
FORT DENISON CHEFS SELECTION – 75pp
 

6 Class ic ,  1  Substant ia l ,  1  Dessert
 

~
 

GARDEN ISLAND SELECTION – 92pp
 

8 Class ic ,  2  Substant ia l ,  1  Dessert
 
~
 

JONES BAY WHARF SELECTION – 1 16pp
 

Grazing  Ant ipasto  Platter ,  8  Class ic ,  1  S ignature ,  
1  Substant ia l ,  1  Dessert

 




Minimum Spend $1 ,500 
Chef  f ee  o f  $350 appl ie s  to  a l l  packages

 

C A N A P E S  P A C K A G E S



COLD
Huon smoked sa lmon bl in i ,  ch ive ,  d i l l ,  crème fraiche

BBQ duck pancake  ro l l s ,  shal lot ,  hoi s in
Crab,  fennel ,  l imonce l lo ,  radish

 Asparagus ,  prosc iutto ,  parmesan aio l i  -  GF
Beetroot  Gin Cured Ocean Trout ,  smoked yogurt ,  cucumber  re l i sh  - 


GF
Smoked sweet  potato  hummus,  p i ta  chips ,  brown butter  -  V

Elderf lower  cured k ingf i sh  sashimi  spoons ,  p ineapple  chi l i  sa l sa  -  GF
Thai  Chicken larb sa lad,  nam j im,  toasted peanuts ,  baby gems -  GF


Snapper  sashimi ,  ponzu,  cucumber  -  GF
Eggplant ,  tarragon,  gar l i c  conf i t ,  crost in i  -  V

Nori  squares ,  avocado,  g inger ,  shal lot ,  wasabi  -  V 
Haloumi,  cherry tomato,  bas i l  l eaves ,  balsamic  -  V

Pea,  Mint ,  Feta ,  crost in i  -  V
Roast  bee f ,  béarnaise ,  potato  rost i ,  

Beetroot ,  zucchini ,  quinoa fr i t ters ,  yogurt  mint  sumac
Parmesan polenta bas i l  b i tes  – V

 

C L A S S I C  C A N A P E S
$10  per  i tem for  addit ional  choices
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WARM

$10  per  i tem for  addit ional  choices

Corn fr i t ters ,  sp icy  tomato re l i sh ,  avo smash -  V

Mexican chicken mole  tostada,  guac ,  p ico  de  gal lo 


Chorizo ,  whipped fe ta ,  br ioche  toast
Karaage  chicken,  green onion,  nor i  

Golden crunchy new potatoes ,  curry sa l t ,  a io l i  -  V
Wild mushroom duxel les  tarts ,  truf f l e  o i l ,  pecor ino -  V

Prawn lo l l ipops ,  kaf f i r  l ime butter
Scal lop  in  hal f  she l l ,  caul i f lower  puree ,  herb crumb

Ter iyaki  bee f ,  l emongrass ,  sesame bamboo skewers 


Pul led  chicken,  cr i sp  curry leaves ,  wonton cr i sp
Pork be l ly ,  caul i f lower ,  pomegranate

Chickpea fr i t ters ,  t zatz ik i ,  ch i l i  jam -  V
Crispy brusse l  sprouts ,  v incotto  -  V

Lamb kofta ,  yogurt  mint ,  dukkha sal t  -  N
Caul i f lower ,  parmesan,  cheddar ,  thyme arancini

Pork,  f ennel ,  house  made sausage  ro l l s ,  tomato jam

Chicken,  corn,  house  made sausage  ro l l s ,  tomato jam

C L A S S I C  C A N A P E S
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$18  per  i tem for  addit ional  choices

Mini  lobster  br ioche  ro l l s ,  creamy s law,  ce lery ,  p ick les  and
potato  cr i sps

Mini  prawn baguette  ro l l s ,  Bloody Mary sauce ,  i ceburg 

le t tuce

St icky pork ,  bete l  l eaves ,  mango,  cr i spy shal lot ,  palm
sugar ,  chi l i

Tuna tartare ,  avocado,  wasabi ,  baby gem let tuce  cups  or 

tapioca squid  ink cr i sp  -  GF

Fi j ian coconut  ceviche ,  l ime,  cor iander ,  chi l i ,  papaya -  GF

Oysters  x  3pp ,  2  s ty les :  

Watermelon,  raspberry mignonette ,  OR Shal lot  red  wine 

v inegar ,  OR Nori  ponzu 

S I G N A T U R E  C A N A P E S
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S U B S T A N T I A L  C A N A P E S
$16  per  i tem for  addit ional  choices

Braised lamb shoulder ,  quinoa,  chickpea,  pomegranate  molasses  &
pars ley

Wild mushroom truf f l e  r i sot to ,  parmesan,  rocket  -  V
Haloumi Burger ,  rocket ,  re l i sh ,  a io l i  -  V

Pork s l iders ,  green apple  ranch s law,  smoky BBQ sauce
Fish  tacos ,  baja  sauce ,  s law

Moroccan sp ice  eggplant ,  tomato,  couscous ,  preserved lemon -  V

Risoni  pasta ,  zucchini ,  o l ives ,  f e t ta ,  chi l i ,  herbs  -  V
Gri l l ed  market  f i sh ,  papaya,  coconut  l ime chi l i  -  GF

Beef  s l iders ,  American cheese ,  p ick les
Wagyu mini  bee f  burger ,  cheese ,  house  p ick les ,  mi lk  buns
BBQ chicken,  smoked tomato tarragon vinaigret te  -  GF

Lamb skewers ,  ch imichurr i  sauce  -  GF
Miso  sa lmon,  p ick led  g inger ,  sesame,  cucumber  -  GF

Chicken schnitze l  pet i te  ro l l s ,  l e t tuce ,  a io l i  



*Gri l l ed  lobster  ta i l s ,  café  de  par i s  butter  (market  pr ice ,  p lease 

enquire)  -  GF
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D E S S E R T  C A N A P E S
$9 per  i tem for  addit ional  choices

Sal ted  choco late  p i s tachio  brownie  -  N
Spiced orange  po lenta cake  

Lemon l ime tarts
Baked r icot ta ,  c innamon,  tarts  

Chia ,  coconut ,  pass ionfrui t ,  spoons  -  DF,  VE,  GF
Avocado Cocao mousse  -  DF,  VE,  GF
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G R A Z I N G  P L A T T E R S

Mezze  Platter :  sp iced  o l ives ,  smoky eggplant ,  hummus,
tapenades ,  marinated fe t ta ,  fat toush sa lad,  p i ta  chips  -V -  $225
 

Cured Meats :  sa lami ,  prosc iutto ,  smoked ham,  sp iced  o l ives ,
gr i l l ed  chor izo ,  p ick led  onions ,  gr i l l ed  sourdough -  $265

 
Fromage  Plate :  Austral ian cheese  se lect ion,  tropica l  f rui t s ,  bread

basket ,  quince  paste ,  lavosh -  $265
 

Dessert  Platter :  Chocolate  p i s tachio  brownie ,  berry po lenta cake ,
f ig  f r iands ,  sweet  s l i ces  -  GF opt ions  avai lable  -  $ 180

 
Fruit  Platter :  Se lect ion o f  in  season fresh  frui t  -  $ 160

 
Oysters :  wakame seaweed,  p ick led  g inger ,  ponzu sauce ,  l emon - 


$280
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Minimum $1 ,000 +  de l ivery fee  o f  $60 ( free  de l ivery over  $1 ,500)
Platters  are  for  10-15pax

Grazing  p latters  can be  ordered as  an accompaniment  with  no min .  spend
 



G R A Z I N G  P L A T T E R S
 



QLD Tiger  Prawns :  ta i l  on ,  har i s sa  a io l i ,  l emon -  GF -  $300
 

Smoked Chicken :  sp inach,  chickpeas ,  smoked papr ika yoghurt , 

l emon thyme -GF -  $240

 
Roast  Beef :  rocket ,  grana padano,  cherry tomato ,  truf f l e  a io l i  - 


GF -  $280
 

Miso Salmon:  soba noodles ,  se same,  p ick led  g inger ,  as ian herbs 

GF,  DF -  $260

 
Pul led  Lamb:  f e ta ,  couscous ,  currants ,  toasted  a lmond -  N -  $260
 

Frit tata :  pea ,  mint ,  f e ta ,  sp inach -  V,  GF -  $ 160
 

Haloumi,  l emon,  caper ,  ch i l i  (mi ld) ,  pars ley  sa lad -  V,  GF -  $ 160
 

Roasted Root  Vegetable :  sa l sa  verde ,  rocket  -  VE,  GF $160
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G R A Z I N G  P L A T T E R S
 

Charred Turmeric  Caul i f lower :  kale  s law,  curry l eaves , 

pomegranate ,  nuts  and seeds ,  tahini  yoghurt  dress ing  -  N,  V, 


GF -  $ 160
 

Quinoa:  mint ,  tomato ,  l emon o i l ,  taboul i  -  VE,  GF -  $ 160
 

Chermoula Potato  Salad :  with  cr i spy chor izo ,  sweet  corn,
o l ives  -  GF -  $ 160

 
Super  Greens :  tamari ,  se same seeds ,  brocco l in i ,  as ian greens , 


ponzu dress ing  -VE,  GF -  $ 160
 

Basi l  Rocket  Pesto :  penne ,  tomato conf i t ,  parmesan -  V -  $ 160
 
Roast  Beetroot :  cumin,  bal samic ,  l ent i l ,  pars ley ,  pomegranate 


-  VE -  $ 160
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B U F F E T
$120 per  person

Smoked chicken,  sp inach,  chickpeas ,  smoked papr ika yogurt , 

l emon thyme -  GF

Roast  bee f ,  rocket ,  grana padano,  cherry tomato ,  truf f l e  a io l i
-  GF

Miso  sa lmon,  soba noodles ,  se same,  p ick led  g inger ,  as ian
herbs  -  GF,  DF

Pul led  lamb,  f e ta ,  couscous ,  currants ,  toasted  a lmond -  N

Fri t tata ,  pea ,  mint ,  f e ta ,  sp inach -  V,  GF

Haloumi,  l emon,  caper ,  ch i l i  (mi ld) ,  pars ley  sa lad -  V,  GF
 

PROTEIN
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Served in  Platters
2  Canapes  (Chef ' s  s e l ec t ion)

Choice  o f  2  Prote in ,  2  Veg/Salad,  1  Fruit  Platter  or  Dessert
Bread Basket

 
No Chef  f ee

Minimum 10pax 
Del ivery fee  o f  $60 ( free  de l ivery over  $1 ,500)



B U F F E T
$120 per  person

Platter  o f  choco late  p i s tachio  brownie ,  berry po lenta cake ,
f ig  f r iands ,  sweet  s l i ces  -  GF opt ions  avai lable

Fruit  Platter :  Se lect ion o f  f resh  seasonal  f rui t  -  VE
 

Roasted root  veg ,  sa l sa  verde ,  rocket  -  VE,  GF
Frit tata ,  pea ,  mint ,  f e ta ,  sp inach -  V,  GF

Haloumi,  l emon,  caper ,  ch i l i  (mi ld) ,  pars ley  sa lad -  V,  GF

Charred turmeric  caul i f lower ,  kale  s law,  curry l eaves , 


pomegranate ,  nuts  and seeds ,  tahini  yoghurt  dress ing  -  N,  V, 

GF

Quinoa,  mint ,  tomato ,  l emon o i l ,  taboul i  -  VE,  GF
Chermoula potato  sa lad with  cr i spy chor izo ,  sweet  corn,

o l ives  -  GF
Super  greens ,  tamari  sesame seeds ,  brocco l in i ,  as ian greens , 


ponzu dress ing  -  VE,  GF
Basi l  rocket  pes to ,  penne ,  tomato conf i t ,  parmesan,  V

Roast  beetroot ,  cumin,  bal samic ,  l ent i l ,  pars ley ,  pomegranate
-  VE

 

DESSERT

 
SALADS & VEGETARIAN
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F O R M A L  S I T - D O W N
$145  per  person

ENTREE
Prawn,  nam j im,  paw paw,  peanuts ,  as ian herbs

Seared sca l lop ,  caul i f lower ,  herb crumb
Beetroot ,  zucchini ,  quinoa fr i t ters ,  yogurt ,  mint ,  sumac -  V

St icky Pork ,  bete l  l eaves ,  mango,  cr i spy shal lot ,  pa lm sugar ,  ch i l i
Smoked oysters ,  watercress ,  ch i l i  caramel

 
MAINS

Cornfed chicken,  parmesan po lenta ,  smoked tomato tarragon
Truf f l e  mushroom r i sot to ,  pecor ino cheese  -  V

Barramundi  pan roasted ,  peas ,  prosc iutto ,  sa f fron potato  
Crispy pork  be l ly ,  sp iced  p lum,  orange ,  f ennel

Beef  f i l l e t ,  porcc ini  jus ,  potato  galet te ,  beetroot  g laze
 

DESSERTS
Warm sal ted  choco late  p i s tachio  brownie  -  N
Vani l la  yogurt  pannacotta ,  poached rhubarb

Austral ian cheese  p late ,  t ropica l  f rui t ,  quince ,  lavosh
Polenta berry cake ,  crème fraiche
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3  courses
2  Canapes ,  1  Entrée ,  1  Main,  1  Dessert

$350 Chef  f ee  appl ie s


