
BBQ
Silver Barbecue: $45/p

Boatique

Gold Barbecue: $65/p

Gourmet Beef Sausages, Slow Cooked Lamb
Shoulder Served with Creamy Tzatziki, Two
Salads, Bread & Butter, Sweets for Dessert

Party Snacks, Traditional Beef Sausages. Chicken
Skewers, Tossed Garden Salad and Fresh Bread

Rolls



Canapés & Tray

Gold Canapé: $85/p

Silver Canapé: $75/p

Gourmet Canapé: $65/p

Mini Wagyu Burger in Brioche Bun with Tomato
and Cheddar, Italian Caprese Skewer with

Heirloom Tomato and Bocconcini with Balsamic
Glaze, Chicken Skewers with Fresh Bread Rolls,

Chef Selection of Sushi, Spinach Ricotta
Turnovers and a Fruit Platter

Mini Wagyu Burger in Brioche BUn with Tomato
and Cheddar, Italian Caprese Skweres, Platter of
Seafood, Chef Selection of Sushi, Prawn Cocktail

Tartlets with Pink Tarama, Charcuterie Board,
Fresh Fruit Platter, Dessert Platter

Assorted Wrap Platter, Mini Wagyu Burger in
Brioche Bun with Tomato and Cheddar, Chef

Selection of Sushi, Smoked Salmon Tartlet with
Mousse, Chicken Skwers with Fresh Bread Rolls,

Antipasto Platter, Fresh Fruit Platter, Dessert
Platter



Platters
Each Platter is suitable for 8-10 people

Cheese Platter: $195

Seafood Platter: $295
Prawns with Sauce, Fresh Oysters served with

Fresh Lemon and assorted Sashimi

Fruit Platter: $195

Antipasto Platter: $195

Dessert Platter: $190
Premium Selection of Desserts

Assorted Sushi Platter: $195
Grilled Salmon, Avocado, Teriyaki Chicken,
Tempura Prawn, Assorted Nori topped with

Cucumber, Tuna and Tofu
Mature Cheddar/Blue, Vein Cheese/Creamy Brie

serve with Crackers, Lavosh, Nuts and Dried Fruits

Sliced Meats, Ham, Salami, Prosciutto and
Marinated Olives

Fresh Seasonal Fruits with Watermelon, Rock
Melons, Pineapple, Fresh Berries and Strawberries


