
Arancini Platter - $77 (v)
Tomato & cheese arancini served with aioli - 30 pcs

Sliders Platter - $93
Angus beef with cheese, salad & tomato relish served on a brioche bun – 15 pcs 
Pulled Pork & Slaw with Spicy BBQ Sauce served on a brioche bun - 15 pcs
Spiced Halloumi with Zingy Slaw served on a brioche bun - 15 pcs (v)
-Please select one option per platter-

King Island Beef Petite Pies Platter- $66
Served with tomato relish - 24pcs
-Upgrade - 48 pcs for $115-

Housemade Mini Beef Sausage Roll Platter - $66
Served with tomato relish - 24pcs
-Upgrade - 48 pcs for $115-
 
Mini Spring Rolls and Samosas Platter- $93
Served with sweet chilli sauce - 64 pcs 

Mixed Hot Platter - $77
King Island Beef Petite Pies (10 pcs), Gourmet Mini Beef  Sausage Rolls (10 pcs) & 
Mini Spring Rolls (20 pcs) served with sweet chilli & tomato sauce 

Satay Chicken Platter - $88 (gf,df)
Satay Chicken Skewers (30 pcs)

Lamb Cutlets Platter - $115 (gf,df)
Served with salsa verde & balsamic jus - 20 pcs

Oysters Platter - $143
Coffin Bay Oysters - 30 pcs
Natural Oyster, Shallot Vinaigrette, Lemon (gf,df) 
Oyster Kilpatrick (gf,df) 
Beer Battered Oyster, Japanese Mayo, Pickled Ginger 
-Please select ‘mixed’ or one option per platter-

(v) Vegetarian  ||  (vo) Vegetarian option  ||  (ve) Vegan  ||  (veo) Vegan Option  ||  (gf) - Gluten Free || (gfo) – Gluten Free Option Available ||  (df) Dairy Free

platters
1 x Platter is a light snack for 10 guests 

2-3 x Platters is the Chefs recommendation for 10 guests 

Prices are subject to change and some items are subject to availability. 

Hot



Gourmet Sandwiches Platter - $88
Assorted - 40 pcs
GFO available - $99

Fresh Vegetables & Dip Platter - $77 (v,veo,gf)
Seasonal fresh vegetables served with hummus & tzatziki dips

Cheese Platter - $93
Selection of cheeses, grapes, dried fruit, quince paste & crackers

Antipasto Platter - $99 (gfo)
Prosciutto, ham, salami, olives, pickles, turkish bread & grissini
 
Whole Cooked Exmouth Prawns Platter - $104 (gf)
Served with cocktail sauce and fresh lemon - 1kg 

Gourmet Seafood Platter - $137 (gf)
Natural Oysters (10 pcs), Smoked Salmon served on cucumber with dill and sour cream (20
pcs) & Exmouth Prawns served with cocktail sauce & fresh lemon

Grazing Board - $137 (gfo)
Assortment of cured meats, italian sausage, selection of hard and soft cheeses, pickled
vegetables, dried fruit, nuts, crackers with turkish bread, oils and more

Cold

Fruit Platter - $77 (gf)
Selection of seasonal fruits

Danish Pastries Platter - $82
Assorted mini pastries - 25 pcs

Fresh Scones Platter - $77
Housemade scones served with fresh whipped cream and jam - 25 pcs

Chocolate Brownie Platter - $82
Housemade chocolate brownies served with fresh strawberries - 30 pcs
 
Lemon Curd Tart Platter - $88 
Housemade lemon curd tarts served with passionfruit & berries - 30 pcs

Macarons Platter - $99
Assortment of macarons - 30 pcs

Sweet

(v) Vegetarian  ||  (vo) Vegetarian option  ||  (ve) Vegan  ||  (veo) Vegan Option  ||  (gf) - Gluten Free || (gfo) – Gluten Free Option Available ||  (df) Dairy Free

Prices are subject to change and some items are subject to availability. 

platters cont.


