
 

 
 
 
 
 

 
 
 

Function Menu “A” 
 

$48 per person 
 

 
4 Freshly Shucked Sydney Rock Oysters 

nham jim, cucumber and crispy shallots or natural 
 
˜ 

Grilled Prawns 
chick pea puree, royal quinoa , yoghurt, sumac 

 
˜ 

Pan Roasted Humpty Doo Barramundi 
smoked eggplant, pinenuts, raisins 

 
served with side orders of chat potatoes and salad 

 
˜ 

Dessert of the Day 
 

 

Menu items are seasonal and may change based on availability



 

 

 

 
 

 
 

Function Menu “B” 
 

$58 per person 
 

Soup of the Day 
 
˜ 

Goats Curd Cigar 
morel mushrooms, candied olives, spiced macadamia nuts 

 
˜ 

Pan Roasted Scallops 
celeriac puree, toasted oat crumble 

 
˜ 

Pan Roasted Humpty Doo Barramundi 
smoked eggplant, pinenuts, raisins 

 
or 
 

Steamed Patagonian Toothfish 
soy-ginger sauce, wolfberries, radish 

 
served with side orders of chat potatoes and salad 

 
˜ 

Dessert of the Day 
 

 
 

Menu items are seasonal and may change based on availability



 

 
 
 
 
 

 
 
 
 
 

Function Menu “C” 
 

$75 per person 
 

Poached Lobster 
green pawpaw, mango and lime salad 

 
˜ 

Scallop Carpaccio 
mimosa, eel brandard 

 
˜ 

Panfried Coral Trout 
veal sweetbread, onion jam, merlot reduction 

 
˜ 

Dessert of the Day 
 
 
 
 
 
 
 
 

Menu items are seasonal and may change based on availability



 

 
 
 
 
 

 
Canapé Selection 

All canapés are $3.00 each. A choice of three separate canapés or more 
per person is recommended.  One canapé is accounted for per person. 

 

1 oyster shooter (virgin mary) 
 

2 prawn skewer served, chermoula & yogurt 
 

3 tuna tataki served, sesame lime dressing 
 

4 seared scallop, chorizo & corn 
 

5 goat curd, candied olive & spiced macademia nuts 
 

6 smoked salmon roulard served with roe 
 

7 char-grilled baby octupus, ginger & lime rub 
 

8 thai snapper fish cakes, onion relish 
 

9 beer battered mirror dory, tartare sauce 
 

10 crispy beetroot chips, crab aioli 
 

11 salt & pepper squid, lemon mayonaise 
 

12 cod brandard, nigella seed pane crocantte 

Menu items are seasonal and may change based on availability



 

 
 
 
 
 
 

 
 

2 Hour Beverage Package 
 

$25.00 per person 
 

Earthworks Cabernet Sauvignon 2007 (Barossa Valley, SA) 
Skuttlebutt Semillon Sauvignon Blanc (Margaret River, WA) 

Australian Beer 
Soft Drink 

 
˜ 

3 Hour Beverage Package 
 

$34.00 per person 
 

Earthworks Cabernet Sauvignon 2007 (Barossa Valley, SA) 
Skuttlebutt Semillon Sauvignon Blanc (Margaret River, WA) 

Australian Beer 
Soft Drink 

 
˜ 

3 Hour Deluxe Beverage Package 
 

$38.00 per person 
 

Kilikanoon Sparkling Vouvray 2005 (France) 
Earthworks Cabernet Sauvignon 2007 (Barossa Valley, SA) 
Skuttlebutt Semillon Sauvignon Blanc (Margaret River, WA) 

Australian Beer 
Soft Drink 

 

We support the liquor act in respect to harm minimisation and reserve 
the right to refuse service to those that display signs of intoxication. 

Beverages subject to availability. 


