
GRAZING PLATTER

Homemade Dips. Cured Meats. Marinated Olives. Spiced
Fetta. Mixed Nuts. Baked Camembert. Cheese Twists. 

OVEN BAKED GARLIC BREAD

HOMEMADE DIPS W CHARRED PITA

HAND CRUMBED ARANCINI
Pumpkin. Parmesan. Rosemary. Garlic. Aioli. [v]

PANKO CAULIFLOWER
Cauliflower Florets. Panko Crumb. Buffalo Sauce. [v]

SPICED FALAFEL
Spiced Falafel. Hummus. Julienne Pickled Vegetables. [vg]

CHILLI HONEY BURRATA
Burrata. Bread. Prosciutto. Tomato. Chilli Honey. [gfo]

CLASSIC NACHOS
Corn Chips. Beef. Cheese. Salsa. Guacamole. Sour Cream. 

Something to Start

MEXICAN PLATTER

Spiced Beef with Beans. Charred Corn. Black Bean Dip. Sour
Cream. Guacamole. Salsa. Cajun Corn Chips. Soft Tortillas. 

MEAT PLATTER

Barbeque Ribs. Pulled Pork. Asian Slaw. Brioche Buns. Barbeque
Chicken Wings. Charred Chorizo. Cajun Corn Ribs.

VEGETARIAN PLATTER

Capsicum. Zucchini. Pumpkin. Cauliflower Florets. Sautéed
Mushrooms. Spiced Falafel. Baked Camembert. 

Something to Share
designed to feed four people

Main Courses

SEARED CHICKEN BREAST

Mushroom, Leek & Potato Rosti, Green Beans. Rich 
Chicken Glaze. Angel Hair Leek. 

CHARGRILLED CAULIFLOWER STEAK

Roasted Vegetable Stack. Basil Pesto. Napolitana Sauce.
Balsamic. [gf.vg]

PAN FRIED BARRAMUNDI

Zesty Herb Polenta. Snow Peas. Fresh Mango Salsa. [gf]

200G BEEF FILLET

Creamy Mash. Baby Carrots. Rich Jus. Sweet Potato
Crisps. [gf] 

PRAWN LINGUINE

Capers. Capsicum. Tomato. Chilli. Broccolini. Garlic. [dfo]

CHIPS. GARLIC AIOLI. [GF]

SEASONED WEDGES. CHILLI SAUCE. SOUR CREAM. 

SEASONAL STEAM GREENS. PEPPER [GF.VG] 

GARDEN SALAD. EVOO. SEA SALT. PEPPER [GF.VG] 

SidesMOROCCAN VEGETABLES
Moroccan Cauliflower. Pumpkin. Roasted Tomato. Spring
Onions. Baby Cos. Mint. Avocado Dressing [gf.vg] 

ANCIENT GRAINS
Quinoa. Lentils. Sesame. Pepitas. Cranberry. Leafy Greens. 
Kale. Capsicum. Onion. Red Wine Dressing. [vg]

ASIAN SALAD
Noodles. Wombok. Carrots. Capsicum. Sprouts. Snow Peas. 
Spanish Onion. Pickled Ginger. Noodles. Fried Shallots.
Spinach. Red Cabbage. Garlic Soy Dressing. [vg]

Salad Bowls

add...
pan fried barramundi 

pulled beef or pulled pork 
grilled chicken, calamari or tofu Something to Little Ones

NUGGETS. FRIES. TOMATO SAUCE. 

100G SCHNITZEL. FRIES. TOMATO SAUCE. 

BATTERED FISH. FRIES. TOMATO SAUCE. 

HOUSE PIZZA. HAM. CHEESE. NAPOLITANA.

CHOCOLATE SEMI FREDDO 

Almond Praline. Berry Coulis. [gf] 

SPIKED AFFOGATO

Espresso. Ice Cream. Chocolate Baileys. 

MIXED BERRY CUSTARD

Filo Pastry. Ice Cream. 

BAKED CAMEMBERT

Fruit Compote. Crostini. [gfo]

Something to Finish

Pub Classics

HOUSE PIZZAS

Ham. Salami. Bacon. Sausage. Prosciutto. Napolitana Sauce.
Cheese.

Barbeque Chicken. Bacon. Pineapple. Onion. Capsicum. BBQ
Sauce. Cheese. 

Moroccan Spiced Honey Roasted Pumpkin. Onion. Spinach.
Capsicum. Napolitana Sauce. Crumbed Fetta. Balsamic. Pepitas [v] 

BURGERS

Slow Cooked Beef. Thyme. Bacon. American Cheddar. Garlic Aioli.
Chips [gfo]

Corn Chip Fried Chicken. Salsa. Guacamole. Sweet Chilli. Aioli.
Chips [gfo]

Chargrilled Vegetables. Balsamic Onion. Tomato Relish. Aioli. Chips
[gfo.vg] 

SALT AND PEPPER SQUID

Chips. Tartare. Asian Slaw. Lemon.

FISH AND CHIPS

Crumbed, Battered or Grilled. Chips. Tartare. Asian Slaw. Lemon.

CRUMBED SCHNITZEL

300g Beef or 250g Chicken. Fries. Asian Slaw. Sauce. 

SAUCES AND TOPPINGS

Gravy. Pepper Sauce. Dianne. Mushroom. Parmigiana + 4.0. 
Garlic Prawns + 10.0


