
All prices are exclusive of GST. Chefs & service staff are quoted in addition to the menu.

Antipasto, Grazing + Food Bars SS26



All prices are exclusive of GST. Chefs & service staff are quoted in addition to the menu.

Cheese Board
	w Three beautiful cheeses
	w Quince & anise paste, best season red grapes, pickled figs, toffee salted walnuts & muscatel clusters
	w Salted fruit toast, seeded bark crispbreads, caraway crackers

Cheese Table 

	w Tete de Moine - presented on “Le Girole” cheese curler
	w Gorgonzola dolce latte, Clover honey
	w Delice de Bourgogne
	w Quince & anise paste, best season red grapes, pickled figs, toffee salted walnuts & muscatel clusters
	w Salted fruit toast, seeded bark crispbreads, caraway crackers

Antipasto Table
	w Clover charcuterie selection
	w Fennel seed taralli, rosemary salted grissini, garlic crostini 
	w Baby cipoline onions, pickled turnips, blistered peppers, green olives, vine tomatoes 
	w Fresh summer vegetable crudité, bagna cauda 
	w Baker Bleu sourdough country wheels, seeded ficelle, Clover potato & saltbush focaccia 
	w Whipped shallot butter

--
	w Marcel Petite Comte
	w Gorgonzola dolce latte, Clover honey
	w Delice de Bourgogne

--
	w Quince & anise paste, best season red grapes, pickled figs, toffee salted walnuts & muscatel clusters
	w Salted fruit toast, seeded bark crispbreads, caraway crackers

Add Ons
	w Rare beef fillet, wilted greens, horseradish cream $350.00
	w Smoked ocean trout, soused shallots, vodka creme, lemon & dill $350.00
	w Glazed whole ham, mustard, brown sugar & apple cider, pots of mustards  $550
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	w 1KG CHEESE BOARD // $475 EA
	w 2.5KG CHEESE TABLE // $1,250 EA
	w ANTIPASTO // $55PP - 50 GUEST MIN



All prices are exclusive of GST. Chefs & service staff are quoted in addition to the menu.

Caviar Bumps
A bit of drama to get the party started! Perfect with an icy cold shot of vodka or glass of Champagne.

	w Individual tin Panchenko Oscietra Caviar
	w Served to guests as caviar bumps from mother of pearl spoons

Caviar Service
Designed to be presented on a trolley/cart or set up on a table for guests to help themselves.

	w Large tin Panchenko Oscietra Caviar served with:
	w Fluffy blinis, chopped egg, chives, creme fraiche & shallots

Oyster Bar
	w Best season Appellation oysters served from large silver bowls filled with crushed ice 
	w Agrodolce mignonette, smoked sea salt, green & red tabasco
	w Giant clamshells of lemons & limes

Prawn Cocktail Bar
	w Freshly peeled tiger prawn tails
	w Baby gem, avocado, bloody mary mayo, chives 
	w Served in individual coupetini glasses with silver forks 

Crudo Bar
Selections may include kingfish, snapper, coral trout, bluefin tuna or ocean trout. We like to supply 
whatever fish our seafood purveyors are excited about this week! 

	w A beautifully curated selection of raw, coastal seafood, sliced to order & served with accompaniments 
	w Served to guests in small dishes with little silver forks
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	w CAVIAR BUMPS + SERVICE // $POA 
	w OYSTER BAR // $19.50 PP 
	w PRAWN COCKTAIL BAR // $19.50 PP
	w CRUDO BAR // $22 PP
	w MIN 50 GUESTS 



All prices are exclusive of GST. Chefs & service staff are quoted in addition to the menu.

Char Bar
Always a great idea to have some yummy items from the grill later on in the evening. We suggest a 
minimum of 3 items per person. Minimum of 50 items per selection..

	w Glazed chicken yakitori, sesame kewpie, bonito
	w Pork & fennel chipolatas, tomato jam
	w Hot honey grilled tiger prawns
	w Sticky pork belly pops, charred pineapple, pickled cucumber, fresh mint
	w Queen scallop pops, maple pancetta, caper, raisin & basil relish
	w Rare skewered eye fillet, horseradish cream
	w Greek lamb cutlets, cucumber & mint yoghurt, grilled lemon

Steak Tartare Bar
	w Hand cut beef fillet with a selection of beautifully presented condiments – dijon, tabasco, cornichons, 
shallot, egg  yolk, chives, capers, worchester sauce

	w Made on display and served on fennel seed sourdough crisps 
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	w CHAR BAR // $7.50 - $13.50 EA
	w STEAK TARTARE BAR // $20.00 PP



All prices are exclusive of GST. Chefs & service staff are quoted in addition to the menu.
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