
Each platter caters for 8-12 Guest (25 Pieces per platter)

40$ Per Platter
- Pastry platter - Chefs selection of Party Pies + Sausage Rolls. - Vegetarian Mini 

Quiches (V) - Vegetarian Spring Rolls (V) - Vegetarian Samousa w/ Mint Yoghurt - 
Spiced Wedges w/ Sour Cream + Sweet Chilli - Home Made tomato bruschetta, Balsamic 
glaze served on mini toast (V) - Honey Ricotta w/ Roasted Spanish Chorizo on mini 
toast - Dip Platter - (Choice of 3 dips w/ Toasted bread) Tzatziki, Buba Ganoush, 

Hommus, Guacamole, Orange + Cumin, Caviar. - Vegetable wraps

Each platter caters for 8-12 Guest (30 Pieces per platter)

55$ Per Platter
- Roasted Mediterranean Vegetable Kebabs (V) - Mini Cheese burgers w/ Caramelised 

onions, gerkin + tomato sauce
- (Pigs in Blankets) Cocktail Frankfurts wrapped in puff pastry - Cream Cheese + 
Smoked Salmon on mini toast - Garlic + Thyme Chicken Skewers - Spicy meatballs w/ 

Parmesan cheese + Napoletana sauce - Roast Beef + Mustard Bagels - Arancini balls ( 
Choice of one ) Mushroom, Bologanase + 3 cheese

Each platter caters for 8-12 Guest (30 Pieces per platter)

65$ Per Platter
- Italian Anti Pasto Platter - Marinated Capsicum, Olives , Sundried tomato's, 

Eggplant, Mushroom w/ selection of salami, ham, bocconcini + bread. - S+P Squid with 
Roasted Garlic Aoli - Garlic + Rosmary Lamb Skewers - Cheese Platter - Slection of 

italian + Australian cheeses with crackers + condiments - Smoked salmon wraps - Beer 
Battered Flat Head fillets w/ Roasted Garlic Aoli

Each platter caters for 8-12 Guest (30 Pieces per platter)

80$ Per Platter
- Tuna Skewers with Galic, Chilli + lemon - King Prawn skewers - Oysters Natural w/ 

Lemon + chilli sauce - Oysters Killpatrick - Oysters Mornay


