CANAPE MENU

COLD
Steak tartare, toasted brioche, chives
Choux buns, duck parfait
Mini spanner crab taco, finger lime, dill (a)
Smoked salmon tart, créme fraiche, fresh herbs (a)
Pickled zucchini, tomato, chévre parcels
Bocconcini & cherry tomato skewer, basil

HOT
Prawn toast, chilli & lime dressing (a)
Panko-crusted prawn, black garlic mayonnaise (a)
Marinated BBQ chicken skewer, roasted onion sauce
Porcini arancini, truffle mayo
Grilled lamb koftas, labneh, parsley
Slow-braised lamb pie, potato crust
Filo tart, spinach & feta

House falafel, tahini & lemon dressing

SUBSTANTIAL
Perfect for late-night options
Fish & chips, tartare sauce (a)
Portsea cheeseburger
Crispy chicken burger, Asian slaw
Risotto of zucchini, mascarpone, lemon thyme
Wild mushroom quiche, Comté cheese

THREE COLD. THREE HOT, TWO SUBSTANTIAL,
ONE DESSERT 100pp

FOUR COLD, FOUR HOT, TWO SUBSTANTIAL,
ONE DESSERT 110pp

(A) - AUSTRALIAN SEAFOOD (I) - IMPORTED SEAFOOD (M) - MIXED ORIGIN SEAFOOD
*MENU SUBJECT TO SEASONAL CHANGES



FOOD ENHANCEMENTS

CHEESE GRAZING 30pp
Minimum 30 guests

A curated cheese grazing table featuring
French Comté, Bleu d’Auvergne,
Australian brie, olive oil crackers, seasonal
fruit, quince paste, raisins, and apricots.

OYSTER BAR 24pp
Minimum 15 guests

Three freshly shucked oysters per guest,

served with mignonette, Tabasco, and lemon.

PRAWN BAR 30prp
Minimum 30 guests

Three prawns per guest served with
Marie Rose sauce and fresh lemon. (a)

CAVIAR BUMP 25pp

Enhance the Oyster Bar or
Prawn Bar with caviar.

Large tins of Oscietra caviar
available on request

CHARCUTERIE GRAZING 25pp

Minimum 30 guests

A charcuterie grazing selection featuring
mild capocollo, San Daniele prosciutto,
smoked Spanish-style chorizo,
pistachio mortadella, hummus, pickles,
grissini sticks, water crackers,
and seasonal fruit.

SPIT ROAST 45pp
Minimum 20 guests

Roasted pork belly, cooked on the spit over
charcoal, served with pickled fennel slaw,
romesco sauce, warm pita bread,
guindilla peppers, and roast potatoes.

KIDS MEAL 30pp

Children’s meals are available for guests
under 12 years of age. Includes 1 main,
gelato, and soft drink

MACARON TOWER 15pp
Minimum 50 guests

An assorted macaron tower featuring guest
favourites - caramel, chocolate, and fruit.
Indulge with a side of fresh strawberries

and warm chocolate.

(A) - AUSTRALIAN SEAFOOD (I) - IMPORTED SEAFOOD (M) - MIXED ORIGIN SEAFOOD

*MENU SUBJECT TO SEASONAL CHANGES

*ENHANCEMENTS SUBJECT TO SEASONAL CHANGES



