiced  ch ickpea  pie ,  sa f f ron tomatoes  chutney  (v)spiced  ch ickpea  pie ,  sa f f ron tomatoes  chutney  (v)
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•
substant ia ls

• 	
• 	 miso  ch icken poke  sushi  r ice ,  edamame beans ,  pick led  g inger,  ka le ,  wasabi  dressing  (g f ,d f )
• 	 vegg ie  burger,  h l loumi ,  g r i l led  eggplant ,  blackened peppers ,  sa lsa  verde ,  w i ld  rocket  (v)

• 	 g r i l led  rodr iquez  chor i zo  sof t  t aco,  cher r y  tomato,  roasted  corn,  red  cabbage ,  whipped sour  cream
•	 pork  and fennel  sausage  r i soni  pasta ,  broccol i ,  d r ied  ch i l l i ,  cher r y  tomato,  pangrat tato

• 	 s low cooked grass-fed  sumac lamb shou lder  gnocchi ,  shaved zucchini ,  k a le ,  pecor ino bowl
• 	 roasted  miso  eggplant ,  k imchi ,  r ice  nood les  baby  greens  bowl  (g f ,  d f ,  vg)

• 	 southern  f r ied  ch icken,  crnchy  s law,  per i  per i  mayo,  mi lk  bun
• 	 bbq slow cooked br isket ,  hot  s law,  garl ic  a iol i ,  s l ider

• 	 add it iona l  f r ies  w ith  substant ia l  $7  per  head

•
desset  canapes

• 	 passionf ru it  curd  and f resh  s t rawberr y  ta r t
• 	 sea-sa lt  caramel  and brownie  crumble  ta r t

• 	 va l rhona dark  chocolate  mousse ,  raspberr y,  coco  pop crunch
• 	 prosecco  mar inated  s t rawberr ies ,  watermelon,  mint ,  mer ingue

• 	 whipped vani l la  bean cheesecake  w ith  honeycomb crumble  (on spoon)
• 	 t r iple  cream br ie ,  sour  cherr y  and baby  basi l  t a r t

•	 •
79  per  person (3  cold ,  3  warm,  1  substant ia l ,  1  desser t)79  per  person (3  cold ,  3  warm,  1  substant ia l ,  1  desser t)
95  per  person (4  cold ,  4  warm,  2  substant ia l ,  1  desser t)95  per  person (4  cold ,  4  warm,  2  substant ia l ,  1  desser t)

120  per  person plus  one  food s tat ion  (4  cold ,  4  warm,  2  substant ia l ,  1  desser t)120  per  person plus  one  food s tat ion  (4  cold ,  4  warm,  2  substant ia l ,  1  desser t)
food s tat ion  -  g lazed  ham or  charcuter ie  and cheesefood s tat ion  -  g lazed  ham or  charcuter ie  and cheese
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vegetarian canapesvegetarian canapes
MINIMUM OF 10 GUESTS

cold

• 	 spiced  but ternut  pumpk in,  hummus ,  cr i spy  onion tar t  (g f )
• 	 miniature  shor t-crust  t a r t  w ith  gold  hei rloom cherr y  tomato,  whipped r icot ta ,  pecor ino,  black  ol ive ,  basi l  reduc t ion on spoon (v)  (g f )

• 	 sour  cherr ies ,  cr i sp  pear,  shaved hazelnut ,  orange  (g f )
• 	 smoked eggplant ,  horse  rad ish ,  capers ,  charcoa l  wa fer  cone ,  roe  (g f )

• 	 caramel i zed  soy,  g inger,  sesame ,  baby  greens ,  bean sprotus ,  shredded nor i  on  betel  lea f  (g f )

•
warm

•	 w i ld  mushroom,  pea ,  pecor ino arancin i  ba l l s  w ith  panko crust ,  t ru f f le  a iol i 
• 	 s i l k in  tofu  da ikon,  cucumber,  g reen ch i l l i  sa lad ,  nahm jin  dressing  (g f )

• 	 cr i spy  fe ta ,  pea ,  spinach f i lo  c igars  w ith  spiced  orange  g laze
• 	 black  bean,  spiced  avocado,  cherr y  tomato  quesad i l la

• 	 popcorn cau l i f lower,  cucumber  l ime coconut  sa lad ,  sr i racha  mayonna ise ,  on  spoon (g f )
• 	 caponata ,  fe ta ,  cher r y  tomatoes ,  toasted  pine  nuts  (g f )

• 	 hand made  ch ickpea  spiced  curr y  pie ,  sa f f ron tomato  chutney
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•
substant ia l s

• 	 maroccan vegetables ,  chermou la ,  ch ickpea ,  cucumber  ra ita  (bowl)
• 	 miso  crusted  eggplant  sa lad ,  soba  nood les ,  baby  g reens ,  cr i spy  onion 

• 	 sweet  potato,  enok i  mushrooms ,  avocado,  edamame poke  w ith  japanese  pick les ,  soy  l ime dressing  shredded nor i  (bowl)
• 	 saute  gnocchi ,  but ternut  pumpk in,  sage ,  d runken ra isins ,  burnt  lemon but ter  (bowl)

• 	 cr i spy  tofu ,  hoisin ,  a sian  s law,  l ime ,  ch i l l i  rol l
• 	 veg ie  burger,  blackened ha loumi ,  piqu i l lo  peppers ,  sa lsa  verde

•
desser t  canapes

• 	 passionf ru it  curd  and f resh  s t rawberr y  ta r t
• 	 sea-sa lt  caramel  and brownie  crumble  ta r t

• 	 va l rhona dark  chocolate  mousse ,  raspberr y,  coco  pop crunch
• 	 prosecco  mar inated  s t rawberr ies ,  watermelon,  mint ,  mer ingue

• 	 whipped vani l la  bean cheesecake  w ith  honeycomb crumble  (on spoon)
• 	 t r iple  cream br ie ,  sour  cherr y  and baby  basi l  t a r t

• 	• 	••
79  per  person (3  cold ,  3  warm,  1  substant ia l ,  1  desser t)79  per  person (3  cold ,  3  warm,  1  substant ia l ,  1  desser t)
95  per  person (4  cold ,  4  warm,  2  substant ia l ,  1  desser t)95  per  person (4  cold ,  4  warm,  2  substant ia l ,  1  desser t)

120  pear  person plus  one  food s tat ion  (4  cold ,  4  warm,  2  substant ia l ,  1  desser t .  i f  cav iar  chosen pr ice  w i l l  change)120  pear  person plus  one  food s tat ion  (4  cold ,  4  warm,  2  substant ia l ,  1  desser t .  i f  cav iar  chosen pr ice  w i l l  change)
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food stationsfood stations
MINIMUM OF 25 GUESTS

•
SASHIMI STATION

kingf ish,  tuna and f resh seasonal  seafood ser ved raw and car ved to  order 
20  per  person

•
SUSHI AND SASHIMI STATION

sect ion on hand made sushi  and f resh seasonal  seafood ser ved raw and car ved
25 per  person

•
DUMPLING BAR

selec t in  of  steamed seafood,  meat  and vegetar ian dumplings  ser ved with a  var iety 
20  per  person

•
OYSTER TASTING STATION

showcasing f reshly  shucked reg ional  oysters  f rom around austra l ia  -  sydney rock,  paci f ic’s  and f lats
20 per  person

•
ROAMING OYSTER SHUCKERS

showcasing f reshly  shucked reg ional  oysters  f rom around austra l ia  -  sydney rock,  paci f ic’s  and f lats 
25  per  person,  additonal  chef ’s  charge  $450 (per  4  hours)
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•
GLAZED HAM STATION

ser ved warm and car ved to  order  ser ved with mustards ,  pick les  and sof t  rol ls
20 per  person

•
CAVIAR STATION

selec t ion of  caviars ,  ice  bowl,  complete  with  hostess  to  guide  though the  caviars
pr ice  on enquir y 

•
CHARCUTERIE & CHEESE

selec t ion of  cured and smoked meats ,  cheeses ,  pick les  and house-made chutneys
20 per  person

•
JUST CHEESE

wide selec t ion of  both loca l  and imported cheeses  with  var ious  breads  and class ic  accompaniments
18 per  person

• 	
food stat ions  are  addit ional  to  canapes  or  buf fet  menu
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buffet menubuffet menu
MINIMUM  OF 10 GUESTS

PLEASE SELECT PLAT TERS FROM THE FOLLOWING

cold  p la t te r s

• 	 pepper-seared  black  angus  carpaccio  w ith  g r i l led  new season asparagus  t ru f f le  mayonna ise ,  watercress  and lemon (g f )
• 	 house-smoked petune  ocena  t rout  w ith  shaved zucchini ,  fennel ,  wasbi  cream f ra iche  (g f )

• 	 cured  and aged sa lumi ,  ol ives ,  pick led  red  onion,  g r i l led  eggplant ,  cold-pressed  organic  ol ive  oi l  d ressing  (g f )
• 	 herloom tomato  med ley  w ith  torn  bu f fa lo  mozzarel la ,  hand-made basi l  pesto  (g f )
• 	 pepper-seared  yel low f in  tuna  tatak i ,  pick led  dajkon,  w i ld  mushroom,  aged soy
• 	 orecchiet te  sa lad ,  broccol in i ,  mered ith  goat s  cheese  fe ta ,  peas ,  d r y  ch i l l i ,  lemon

• 	 poached yamba prawns ,  ch i l led  and ser ved  w ith  shaved fennel ,  watercress  and ruby  grapef ru it  sa lad

•
warm plat ters

• 	 g r i l led  miso  tasmanian sa lmon,  soba  nood les ,  baby  g reens  l ime ch i l l i  d ressing
• 	 8  hour  s low-cooked s . a  sumac spiced  lamb shou lder  w ith  pomegranate  molasses ,  k a le ,  bbq zucchini  and warm israel i  couscous

• 	 roasted  (med-rare)  pepper-crusted  black  angus  si r loin  w ith  loca l  mushrooms and ch imichurr i  (g f )
• 	 f ree-range  de-boned ch icken moroccan spiced  vegetables ,  sumac ,  cucumber  yoghur t  (g f )

• 	 cr i spy-sk inned w.a  cone  bay  bar ramundi ,  roasted  red  pepper,  black  ol ive ,  har r isa ,  shaved zucchini  (g f )
• 	 maroccan spiced  gr i l led  vegetables ,  chermou la ,  ch ickpea ,  cucumber  r ita
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desser t  p la t te r s

• 	 va l rhona dark  chocolate  pave  candy  peanuts  shorbread crumble  vani l la  ice  cream
•	 s t rawberr y  cheesecake  coconut  crumble  s t rawberr y  ice  cream

•	 handmade pavlova  nest s  mango passionf ru it  curd  raspberr y  sorbet  (g f )
• 	 loca l  and impor ted  cheese  ser ved  w ith  spiced  apple  chutney,  mar inated  f igs  and f latbread

•
buf fet  includes

• 	 green micro  sa lad  w ith  shaved rad ish ,  red  onion and cold-pressed  dressing
• 	 f resh  baked bread rol l s  and pepe  saya  but ter

• 	 s teamed baby  potatoes  w ith  parsley  but ter  and lemon

• 	•
GOLD BUFFET PACKAGEGOLD BUFFET PACKAGE

126 per  person (2x  canapes  on  ar r iva l ,  2  cold  plat ters ,  2  warm plat ters ,  1  desser t  plat ter)126  per  person (2x  canapes  on  ar r iva l ,  2  cold  plat ters ,  2  warm plat ters ,  1  desser t  plat ter)

PLATINUM BUFFET PACKAGEPLATINUM BUFFET PACKAGE
147 per  person (2x  canapes  on  ar r iva l ,  3  cold  plat ters ,  3  warm plat ters ,  2  desser t  pat ters)147  per  person (2x  canapes  on  ar r iva l ,  3  cold  plat ters ,  3  warm plat ters ,  2  desser t  pat ters)
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vegetarian buffet menuvegetarian buffet menu
MINIMUM OF 10 GUESTS 

PLEASE SELECT PLAT TERS FROM THE FOLLOWING

cold  p la t te r s

• 	 g r i l led  eggplant  carpaccio  w ith  g r i l led  new season asparagus  t ru f f le  mayonna ise ,  watercress  and lemon (g f )
• 	 shaved zucchini ,  rad ish ,  fennel ,  wasabi  cream f ra iche  (g f )

• 	 herloom tomato  med ley  w ith  torn  bu f fa lo  mozzarel la ,  hand-made basi l  pesto  (g f )
• 	 sweet  potato,  pick led  da ikon,  w i ld  mushroom,  bean sprots  aged soy  orecchiet te  sa lad ,  broccol in i ,  mered it  goat s  cheese  fe ta ,  peas ,  d r y  ch i l l i ,  lemon

•
warm plat ters

• 	 g r i l led  miso  eggplant ,  soba  nood les ,  baby  g reens  l ime ch i l l i  d ressing
• 	 spiced  charred  cau l i f lower  pomegranate  molasses ,  k a le ,  bbq zucchini  and warm israel i  couscous

• 	 roasted  red  pepper,  black  ol ive ,  har issa ,  shaved zucchini  w ith  loca l  mushrooms and ch imichurr i  (g f )
• 	 moroccan spiced  gr i l led  vegetables ,  chermou la ,  ch ickpea ,  cucumber  ra ita
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•
desser t  p la t te r s

• 	 va l rhona dark  chocolate  pave  candy  peanuts  shorbread crumble  vani l la  ice  cream
•	 s t rawberr y  cheesecake  coconut  crumble  s t rawberr y  ice  cream

•	 handmade pavlova  nest s  mango passionf ru it  curd  raspberr y  sorbet  (g f )
• 	 loca l  and impor ted  cheese  ser ved  w ith  spiced  apple  chutney,  mar inated  f igs  and f latbread

•
buf fet  includes

• 	 green micro  sa lad  w ith  shaved rad ish ,  red  onion and cold-pressed  dressing
• 	 f resh  baked bread rol l s  and pepe  saya  but ter

• 	 s teamed baby  potatoes  w ith  parsley  but ter  and lemon

• 	•
GOLD BUFFET PACKAGEGOLD BUFFET PACKAGE

126 per  person (2x  canapes  on  ar r iva l ,  2  cold  plat ters ,  2  warm plat ters ,  1  desser t  plat ter)126  per  person (2x  canapes  on  ar r iva l ,  2  cold  plat ters ,  2  warm plat ters ,  1  desser t  plat ter)

PLATINUM BUFFET PACKAGEPLATINUM BUFFET PACKAGE
147 per  person (2x  canapes  on  ar r iva l ,  3  cold  plat ters ,  3  warm plat ters ,  2  desser t  pat ters)147  per  person (2x  canapes  on  ar r iva l ,  3  cold  plat ters ,  3  warm plat ters ,  2  desser t  pat ters)
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seafood buffetseafood buffet
170 per  person -  minimum 10 guests170 per  person -  minimum 10 guests

canapes
• 	 miniature  shor t-crust  t a r t  w ith  humus  and spiced  but ternut  pumpk in  (v)

• 	 seared  har vey  bay  sca l lops  w ith  chor i zo  and sourdough crumb (on spoon)  (can be  g f )
•

cold  plat ters
• 	 sea food plat ter  w ith  a  selec t ion of  oysters ,  t iger  prawns ,  ba lmain  bugs ,  ch i l led  mussels ,  caper  mayonna ise ,  c it rus  a iol i  ( lobster  on request ,  pr ice  depends  on 

market  va lue)
• 	 pepper-seared  Yel low f in  tuna  tatak i ,  pick led  da ikon,  w i ld  mushroom,  aged soy

• 	 qld  spanner  crab  (de-shel led)  herloom tomato  med ley,  avocado,  rad ish ,  cucumber,  l ight  ch i l l i
•

warm plat ters
• 	 roasted  (med-rare)  pepper-crusted  black  angus  si r l ion  w ith  loca l  mushroom and ch imichurr i  (g f )

• 	 la rge  k ing  prawns  w ith  chermou la ,  ch ickpea ,  har r issa  spiced  yogur t  (g f )
• 	 sa lt  and pepper  squ id ,  new season potato  sa lad ,  chor i zo,  a leppo ch i l l i

•
desser t 

• 	 handmade pavlova  nest  mango passionf ru it  curd  raspberr y  sorbet  (g f )
• 	 loca l  and Impor ted  cheese  ser ved  w ith  spiced  apple  chutney,  mar inated  f igs  and f latbread

•
bu f fet  includes

• 	 s teamed new potatoes                                                                                                                                                                                                                •  sauteed  broccol in i ,  oyster  sauce ,  smoked ch i l l i ,  cr i spy  onion
• 	 w i ld  rocket ,  shaved pear,  pecor ino,  aged  ba lsamic  dressing                                                                                            •  handmade bread rol l s ,  cu ltered  but ter
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formal plated menuformal plated menu
145 per  person -  minimum 10 guests145 per  person -  minimum 10 guests  ( for  15  pax and more,  additonal  chef  required)

entree

• 	 pan seared  prawns ,  celer iac  remou lade ,  red  vein  sor rel ,  and lemon dressing
• 	 zucchini  qu inoa  f r it ters ,  pea  mint  cream,  hunter  va l ley  goat ’s  cheese ,  watercress
• 	 de-boned baby  ch icken prosc iut to,  fe t ta ,  chestnut  mushroom,  broad beans ,  broth

• 	 seared  sca l lops ,  jerusa lem ar t ichoke ,  cr i sp  pancet ta ,  baby  herbs
• 	 cured  k ing f i sh ,  pick led  baby  beet roots ,  horserad ish  cream f ra iche ,  roe

• 	 wag yu carpaccio,  capers ,  t ru f f le  mayonna ise ,  w i ld  rocket ,  pecor ino,  g r i ssin i
• 	 g r i l led  rare  yel low f in  tuna ,  shaved fennel ,  orange ,  a iol i

• 	 conf it  wa  oc topus ,  baby  oc topus ,  red  pepper,  ol ive ,  ch i l l i  a iol i

•
mains

• 	 baby  snapper,  mussels ,  conf it  fennel ,  zucchini  f lower,  bisque
• 	 peppered  lamb loin ,  s low cooked shou lder,  g lobe  ar t ichoke ,  broad beans ,  peas ,  jus

• 	 de-boned corn-fed  ch icken,  sweet  corn,  red  pepper,  baby  leek s ,  pearl  barley
• 	 hapuka  f i l le t ,  squ id ,  chor i zo,  net t le  but ter,  lemon

• 	 grass  fed  beef  tenderloin ,  ox  ta i l  c igar,  k ing  brown mushroom,  jus
• 	 berk shi re  pork  loin ,  prosc iut to,  cr ipsy  pave ,  morci l la ,  apple ,  jus

• 	 tw ice-cooked duck  leg ,  duck  breast ,  gnocchi ,  k a le ,  f ig ,  orange  g laze
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•
desser t s

• 	 dark  chocolate  pave ,  poached s t rawberr y,  cream f ra iche ,  s t rawberr y  ice  cream
•	 sa lt  caramel ,  chocolate  s l ice ,  banana  f r it ters ,  peanuts ,  chocolate  ice  cream

•	 coconut  pana-cot ta ,  mango,crumble ,  coconut  sorbet
• 	 vani l la  cheese  cake ,  mi xed  ber r ies ,  orange  cardamon ice  cream

•	 loca l  and impor ted  cheese ,  f ig  loa f ,  f lat  bread ,  apple  cherr y  chutney

kids menukids menu
50 per  person

• 	 margar ita  pi zza  f ingers
• 	 f ree  range  ch icken s t r ips

• 	 penne  bolognese  and parmesan (pla in  i f  need)
• 	 vani l la  ice  cream st rawberr ies

•••

CHEF FEES
GI     $350 (4 hours)

(one chef required)

GII    $450 (4 hours)
(IF MORE THAN 4 HOURS, PLEASE CHECK WITH G2 HOW MANY CHEF’S REQUIRED)

$100  for  each  add it iona l  hour  a f ter  4  hours  per  chef


