Antipasto Platter
(price based on 15 people)

Pate, Olive Tapenade, Tazaki, Spanish Chorizo, Hungarian Salami,

Stuffed Vine Leaves, Roasted Marinated: Eggplant, Capsicum, Zucchini, Mushrooms, and Artichokes, Marinated Feta and Kalamata Olives.

Served with a selection of small salted Pretzels, dried Fruit & Nuts, and assorted crackers
King Island Cheese & Fruit Platter

(price based on 10 people)

Surprise Bay Cheddar, Camembert, Edam, Peppercorn Cheddar, Vintage

and Blue Brie with Fresh Sliced Seasonal Fruit

Served with a selection of assorted crackers, nuts & dried fruits

Seafood Platter

Moreton Bay Bugs
Sandcrabs or Mudcrabs (Seasonal purchase)

King Prawns with thousand island dressing

Smoked Tasmanian Salmon

Natural Sydney Rock Oysters

Marinated Mussels

                     Fresh Fruit Platters

                                                (price based on 10 people)

Platters of Sliced Fresh Seasonal Fruits

(eg; melon, berries, grapes, strawberries, etc)

Crudities Platter
(price based on 10 people)
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Home Made Dips with seasonal Vegetable Sticks, Cabanossi, and Kalamata Olives, Pickled Onions, Gherkins, and Cheddar Cheese


Served with assorted Crackers
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