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One Salad & Side per table

Unlimited Soft Drink, juice, tea & coffee
Beer & Wine Beverage Package

One Security guard for the duration of your
event

DEAM-O DNoD P A C KA GE

Welcome Drink
Chefs Selection of 4 Canapes on Arrival
Two gourmet platters of your choice per table
Warm bread rolls & butter
Choiceo| 7 Eatrers, 7 Mams > Pesseris
(alternating )
One Salad & Side per table
\ e Unlimited Soft Drink, Tikice, ted-6 coffee
\ e Ultimate Beverage Package Beer & Wine,
Spirits.

e One Security guard for the duration of your

event

GOLD PACKAGE
e Welcome Drink
e Chefs Selection of 3 Canapes on Arrival
e Warm bread rolls & butter
e Choice of 2 Entrees, 2 Mains , 2 Desserts
(alternating)
e One Salad & Side per table
e Unlimited Soft Drink, juice, tea & coffee
PLATINUM PACKAGE
e Welcome Drink
Chefs Selection of 3 Canapes on Arrival
One Antipasco platcer per table prior to Entree
Warm bread rolls & butcer
Choice of 2 Entrees, 2 Mains, 2 Desserts
g (alternating)
\



SNGLEE PLATED-OP T EON:

GG ENEP ROV ENCALE
Cooked in a salsa of tomatoes, olives, capers,
green onion, chives, basil and olive oil.

Served with roasted carrots and cauliflower puree

PRAWN CEVICHE
Marinated with the juice of a fresh lime

SALEMONGRAVEAX

Served alongside a pickled cucumber, cicrus, dill,

horseradish & a marinated prawn

ERISEY - PORK BEELY
With roasted Broccoli and apple sauce

HERBEAVEB=RACK
Wich minted wasabi, pea mash and red wine jus
FOMAFEO-GNOCCHI()
Laying on a bed of béchamel, with basil & aged

parmesan

PUMKIN ARANCHINI BALLS (V)
Deeg fried Pumpkin risotto coated in a crispy
atter and served with a dipping sauce
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DESSERT

‘ Single Plated Option:

BISCOFF TIRAMISU
Served with mascarpone & coffee soaked biscoff
cookies

LOUKOUMADES
Served with crushed walnuts & drizzled with
honey ontop

BLACK FORREST MOUSSE
With chocolate & cherry layered chocolate mousse

LEMON CURD PARFAIT

Served on a crumble bed +
) I RED-VELVEL*EEQN MESS*
‘: // 77 With fresh cream, meringue & red velvet
_::§<‘“ chocolate
SORE—=)
=T o ~ DARK CHOCOLATE TART
%f:-—{ ‘;:,i«/ Open top pastry shell filled with a chocolate
e — =y hazelnut ganache topped with crumble and
B ey whipped cream
PN e
Al B S !
= oo RASPBERRY & WHITE CHOCOLATE MOUSSE
= Layers of Raspberry and white chocolate mousse
sstg‘;: o CLASSIC TIRAMISU
:%i‘—»_; Savoiardi dipped in coffee layered with sweet whipped
=i mixture topped with coco
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OPTIONAL EXTRA

PLATTERS

Pita Break / Bread Rolls
With Hummus OR Caviar Dip

Hot Butter Calamari Platter

Crispy strips of calamari, coated in a chilli oil
based buttery sauce, onion and green chilies

Pepper Chicken Platter

Juices pieces of chicken infused with ground
pepper corns and a blend of Sri Lankan spices

Chilli Basil Beef Platter

Thinly cut slices of beef stir fried with chilli and
fresh basil

Mustard Pork Platter

Succulent pieces of pork marinated and cooked
in mustard, vinegar and spices

Veg Antipasto Platter

Dolmades/Stuffed wine leaves, Marinated Feta,
Olives, Roasted capsicums and cubed

cheese. (can be made vegan upon prior
request)

Bruschetta

A mix of onions, tomatoes, chilli and fresh basil
on a slice of baquette bread topped with
cheese and a balsamic glaze. (can be made
vegan upon prior request)

CAPANES (CHOICE OF 3)

Salmon Crisps

Hot Butter Calamari
Served in a cup

Watermelon, Fetta, Mint Skewers

Veg Grazing Plate

Fresh veg sticks with cheese, crackers
(can be made vegan upon prior request)

Chicken & Apple Tarts

Antipasto Skewer
(Grilled pork, Cucumber, onion, capsicum, Fetta)




