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PLATTERS
All platters serve approximately 10 guests 

PLATTER ONE
Selection of individual pies & sausage rolls
Golden fried vegetables samosas
Chef’s selection of spring rolls
Char-grilled marinated chicken satays

$60.00 per platter

PLATTER TWO
Char-grilled beef skewers with roast garlic aioli
Satay marinated chicken with tomato & chilli salsa
Flame grilled BBQ pork spare ribs braised with our homemade marinade
Beer battered fries with aioli
Flash fried salt & pepper calamari with lime aioli

$80.00 per platter

SEAFOOD PLATTER
Asian style seared calamari in garlic butter
Fresh local ocean prawns with a zesty citrus sauce
One dozen freshly shucked Sydney Rock or Pacifi c oysters
Wild caught, Thai style fi sh cakes with a sweet chilli dipping sauce
Char-grilled chorizo & scallop skewers with herb marinade
Beer battered fries with aioli

$110.00 per platter

DIPS PLATTER
Carrot, celery and cucumber sticks
Blanched fl eurettes of caulifl ower and broccoli
Chef’s selection of gourmet breads
Selection of three home made dips

$60.00 per platter
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PLATTERS
ANTIPASTO PLATTER
Marinated vegetables
Selection of sliced Continental meats
Semi dried tomatoes, Kalamata olives
Marinated boccocini  and feta cheese in herb oil
Chef’s selection of gourmet breads
Assorted house made dips

$90.00 per platter

SANDWICH PLATTER
Chef’s selection of sandwiches and wraps
Vegetarian selection available on request

$60.00 per platter

PLATTER OF PETIT DESSERTS
Please select three items to create your platter
Mini lemon meringue pies
Mini Chocolate eclairs
Carrot cake with cream cheese topping
Vanilla custard tarts
Assorted iced cup cakes
Glazed strawberry tartlets

$60.00 per platter

FRUIT AND CHEESE PLATTER
Tasmanian brie, Aged long hold cheddar
Tasmanian heritage red square washed rind and King Island blue
Served with lavosh, water crackers, Quince paste and strawberries

$60.00 per platter

SEASONAL FRUIT PLATTER
Seasoned fruit platter with passionfruit sauce

$60.00 per platter


