
VESSEL FUNCTION 
MENUS



CANAPES

Easy with Drinks $18pp 
Confit Tomato Tartlet, Goats Cheese, Basil V  
King Prawn, Brioche, Avocado, Cocktail Sauce 
Mushroom Arancini, Herb Mayonnaise V 
Peeking Duck, Wonton Crisp, Orange Coconut, Hoisin 

Something More $29pp 
Mushroom Arancini, Herb Mayonnaise V 
King Salmon, Sesame, Miso + Lime GF 
Falafel, Hummus, Hot Pickles V 
Peeking Duck, Wonton Crisp, Orange Coconut, Hoisin 
King Prawn, Brioche, Avocado, Cocktail Sauce 
Wagyu Slider, Cheese, Pickles, Tomato Relish, Milk Bun 

Like a Meal $42pp 
King Salmon, Sesame, Miso + Lime GF 
Falafel, Hummus, Hot Pickles V 
Mushroom Arancini, Herb Mayonnaise V 
Peeking Duck, Wonton Crisp, Orange Coconut, Hoisin 
Fried Chicken Wings, Chilli, Garlic, Parsley, Fennel Pollen 
Wagyu Slider, Cheese, Pickles, Tomato Relish, Milk Bun 
Snapper Taco, Chipotle Mayo, Red Cabbage, Lime 

FOOD STATIONS 

Charcuterie Boards $18pp 
Fennel Salami, Cacciatore, Hot Pepperoni | Tuscan Olives, 
Marinated Artichokes, Guindillas | Hummus, Grilled Pita
Bread | Mushroom Arancini, Truffle Mayonnaise

Meat & Vegetable Grazing $22pp 
MINIMUM 30 PEOPLE 

Proscuitto Cruo, Fennel Salami, Cacciatore, Bresola | Cheddar, 
Blue Cheese, Brie, Quince Paste, Grapes | Grilled + Marinated 
Vegetables, Stuffed Peppers, Tuscan Olives | Hummus, Tzatziki, 
Taramosolata | Caprese Salad | Bread, Crackers, Lavosh 
 
Paella Station $18pp 
MINIMUM 20 PEOPLE | SERVES UP TO 100 PEOPLE COCKTAIL STYLE 

Fresh Paella Made to Order, Served Hot from the Pan. Saffron 
Rice, Prawns, Mussels, Squid, Chicken , Chorizo, Peppers & Spices

Seafood Station $30pp 
MINIMUM 20 PEOPLE 

Cooked Australian Tiger Prawns, Freshly Shucked Oysters, Smoked 
Tasmanian Salmon | Mignonette, Marie Rose Sauce, Cut Lemons | 
Freshly Baked Rye Bread | Watercress Salad  

Add 1 Type of Pizza to Any Package $9pp 
MARGHERITA, Three Cheese, Basil, Oregano V
SALAMI, Pepperoni, Fennel Salami, Fior Di Latte
MUSHROOM, Rocket, Parmesan, Truffle Oil V
CAPRICCIOSA, Smoked Ham, Olives, Mushrooms, Artichokes

Further dietary requirements may be accommodated with prior notice



SIT DOWN OPTIONS

BANQUET $64pp
ALL TO SHARE | MINIMUM 8 PEOPLE 

ENTREE
Tuscan Olives, Hummus, Pita Bread V
Lemon Pepper Calamari, Citrus Aioli GF
Mushroom Arancini, Truffle Aioli, Parmesan V

MAINS
CHOOSE TWO OPTIONS FROM THE FOLLOWING

Roast King Salmon, Pepperonata, Basil GF
Moroccan Spiced Lamb Shoulder, Herbed Yoghurt GF
Porcetta, Rolled & Roasted, Pork Belly Chimmichurri GF
Rolled Chicken Gallantine, Chicken Gravy GF
VEGETARIAN OPTION AVAILABLE ON REQUEST

Pumpkin Ravioli, Pistachio, Goats Cheese, Sage Brown Butter V

SIDES
Crispy Crushed Potatoes, Garlic, Rosemary, Lemon GF V
Green Leaf & Herb Salad, Mustard Vinaigrette GF V

DESSERT
Valrohna Chocolate Mousse Pots, Praline GF V

Further dietary requirements may be accommodated with prior notice

CHOICE MENU 
2 Courses $55pp | 3 Courses $70pp
GROUPS OVER 30 PEOPLE PLEASE CHOOSE 2 FOR EACH COURSE FOR ALTERNATIVE SERVE

ENTREE
Torched King Salmon, Avocado, Sesame + Soy Dressing
Salt Roasted Beetroot, Goats Cheese, Hazelnuts, Aged Balsamic V GF
Proscuitto Crudo, Buffalo Mozzerella, Broad Beans, Mint, Lemon Oil GF

MAINS
Wagyu Top Sirloin, Potato Puree, Mushroom Ragout GF
Cone Bay Saltwater Barramundi, Baby Carrots, Labne, Harissa GF
Pumpkin Ravioli, Pistachio, Goats Cheese, Sage Brown Butter V

SHARED SIDE
Green Leaf & Herb Salad, Mustard Vinaigrette GF V

DESSERT
Strawberry Cheesecake Semifreddo, Macadamia Crumble V
Valrhona Chocolate Brownie, Raspberries, Caramel Cream V



BAR BITES & PIZZA $38pp 
Hummus, Pita Bread V
Marinated Olives V
Shoestring Fries, Parmesan, Chilli V
Fried Chicken Wings, Chilli, Garlic, Parsley, Fennel Pollen
Crispy Lemon Pepper Calamari, Aioli GF
Margherita Pizza, Basil, Parmesan V
Salami Pizza, Pepperoni, Fennel Salami, Fior Di Latte 

 

PREMIUM BEVERAGE PACKAGE 

2 Hours $35pp 
3 Hours $45pp 
4 Hours $55pp 
NON-ALCOHOLIC BEERS ARE AVAILABLE ON CONSUMPTION | MAXIMUM 4 HOURS FOR PACKAGES
WITH THE REMAINDER OF THE EVENT TO BE CHARGED ON CONSUMPTION 

NV Reschke RT Series Sparkling 
22 Reschke RT Series Pinot Grigo 
22 Reschke RT Series Chardonnay 
22 Reschke RT Series Malbec 
20 Reschke RT Series Shiraz 
Young Henrys Newtowner Pale Ale
Young Henrys Fresh Lager
Young Henrys Stayer (Mid Strength)
Young Henrys Apple Cider
Orange Juice & Soft Drinks 


