
GRAZE BOARD
OPTION ONE 

$290 feeds up to 10.
Then$29 per person 

1 . Charcuterie board — selection of
cured meats

2. Baked truffle honey brie 
3. Breads & crackers 
4. Pickles & aged parmesan
5. Selection of dips 
6. Marinated olives 
7. Chutney 
8. Artichokes & sun-dried tomatoes

GFA: All items gluten-free except
some breads. 



GRAZE BOARD
OPTION TWO

1 . Sticky chilli & garlic chicken wings
2. Stuffed zucchini flowers — basil &

mozzarella
3. Spring rolls with sweet chilli mayo
4. Blue cheese & green olive crostini
5. Vegetable gyoza with ponzu dressing
6. Roasted vegetable pasta salad — salsa

verde &  crispy garlic
7. Salt & pepper calamari salad —

coriander & lime mayo

GFA: Available on request

$490 feeds up to 10.
Then$49 per person 



GRAZE BOARD
OPTION THREE

1 . Mushroom & truffle arancini — aioli & lemon (GF)

2. Pork belly bánh mì sliders (GFA) — 1 per person

(mushroom option available for

vegetarian/vegan)

3. Spiced lamb flatbreads — iceberg, mint yoghurt

& pickles (GFA) — 1 per person

4. Glazed halloumi — pistachio dukkah & salsa

verde

5. Crispy coconut prawns — aioli & lemon — 1 per

person

6. Salt & pepper calamari salad — nam jim dressing

— 1 per person (served on bamboo plates)

7. Vegetable spring rolls

8. Roasted potato salad — spring onion &

buttermilk ranch dressing

9. Mixed leaf salad — cherry tomatoes, smashed

cucumbers & balsamic dressing

10.Warm toffee tart to finish

GFA: Selected items available GF on request

$690 feeds up to 10.
Then$69 per person 


