
MEXICAN LETTUCE CUPS • V/VG/GF • Smoky bean, tomato chilli salsa, avocado crema, coriander

VEGETABLE SPRING ROLLS • V • Soy and sweet chilli dip 
POTATO SKINS • GF • Bacon, cheese and chive with ranch and jalapeños

MUSHROOM AND PEA ARANCINI • V • Mixed leaves, aioli 
HOT CHIP CUP • V/VGO/GF • Chook salt, aioli

TUSCAN TOMATO BRUSCHETTA • V/VGO • Cherry tomato, parmesan, basil

$4 EA (MINIMUM 30 PCS)

CAULIFLOWER BITES CUP • V/VGO/GF • Curried yoghurt, crispy chickpeas and curry leaves

LAMB KOFTA SKEWER • GF • Hummus, tomato salsa, crispy chickpeas, sumac

CHICKEN SKEWER Soy and ginger, chilli mayo 

PRAWN SKEWER • GF • Shichimi togarashi, wakame slaw, yuzu aioli 

BUTTERMILK CHICKEN TENDERS • GF • Secret seasoning, aioli 

SMOKED SALMON BRUSCHETTA Beetroot relish, chimichurri

$5 EA (MINIMUM 30 PCS)

WINGS CUP • GF • HONEY BBQ Chilli mayo OR  BUFFALO HOT WINGS Yuzu aioli 
BEEF SLIDERS Pickle, special sauce

BUTTERMILK CHICKEN SLIDERS Pickled jalapeño, chilli mayo 

HALLOUMI SLIDERS • V • Shredded iceberg, peri-peri aioli  

$7 EA (MINIMUM 30 PCS)

FunctionMenu

We take dietary requirements & allergies very seriously. Please inform us at the time of booking of any requirements you may have and we will do our utmost 
to accommodate. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. 

Whilst we cannot guarantee that our food will be allergen free, we do offer:

V: VEGAN / VG: VEGETARIAN / GF: GLUTEN FREE / GFO: GLUTEN FREE OPTION

**Menu is subject to change due to the availability of seasonal produce.** A surcharge of 15% will apply on public holidays.

MINIMUM PEOPLE 30 / MINIMUM FOOD SPEND $900


