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Canapes 
While you and your bridal party set off for photos.. 
 
Selection of 4 Canape severed over 1 hour $15.00pp. 
Selection of 6 Canape served over 1 ½ hours $18.00pp. 
 
♥ California sushi rolls. 

♥ Mini bruchetta on french toast. 

♥ Mini marinated vegetable skewers. 

♥ Snapper fish bites with a thai dipping sauce. 

♥ Satay chicken skewers. 

♥ Tiger prawn skewers. 

♥ Pork bites with chilli sauce. 

♥ Minted lamb skewers with cucumber yoghurt. 

♥ A selection of gourmet dips accompanied with savoury biscuis and bread sticks.  (Hommus, Avacado and salsa) 

                          ~ 

 
 
 
 
 



Entrée 
Please choose two entrees to be served alternately. 
 
♥ Salad of local king prawns with mixed leaves, cherry tomatoes and lemon dressing. 

♥ Ceasar salad with baby cos, crispy bacon, croutons, shaved parmesan, boiled egg and anchovies. (anchovies optional) 
♥ Sesame roasted chicken skewers with basmati rice and cucumber. 
♥ Crumbed calamari with lemon and tartare sauce. 

♥ Crisp pork belly bites on baby spinach with a soy ginger and honey glaze. 

Main Course 
Please choose two main courses to be served alternately.  All are served with a freshly baked dinner roll and seasonal vegetables 
 
♥ Pork cutlet with pressed rosemary, sweet potato, spinach and apple sauce. 

♥ Chicken breast on roasted chat potato, rocket and semi dried tomato with garlic cream sauce. 

♥ Thai beef salad with rice noodles, cucumber, mint, cherry tomatoes, capsicum and ginger. 

♥ Slow cooked lamb shankcooked in Classic Tawney Port, served with potato and a port jus. 

♥ Basil crumbed barramundi with tartare sauce. 

Dessert 
Please choose two desserts to be served alternately. 
 
♥ New york cheesecake with whipped cream and fresh fruit. 

♥ Sticky date pudding with caramel sauce. 

♥ Citrus tart with whipped cream, topped with strawberries. 

♥ Mini pavlova fruit compote with whipped cream and fresh passionfruit. 

♥ Mini merang with fresh cream and seasonal fresh fruit. 

       2 Course                   $42 per head                       3 Course           $48 per head  

♥ Your wedding cake plated with cream, served with coffee and tea selection $5 pp. 

 



 

Entrée 
Please choose two entrees to be served alternately. 
 
♥ Mixed vol au vents. 
♥ Marinated chicken wings on a thai salad. 
♥  Fish cocktails in beer batter served with lemon and cherry tomatoes. 
♥ Crisp mini spring rolls served with chilli and ginger dipping sauce. 

 

Main Course 
Please choose two main courses to be served alternately.  All are served with a freshly baked dinner roll and seasonal vegetables 
 
♥ Crisp pork belly with a soy honey ginger glaze on baby spinach and chat potatoes. 

♥ Oven roasted chicken breast with creamy garlic sauce, baby potatoes and beans. 

♥ Crumbed whiting fillets with a lemon, tartare sauce and leaf salad. 

♥ Pumpkin and spinach lasagne with mixed herbs and leaf salad. 

 

Dessert 
Please choose two desserts to be served alternately. 
 
♥ Lemon tart with chantelle cream. 

♥ Baked lime cheesecake served with cream and strawberries. 

♥ Petite banana caramel cake served with cream and fruit. 

     2 Course     $38 per head     3 Course  $44.00 per head 

♥ Your wedding cake plated with cream, served with coffee and tea selection $5 pp. 

 



Or the guests can help themselves.. 

♥ Basket of breads. 

From the carvery 
Your choice of 3 meats from the below: 
 
♥ Baked leg of ham with jus. 

♥ Roast pork with apple sauce. 

♥ Roast scotch fillet with mustard. 

♥ Herb roasted chicken. 

♥ Honey glazed leg ham. 

Sides 
♥ Roast baby potatoes. 

♥ Cumin roasted pumpkin. 

♥ Steamed seasonal vegetables. 

♥ Selection of baby leaf greens. 

♥ Caesar  salad. 

Specialties 
♥ Cheesecakes and desserts. 

♥ Freshly brewed coffee and tea selection. 

         $40 per head. 

♥ Your wedding cake plated with cream, served with coffee and tea selection $5 pp. 

 
 



Childrens Menu 
For children under 12. 
$15pp. 
 
♥ Spaghetti Bolognese. 

♥ Tempura fish with salad and chips. 

♥ Chicken nuggets and chips.  

♥ Ice- cream with children’s choice of topping. 

 

 
 
 
 
 
 
 
 
 
 
 



Beverages 
 

Package 1 
3 hours | $35pp. 

♥ Standard australian light and heavy beer. 

♥ House wines- white, red and sparkling. 

♥ Soft drinks and juice. 

♥ To include basic spirits, add $12pp. 

Package 2 
4 hours | $40pp. 

♥ Standard australian light and heavy beer. 

♥ House wines- white, red and sparkling. 

♥ Soft drinks and juice. 

♥ To include basic spirits, add $15pp. 

 

Account  available 
♥ As the patron, you select the beverages you wish to have served to your guests over your desired time period. 
     Your account will be charged for each drink served to your guests. 
 

Cash Bar 
♥ Your guests will be responsible for paying for their own beverages. 

 
Bar service ends at midnight. 

Contents of menu’s are subject to change at managements discrection. 

10% surharge applies on public holidays. 


