
 

FUNCTION PACKAGES 

 

 

 

MENU 1  

PIZZA FEAST $29.50pp 

 

TO START 

CITRUS CHILLI SALTED SQUID, DILL YOGHURT gf, 

VESSEL DIPS, PITA, CHILLI OIL v 

 

PIZZAS 

3 CHEESE MARGHERITA, TOMATO, BASIL, OREGANO v 

SMOKED CHICKEN, SALAMI, MUSHROOM, PEPPER, BBQ SAUCE 

KING PRAWN, TOMATO, CHILLI, LEMON, MOZZARELLA 

HOT SALAMI, PEPPERONI, TOMATO, MOZZARELLA 

 

SIDES 

SHOESTRING FRIES v,gf 

 

 

 

 

 
 

 

MENU 2 

VESSEL FEAST $38.50pp 

 

TO START 

MAC & CHEESE CROQUETTES, SIRACHA AIOLI v 

CITRUS CHILLI SALTED SQUID, DILL YOGHURT gf 

 

MAINS TO SHARE 

PIZZA BIANCA, WILD MUSHROOM, POTATO, STRACHIATELLA v 

HOT WINGS, BUTTERMILK DRESSING gf 

PULLED PORK SLIDERS, APPLE SLAW, HOUSE PICKLES 

KING PRAWNS, ORECCHIETTE, TOMATO, BASIL & LEMON 

 

SIDES 

ROCKET & PARMESAN SALAD, POMEGRANATE DRESSING v,gf

 

 

 

 

 

 

 

 



 
 

 

 

 

MENU 3 

VESSEL BANQUET $49.00pp 

 

ENTREES TO SHARE 

ANTIPASTO PLATTER; CURED MEATS, DIPS, STUFFED PEPPERS, GRILLED VEG gf 

ROASTED CAULIFLOWER, FARO, PEAR, WALNUTS & GOATS CHEESE v,gf 

CITRUS CHILLI SALTED SQUID, DILL YOGHURT gf 

 

MAINS TO SHARE 

SPICED & BAKED KING SALMON, CORN PUREE, YOGHURT gf 

WHOLE SLOW COOKED LAMB SHOULDER, CRUSTED COCOA & CUMIN gf 

GRILLED SPATCHCOCK, PEARL COUSCOUS, LEMON, CHILLI & CORIANDER 

 

SIDES TO SHARE 

HARISSA CARROTS, HERB YOGHURT, DUKKAH v,gf 

ROASTED LEMON THYME POTATOES v,gf 

 

DESSERT 

ORANGE CRÈME CATALAN, PISTACHIO BISCOTTI 

 

 

 

 

 



 
 

MENU 4  

DINING   

  

2 COURSES $54.00pp,  3 COURSES $65.50pp 

 

CHOICE OF ENTRÉE’ 

CITRUS CHILLI SALTED SQUID, DILL YOGHURT gf 

GIN CURED SALMON, FENNEL, POMEGRANATE, APPLE gf 

CURED MEATS WITH PICKLES & BREAD gf 

HEIRLOOM TOMATOES WITH BUFFALO MOZZARELLA v,gf 

 

CHOICE OF MAIN 

SPICED & BAKED KING SALMON, CORN PUREE WITH YOGHURT, ROAST PUMPKIN gf 

PEPPER CRUSTED RIB EYE OF BEEF, CHARRED BROCCOLI, LEMON THYME POTATOES gf 

LEEK, PEA & MASCARPONE CANAROLI RISOTTO v,gf 

GRILLED CORN FED CHICKEN, PEARL COUSCOUS, LEMON, CHILLI & CORIANDER gf 

 

SIDES 

HARISSA CARROTS, DUKKAH  v,gf 

ROASTED BROCCOLI, LABNE, ALMONDS v,gf 

 

CHOICE OF DESSERT 

DARK CHOCOLATE & HAZLENUT BROWNIE, VANILLA BEAN ICE CREAM 

ORANGE CRÈME CATALAN, PISTACHIO BISCOTTI 

 

 

For 30 or more guests, please choose 2 of each course as an alternate selection will be served 


