
 

 

Bar Food Function Menu  
$22pp 

 
The Food below, to come out platter style, over 90 minutes  

 

Canapé Tomato Bruschetta  
Salted squid w/ sweet shallot dressing  
Spring Rolls  
Rough cut chips with aioli   
 
Mixed handmade thin crust Pizza's 

Vegetarian- Roast pumpkin, baby spinach & goat’s cheese pizza (V) 

Chicken pizza Grilled Chicken pesto ,baby spinach and bacon 
 
Selection of fine cheeses, prune paste, Lavosh and crackers. 
 

Additional Accompaniments’ options 

-please select 

 

Canapés @$3.5pp 
Arancini- crumbed parmesan & porcini risotto 
Pork Belly money bags 
Chicken skewers in sate sauce 
Assorted nori rolls (GF) 
King prawn and preserve lemon Bruschetta 
Seafood 
Sesame Tuna Pops wakame & Ginger - $3.50ea 
Moffat’s Natural Oysters, Port Stephens Sydney Rock – $3.50ea  
Seafood Mezze Platters – Oysters, King Prawns, Smoked Salmon, Mussels, Salted Squid, Fish,  
Chips & Baby Herb Salad to share $71.50 
Dessert 
Truffles hand-made chocolate truffles $2.0 each  

              

Please consider a beverage package to suit. (Can be billed on consumption, or a set hourly rate) 

A Sample Package: 

Tap beers  
Coopers Light 
Soft drink/Juice 
Yellowglen Vintage Cremant Sparkling 
Tyrrell’s Semillon Sauvignon Blanc 
Margab Chardonnay 
Pepper jack Shiraz 
 

All functions require a non-refundable deposit which is subject to our confirmed number no-show policy. 

10% Public Holiday Surcharge applies 


