
MENUS

PLATTER OPTIONS ( Minimum 3 choices )
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Selection of House Made Dips, variety of Flat Breads and Sticks and Seasonal 
Vegetables
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Selection of Cold Cured Meats, Marinated Vegetables and a selection of 
lightly Marinated Olives served with Crisp Bread and Lavosh
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Selection of Seafood fresh from the Sydney Fish Markets, including King 
Prawns, Sydney Rock Oysters, Smoked Salmon, Scallops, Bug Tails, Blue 
Swimmer Crab dressed with Parsley, Lemon and Garlic Butter and served 
with Toasted Sourdough, Seafood and Tartare Sauces 
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A selection of freshly shucked Sydney Rock and Pacific Oysters served with a 
selection of condiments, Lemon, Asian Shallot Vinaigrette or Spiced Tomato 
and Caper Salsa. 
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Served with Dried Fruit, Gourmet Grissini, Crackers and Walnut Bread.
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Selection of:

ĖĺĺĺChocolate Mouse Cup with Chantilly Cream

ĖĺĺĺVanilla Bean Crème Brulee

ĖĺĺĺTiramisu

ĖĺĺĺSticky Date Pudding 

ĖĺĺĺPetite Cake 
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ǍƈǝĜĎħāǝĹļÊŝħŀǝĹëļǝĹëļŀĭħǎ

King Prawns served with fresh Lemon and Aioli with condiments. 


