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Event Catering Menu – Platters 

Antipasto    

 

Selection of Italian cured meats and salamis, soft cheeses, marinated and pickled vegetables with Grissini. 

 

Small $80   Medium     $125  Large $175 

 

 

Crudities   

 

Batons of raw celery, carrot, capsicum and cherry tomatoes with assorted seasonal dips 

 

Small $40   Medium     $60   Large $80 

 

 

House Cured Salmon   

 

Whiskey cured salmon sliced and served with capers, grated egg, dill and cream fraiche and water 

crackers 

 

Small $75   Medium     $120  Large $170 

 

 

Charcuterie    

 

A variety of European salamis, cured sliced meats, pates and confits, cornichons, French mustards and 

crisp sour dough 

 

Small $85   Medium     $130  Large $180 

 

 

Spiced Chicken   

 

Lemon thyme and garlic roasted chicken pieces served cold with mixed salad leaves, avocado, cherry 

tomatoes, and cucumber with aioli or mango dressings 

 

Small $75   Medium     $120  Large $170 
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Oysters    

 

Sydney rock oysters or pacific oysters with your choice of champagne and eschalot dressing, coriander and 

black sesame dressing, cucumber and vodka jelly or mango salsa. 

 

Small $90   Medium    $190   Large $280 

 

Prawns   

 

Freshly cooked Queensland tiger prawns, cocktail sauce, lemon and nam jin dressings 

 

Small $90   Medium     $190  Large $280 

 

Cheese   

 

Local and imported cheeses, whole wheat crackers dried muscatels and fig paste. 

 

Small $85   Medium    $140   Large $200 

 

 

Platter Sizing 
 

Small serves 8-10 People Medium serves 12-20 people Large serves 23-30 people 

 

An absolute minimum of 24 to 48 hours notice required and menu is subject to market availability. 

Preferably orders placed at least one week in advance. 

Delivery & other Charges 

No minimum order if picked up 

 

Wait Staff Charges if required 

Wait staff $50/hr if < 4 hours 

Wait staff $45/hr if > 4 hrs 

Delivery Fees 

Within 5 km free delivery 

Within 10 km $40 delivery fee 

Within 20km $80 delivery fee 

Greater than 20 km $80 plus $4/km 

 


