
Cocktail Platters 

(Platters serve approx. 20 people) 
  

Antipasto 

$150 
Grilled Chorizo, Tandoori Chicken 

Danish Fetta, mixed Olives 
Toasted Turkish Bread 

Olive Oil & Balsamic 

Ocean Catch 

$190 
Crumbed Prawns 

Beer Batter Barramundi 
Calamari Rings 

Tartare Sauce & Lemon 

Oriental Merchant 

$150 
Thai Chicken Satay 

Spring Rolls 
Prawn Gyozas 

Sesame Soy sauce & Sweet chilli sauce 

Sushi (V)  
$150 

120 portions assorted Sushi 
Soy Sauce 

Wasabi 
Pickled Ginger 

Bombay Mix 

$190 
Tandoori Chicken 

Shami Lamb Kebab 
Samosas & Naan Bread 

Sweet Chutney, Mint & Chilli Yogurt 

Cheese 

$160 
Swiss, Blue, Smoked Cheddar & 

Brie/Camembert 
Water Crackers 

Mixed dried Fruits & Nuts 

Vegetarian / Gluten Free  
Vegetarian $70     Gluten Free $85 

(serves 5, available when ordering 2 platters) 
V spring rolls/samosa/fetta/olives/Turkish bread 

GF corn wraps/fish cake/chorizo/antipasto  
skewer & tartare 

The America’s 

$190 
15 Kentucky Pulled Pork milk bun Sliders  

& 
15 Californian Beef burger milk bun Sliders 

Hot Buffalo Wings 

$140 
Chicken wings in hot chilli sauce 

with Celery Crudite’s & 
Blue Cheese dipping sauce 

Trio Dips 
$120 

Spicy Capsicum, Beetroot & Hommus 
Vegetable Sticks 

Toasted Turkish Bread 
 
 

Bakery 

$150 
Sausage Rolls 

Pies – Lamb & rosemary, Beef, Chicken curry 
Tomato Ketchup & BBQ sauce 

Petite Cakes 

50 portions = $150 / 75 portions = $200 
Selection of mini Lemon Meringue Pies, Rum 

Balls, Chocolate Mud Cakes, Carrot Cake, 
Strawberry & Lime Tarts 

 


