
Barman’s Grazer $70
mini pies, mini sausage rolls, mini quiche, samosas, vegetarian spring rolls,

 tomato sauce & sweet chilli sauce

The Juicy Grazer $70
garlic bread, bbq chicken wings, mozzarella sticks, lamb kofta,

panko crumbeed prawns, dips & selection of breads

Buns & BBuns & Bao Grazer $90
smoked beef brisket sliders, pork belly bao buns, 

camembert sliders

The Smoking Feast Grazer $70
smoked beef brisket, smoked pork belly, smoked pulled pork, smoked pulled 

chicken, mixed leaf salad, chips & a basket of brioche buns

The Sea Platter (I) $95 
ssalt & pepper calamari, panko crumbed prawns, smoked salmon, 

tempura fish bites, fresh oysters, garlic bread & seafood cocktail sauce

Sandwich & Wraps Grazer $80
chefs selection of sandwiches & wraps 

Cheese & Dips $100
selection of cheese, dried fruit, quince paste, crackers, 

trio of dips & warm breads

SSeasonal Fruit Grazer $70
chefs selection sliced seasonal fruit

Orders must be placed & confirmed with the events team with 3 business days notice.
* Recommended light grazing for 4 - 6 people
V - Vegetarian  DF - Dairy Free  GF- Gluten Free

A - Australian seafood  I - Imported Seafood  M - Mixed Origin Seafood


