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SET 
MENU

Shared Entree/ antipasto
Bread & dips
Cured meats

cheeses
vegetables



Entrees

garlic prawn skewers/ bloody mary sauce
charred sourdough/ fermented cherry tomato

lamb kofta/ sundried tomato hummus
ravioli/sage beurre noisette



Mains

sirloin au poivre / chared shallot / jus
chicken./blistered tomatoes /nduja

barramundi / beurre blanc /trout roe
pork belly / smoked mash/ apple butter

$50pp - two course 

(shared entree & main)




$60pp - three course

 (shared entree, main & dessert)




sides
duck fat potatoes
roquette/balsamic/parmesan salad
Green veg
chips

dessert
Dark chocolate brownie
flourless orange cheesecake

Please Note
Please ensure all dietary and allergy
requirements are stated upon order. We do
our best to accommodate for all. 



PARTY
OPTIONS

Grazing Station is an indulgent
display of Australian and

European cheeses, cured meats,
dried and fresh fruit & veg,
crackers and breads. $25pp,

minimum 30 guests

cocktails on arrival
Cocktails Treat your guests to
a cocktail on arrival. Available
on a pre-ordered basis and
priced at $12 per cocktail when
you order more than 40. Please
speak to a member of our
functions team for further
information

GRAZING STATION

Bar Tab on Consumption 
A bar tab can be set at the beginning of your function with a specified limit or amount in mind that you feel
comfortable with spending. this can be reviewed as your function progresses and increased if need be.
However, we will always ensure you are in control of the amount throughout the event. at any point you are
welcome to turn the bar into a cash bar so your guests can purchase their own drinks. 

Packages
Standard - all house beers and wines (2 hours)  $45PP
premium - all house beers, wines and spirits (2 hours) $55PP*
Additional hour $12pp per hour
RSA applies staffs' discretion. no recourse 

BEVERAGE OPTIONS

Cash Bar 
Allow your guests to choose from our extensive
beverage selection, which they can purchase
throughout your function

limited bar tab
only want to pay for peoples beer? that's ok
only want smirnoff on the tab? just let us know
and we will make it happen!



SAMPLE BEERLIST

Sample winelist
Coppabella Prosecco, Tumbarumba, NSW       $10
Chrismont riesling King Valley, VIC              $11
win Islands, Marlborough, NZ                        $10
Grant Burge Pinot Grigio, Barossa SA          $10
Heggies Cloudline chard, Eden Valley, SA      $10
Marty's Block rose, SA                                  $12
Earth Mother, Central Otago, NZ, organic,    $12
Hardy's cab sauv, Coonawarra, SA                $10
Grant Burge shiraz, Barossa SA                   $10
The Impressionist Tempranillo, Eden Valley $10

        

wine offerings to be tailored to
individual preferences


