
AUSSIE CHEESE + FRUIT PLATTER $140 
smokey Australian cheddar, brie, blue cheese, crackers,  
grapes + walnuts 

MIXED BRUSCHETTA PLATTER (V)  $100  
tomato, basil + balsamic caramel on sourdough, goat’s cheese  
& home-made onion jam 

20 PIECES

SMOKED SALMON CROSTINI  $120 
smoked salmon, cream cheese, sweet mustard, rocket on crostini 

20 PIECES

TOASTED PISTACHIO + CHEESE ARANCINI (V) (GF)  $120 
toasted pistachio, grana parmesan, lime aioli risotto balls 

30 PIECES

SPICY BUFFALO WINGS (GF) $100 
hot sauce chicken wings with blue cheese dip + celery 

25 PIECES

BOWLO PARTY PLATTER  $120 
meat pies, sausage rolls, spinach triangles, spring rolls + onion rings 

40 PIECES

MIXED SLIDER PLATTER $140 
slow-cooked pork and/or brisket, spicy cucumber salad, iceberg 
& smokey bbq sauce  

20 PIECES

CHICKEN SATAY + SPICY BEEF MEATBALLS PLATTER (GF) $120   
chicken satays with home-made peanut sauce + spicy beef  
meatballs with peri peri 
30 PIECES

CRISPY FISH + CHIPS  $10 PER BOAT 
fresh fish of the day in bamboo boats, lemon, home-made 
tartare sauce + chips 

FRESHLY- MADE SANDWICH PLATTER $120 
40 PIECES (3 CHOICES)

• Rare roast beef, lettuce, tomato + mustard pickles

• Grilled chicken, iceberg + mayo

• Ham, cheese + tomato

• Cucumber + cream cheese

• Tuna, red onions, lettuce + lime aioli

SWEET PLATTER OPTION $10 PER SERVE 
selection of cakes + tarts with fresh cream + berries 
(gluten free, nut free + vegan dessert available upon request)

  

Our meals are prepared in kitchens that handle nuts, shellfish, sesame + gluten. Whilst all reasonable efforts are taken to accommodate guests dietary needs, we ask that guests with serious allergies speak to 
Manager before ordering to determine allergen requirements. 

Please note that certain items on platters can be prepared as gluten free options, kindly inform us at the time of booking. 

V = Vegetaran   GF = Gluten Free

FUNCT ION PLAT TERS

AUSSIE CHEESE + FRUIT PLATTER� $140 
Smokey Australian Cheddar, Brie, Blue Cheese, Crackers, Grapes & Berries 

TOASTED PISTACHIO & CHEESE ARANCINI (VEG) (GF) � $120 
Toasted Pistachio, Grana Parmesan, Lime Aioli Risotto Balls 

30 PIECES

SPICY BUFFALO WINGS (GF)� $100 
With Home-made Perri Perri & Rocket  

30 PIECES

GRILLED CHICKEN KEBABS (GF) � $120  
Sweet Chilli, Lime, Coriander & Rocket 

20 PIECES

BOWLO PARTY PLATTER � $120 
Meat pies, Sausage rolls, Spinach triangles, Spring rolls & Onion rings 

40 PIECES

CHEESEBURGER SLIDERS � $140 
American Cheese, Pickles & Tomato Sauce  

20 PIECES

CHICKEN SCHNITZEL SLIDER PLATTER � $140   
With Cheese, Coleslaw & Spicy Aioli   
20 PIECES

CRISPY FISH (NZ) & CHIPS � $10 PER BOAT 
Fresh Fish of the Day (Flathead, Perch or Hoki) in Bamboo boats,  
Lemon, Home-made Tartare Sauce & Chips  
MINIMUM 15 SERVES

MIXED VEGETARIAN PLATTER (VEG)� $150   
Tomato Arancini, Spring Rolls, Pea & Mint Croquettes,  
Spinach & Cheese Triangles, Crispy Samosas with Sweet Chilli  
& Sour Cream dipping sauce  
40 PIECES

FRESHLY- MADE SANDWICH PLATTER� $120 
40 PIECES (3 CHOICES)

•	 Rare roast beef, lettuce, tomato & mustard pickles

•	 Grilled chicken, iceberg & mayo

•	 Ham, cheese & tomato

•	 Cucumber & cream cheese

•	 Tuna, red onions, lettuce & lime aioli

 	

Our meals are prepared in kitchens that handle nuts, shellfish, sesame + gluten. Whilst all reasonable efforts are taken to accommodate guests dietary needs, we ask that guests with serious allergies speak to 
Manager before ordering to determine allergen requirements. 

Please note that certain items on platters can be prepared as gluten free options, kindly inform us at the time of booking. 

VEG = Vegetaran   GF = Gluten Free

FUNCT ION PLAT TERS


