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$58 per person

Includes one hour house beverage package plus your choice of
three cold and three hot canapés

$79 per person

Includes two hour house beverage package plus your choice of
four cold and four hot canapés

$93 per person

Includes three hour house beverage package plus your choice of
four cold and four hot canapés, and one individual item

$110 per person

Includes four hour house beverage package plus your choice of
four cold and four hot canapés, one individual item and one gourmet station

MENU 2024




$28 per person
Panko crusted prawn cutlets
Crispy battered flathead fillets

Calamari
NF
$27 per person French fries
é Award winning branded beef of RQA NF V
¥ JBS Thousand Guineas grain fed beef
NF

$25 per person

Hand rolled award winning lamb & lemon chicken souvlaki

$28 per person G DENE

Roasted mountain pepperleaf spiced lamb Butter glazed spanakopita
GF NF v

Saltbush roasted new season potato Crilled haloumi
GF DF NF NPV Er

Charred corn on the cob Warm pita bread

V GF Greek salad

Warm damper with butter

Vv V GF NF

Ox heart tomato Crisp iceberg salad leaves
V GF

NF GF Vegan

Baby cos leaf

V

MENU 2024






$22 per person

Valencian seafood paella with prawns

GF DF NF

Mediterranean vegetable paella
NF GF Vegan

Pirinaca Salad

NF GF Vegan

$28 per person

Low & slow award-winning beef brisket

GF DF NF

0 Pull apart Queensland pork collar butt

GF DF NF

Charred corn on the cob

V GF NF

Sugarloaf

V GF DF NF

Baby cos leaves

GF NF V

MENU 2024

$23 per person
Pho

GF DF NF
Shredded chicken & green papaya salad

GF DF

Roast Queensland pork bao

DF NF

$22 per person
Grilled Bratwurst

DF

Knackwurst

DF

Potato puree
V GF NF

Sauerkraut
GF NF Vegan

House made pretzels & whipped butter
Vv

Selection of mustards



$23 per person

King Island Dairy Tasmania - Stokes Point Smoked Cheddar
GF V

Woombye Cheese Queensland — Blackall Gold Washed Rind
GF NF V

Berrys Creek Cheese Victoria - Oak Blue
GF NF V

V

$16 per person
d» Award winning ice cream

$22 per person
Cannoli selection of fillings (choice of two)

MENU 2024

$30 per person

Mini coke & whiskey cola cans
GF V

‘The Cherry
GF V

North Qld rainforest chocolate tart

Y,
Mini Lemon meringue pie
v

Assorted French macarons
GFV

Mini tiramisu

v

Mango & passionfruit cheesecake
GF V



“With a focus on playful Innovation, our desserts are technique
driven with a modern interpretation. Our aim is to bring a
premium restaurant quality experience into the event space.”

N AT RAWLINS
Head Pastry Chef



$6.5 per person/per item
Classic sushi roll

NF GF DF
Vegetarian sushi

NF GF Vegan

Persian feta & lemon thyme tart

V

Maple crusted sweet potato brilée

Antipasti skewer

NF GF
Thai chicken larb

DF GF

Sous vide chicken breast

NF GF

Seared Darling Downs beef

NF GF DF
Beef teriyaki

DF GF

Gin cured Huon salmon

Kingfish ceviche

NF GF DF

MENU 2024

$6.5 per person/per item
Moroccan fried cauliflower

GF Vegan
Wood mushroom tartare

GF Vegan
Porcini & truffle arancini

V

Warm olive focaccia

V

Korean fried chicken

DF

Scorched sweet corn and zucchini fritters

Mini BBQ pulled pork slider

Angus beef ‘pie n peas’
Porcini dusted beef croquette
Seared Darling Downs beef

NF GF DF

Cumin salted lamb tenderloin

DF GF

Double crunch spicy prawns



“As a passionate Queensland chef, | love crafting culinary delights with fresh and vibrant local
produce. Working with Queensland’s luscious fruits, crisp vegetables and succulent seafood
allows me to create dishes that will not only please our guests but also will foster a genuine
connection between the diverse, rich flavours of our region and its people.”

ASH BISHOP

Junior Sous Chef




$13 per box/bowl
Salt n pepper squid

DF
Battered flathead
Beef braised in red wine

NF GF

Nachos

\

Fried panko chicken tenders

DF

Butter chicken

GF
Thai green chicken curry

DF GF

Sticky pork belly bao

DF

MENU 2024

Singapore chicken & pork hokkien noodles
DF

Spinach & ricotta tortellini

V

South Indian vegetable curry

DF V

San choy bow

DF GF

Chefs Selection of Dessert Petit Fours
$7 per person/per item

Chefs selection of Chips & Nuts
$5 per person



