
 

   

 
Sharing style lunch catering / function menu​ 2026 
________________________________________________________________ 

 

Platters of mixed meats & salads for guests to enjoy at the table 

​ ​ ​ Designed for large groups seated at tables of 8-10 pax or can be set up at a buffet 

 
​ ​ ​ ​  
Mains - shared platters​ ​ ​ ​ ​ ​ ​ ​ ​ ​ $37.5 
Asian beef cheek with star anise​ ​ ​ ​ ​ ​ ​ ​ GF 
Chicken tagine with olives & lemons​ ​ ​ ​ ​ ​ ​ GF 
 
Kumara salad with pickled red onion & goats cheese​    ​ ​ ​ ​ GF/Vege ​  
Asian red cabbage slaw with sesame dressing ​ ​ ​    ​ ​ ​ GF/Vege 

Israeli couscous & roasted pumpkin with coriander & Moroccan dressing​ Vege 
 
Mixed sweet platters ​ (1.5  mini sweets/head)​ ​  ​ ​ ​ ​   $6.5 
A mix of mini rhubarb cakes, lemon tarts, chocolate brownie​  
 
Autumn menu @ April 2026 


