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( :D APE RESTAURANT &
LGUHFE

MENU | &

The perfect accompaniment to our extensive drinks menu,
providing light finger-food whilst mingling & an alternative
to a formal dinner.

$28 per person - Minimum 20 people
Select 8 from our unique hot & cold canape menu

COLD OPTIONS DESSERT OPTIONS $3pp
o Tomato, fetta & basil Bruschetta — V, GF Available (Add $1 pp) o Chocolate & hazelnut tart
o Sesame crusts tuna w/ wasabi aioli & pickled ginger - GF o Strawberry & coconut friandes
o Roasted vegetable frittata - V o Chocolate brownie
o Hoi sin duck & shallot rice paper rolls O Mini caramelised lemon tarts
o Orange cured salmon w/ chive mascarpone - GF
0 Assorted sushi rolls — V Available (Add $1 pp) SUBSTANTIAL OPTIONS $3pp
o Duck liver pate on croute w/ cornichon O Butter chicken w/ rice - GF
0 Beef Tartae toasts o Mixed mushroom & chive risotto - V
o Shot glass of tomato consommé w/ parmesan disc — V, GF O Mini beef sliders
o Thai green curry w/ rice - GF
HOT OPTIONS o Ravioli w/ tomato & sage burnt butter — V
o Pork gyoza w/ dipping sauce Please note: Canapé packages are intended
o Smoked salmon “wings” w/ tomato & chilli jam - GF as an accompaniment to beverages and are
o Mixed handmade pizza slices not intended as a meal replacement. If it is
o Chicken skewers w/ tandoori & yogurt - GF intended as a meal replacement we highly
o Ham & Gruyere cheese palmiers recommend you choose extra canapés or
o Tempura prawns w/ ponzu sauce dishes from the following;
o Salt & Pepper squid w/ nam jim
0 Mushroom arranchini w/ pesto ADDITIONAL ACCOMPANIMENTS
O Vegetarian spring rolls w/ dipping sauce - V o Natural Sydney Rock oysters @ $3.50ea
o Sweet potato & fetta tartlets - V o Cheese plates @ $3pp

o Shoestring fries @ $2pp

All functions require a non-refundable deposit which is subject to our confirmed number no-show policy.
10% Public Holiday Surcharge Applies.
Menus are subject to seasonable availability.
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MENU | &

Our alternating menu is designed to allow larger groups,
during busy weekends, to be served to our
high service standards.

2 Course Menu $52pp

Pre select two entree’s & two main’s from our alternating menu. Menu includes dinner bread roll.
Each course will be served alternitvly around your guests.

3 Course Menu $64pp

Pre select two entree’s, two main’s & two desserts from our alternating menu. Menu includes dinner
bread roll.

Each course will be served alternitvly around your guests.

Canapes on arrival + 2 Course Menu $64pp

Pre select 4 canape’s, two main’s & two desserts from our canape/alternating menu.

Menu includes dinner bread roll

Each course will be served alternitvly around your guests.

Match the above options with a beverage package

ENTREE

Citrus cured salmon, chive mascarpone, beetroot chips, orange dressing

Salt & pepper prawns w/ a salad of beanshoots, cashews & peanuts w/ nam jim dressing
Ravioli w/ tomato & sage burnt butter

Confit Berkshire pork belly, peach salsa & watercress

Duck liver pate, pickled shallots, toasted baguette

MAIN

Roasted breast of chicken, corn emulsion, chorizo & peas

NZ salmon fillet, sauteed potatoes, avocado cream & olive crumbs
Angus 250g scotch fillet, Paris mash, asparagus, truffle jus

Sweet potato, sage & goats cheese risotto

220g lamb rump, Paris mash, green beans, red capsicum & garlic relish

DESSERT
Cheese plate
Coconut panna cotta w/ mango jelly, pommegranate & Bacardi granita, coconut water
Cherry ripe; flourlessnchocolate cake crumbs, coconut sorbet, cherry ice creams, poached cherries
All functions require a non-refundable deposit which is subject to our confirmed number no-show policy.
10% Public Holiday Surcharge Applies.
Menus are subject to seasonable availability.
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LOUNGE BAR A noE

MENU eyt

For something a little more or a little lighter. Bar Snack menu,
a mix of canapes and tapas - The perfect in between

$22 per person -
The food below, to come out platter style
Served over 90 minutes

Canape tomato bruschetta
Salted squid w/ nam jim
Spring rolls

Shoestring fries w/ aiolo

Mixed handmade pizza’s
Vegetarian - Roast pumpkin, baby spinach & goat’s cheese pizza (V)
Chicken - Chicken w/ pesto, baby spinach & bacon

Selection of fine cheeses, quince paste & lavosh

Additional Accompaniments’ options

- please select

Canape’s @ $3.50pp

Arancini - Mushroom & baby spinach
Pork money bags

Chicken skewers in sate sauce
Assorted nori rolls - GF

Seafood - prices assorted

Sesame tuna wakame & ginger - $4.50ea

“Dawsons” natural oysters - $3.00ea

Seafood mezze platters - oysters, king prawns, smoked salmon, clams, salted squid, fish, chips & baby herb salad to
share - §71.50

Dessert
Handmade Chocolate truffles - $2.00ea

All functions require a non-refundable deposit which is subject to our confirmed number no-show policy.
10% Public Holiday Surcharge Applies.
Menus are subject to seasonable availability.
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CONFERENCE A noE

MENU _"‘?\

Our conference day offering is flexible & professional.
Additional items can be added on request
$35 per person

Morning Tea

Freshly brewed coffee, specialty teas, fruit juice & icead water
Mini Danishes

Chocolate brownies

Lunch

Freshly brewed coffee, specialty teas, fruit juice & icead water
Assorted sandwiches & baguettes - 1.5 per person
Seasonal fruit platter

Afternoon Tea
Freshly brewed coffee, specialty teas, fruit juice & icead water
Assorted freshly baked cookies

All functions require a non-refundable deposit which is subject to our confirmed number no-show policy.
10% Public Holiday Surcharge Applies.
Menus are subject to seasonable availability.
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BREAKFAST

MENU

Start the day with a good breakfast.
Options to suit any group from something light and easy to
somthing more fufiling to get you though the day

Light Start - $20pp

Assorted fruit skewers

Selection of freshly baked pastries

Mini BLT with homemade tomato relish
Freshly brewed coffee & a selection of teas
Orange juice

Continental Brekfast - $25pp

Seasonal fruits

Toasted muslie & vanilla yogurt w/ berry compote
Selection of homemade pastries

Cinnamon & rasin begels

Mini BLT w/ homemade tomato relish

Freshly brewed coffee & a selection of teas
Orange juice

Plated Breakfast - $30pp

Platters served to your table

Sliced seasonal fruit

Mixture of fresh breads

Freshly brewed coffee & a selection of teas

Orange juice

To be served w/ one of the following:
Eggs Benedict w/ cured ham, hollindaise sauce, grilled vine ripened tomato
Creamed corn w/ bacon & poached eggs
Scrambled eggs, vine ripened tomato & grilled bacon
Poached free-range eggs, grilled mushrooms

All functions require a non-refundable deposit which is subject to our confirmed number no-show policy.
10% Public Holiday Surcharge Applies.
Menus are subject to seasonable availability.
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BEVERAGE ““ﬂmi

PACKAGES | ”

All package options may be served on a consumption basis as
well as at a fixed hourly rates. Our beverage packages are
designed to accompany any of our function menus.

Silo has strict RSA policies that will limit your beverage package to a maximum 4 hour period

Silo Silver Package; 2 hours $28pp
Coopers Pale Ale 3 hours $34pp
Coopers Light 4 hours $40pp
Soft drink/Juic

Wolf Blass Bilyara Sparkling
Sparkling Angas Moscato
House white

House red

Silo Gold Package; 3 hours $42pp
Tap beers 4 hours $50pp
Coopers Light

Soft drink/Juice/Mineral Water
Sparkling Angas Moscato

Yellowglen Vintage Cremant Sparkling
Margan Chardonnay

Tyrells Rufus stone shiraz

The Silo Hunter Package; 3 hours $46pp
Grain fed beer 4 hours $54pp
Soft drink/Juice

Audrey Wilkinson Verdelho
Brokenwood Semillon
Peppertree Chardonnay
McLeish Estate Shiraz

Silo Custom Package;
Simply create your own selection from our extensive beer & wine list & we can provide a quote for
you based on an hourly rate, or simply billed on consumption.

All functions require a non-refundable deposit which is subject to our confirmed number no-show policy.
10% Public Holiday Surcharge Applies.
Menus are subject to seasonable availability.



