
COCKTAIL PLATTERSCOCKTAIL PLATTERS
SAVOURYSAVOURY pieces price

Poached Prawn Tostadas [DF] 

- Heirloom tomato pico de gallo  + avocado puree
OR
- Charred Sweetcorn + Persian Fetta + Black Beans + Jalapeno {VG, VNA}

20

20

80

65

Lamb Kofta [GF, DF] Sunflower Seed Hummus + Sumac Onions + Pickled Carrots 20 75

Chilli + Lemon Fried Squid [DF + GFA] | Roast Garlic Aioli 30 65

Spicy Buffalo Fried Chicken | Ranch Sauce + Dill Pickles 20 65

Mini Philly Cheese Steak | Thinly Sliced Beef + Red & Green Capsicum + 
Provolone in a Crusty Baguette

20 80

Mini Beef Pies + Pasties | Tomato Sauce 25 65

Pintxos
Sun-dried tomato puree + manchego cheese + jamon + fresh baguette
OR

Sun-dried tomato puree + chargrilled + pickled mixed vegetables + 
green olives + fresh baguette [VG]

20

20

70

65

Mini Caesar Salad Cups [GFA] | Crispy Bacon + Croutons + Parmesan + 
Egg + Caesar Mayo [Add Chicken + $5]

25 45

Antipasto [GFA] | Cured Meats + Mixed Olives + Bocconcini + 
Marinated Vegetables + Chargrilled Crostini

25 85

Crispy Fries [GF + DF + VNA] | Rosemary Sea Salt + Roast Garlic Aioli 30 30

Kimchi Arancini [VG] | Sweetcorn + Black Sesame Salt + Gochujang Aioli 20 55

Vegan Spring Rolls [VN] | Sweet Chilli + Malaysian Soy Sauce 40 55

Vegan Pies, Pasties + Sausage Rolls [VN] | Tomato Sauce 20 65

Plant Based Nuggets [VN] | Tomato Sauce 40 65

Samosa Sausage rolls {VG} | Raita 20 50

Mixed Cheese [GFA] | Selection Of Local + Imported Cheese + 
Fruit Paste + Toasted Nuts + Lavosh

25 85

Duo Of Dips [GF + VNA] | Pickled Vegetables + Marinated Olives + 
Chargrilled Crostini

25 60

PIZZA  P IZZA  GLUTEN  FREE  BASE  + $5  |  VEGAN CHEESE  + $5GLUTEN  FREE  BASE  + $5  |  VEGAN CHEESE  + $5

Vegetarian [VG]
Artichoke pesto + semi dried tomatoes + zucchini + green olives + 
mozzarella

25 55

New York Pepperoni | Sugo + Mozzarella +  Provolone + 
Reggiano Parmigiano + Pepperoni

25 55

Margherita [VG] | Sugo + Bocconcini + Oregano + Tomatoes + Garlic Oil 
[Add Prosciutto + $10]

25 55

DESSERTDESSERT
Mixed Fruit Platter  25 60

Flourless Dark Chocolate Fudge Cake [GF] | Chantilly Cream +  
Toasted Pistachios

20 70

Cakeage 30

Vegetarian [VG], Vegan [VN], Gluten Free [GF], Dairy Free [DF], Available Option [A]
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