
 
Nibbles 30pp: Arancini, Pizza & Fries.
A light food option designed to complement drinks. Ideal for 21st birthdays and mid
gatherings where the focus is on socialising.
 
Grazing 50pp:  Canapés, Mini Meal
Good for a mixed crowd where some guests will be more interested in drinks and others in eating. 
Ideal for after work drinks, daytime events and networking functions.
 
Dinner Substitute 70pp: More canapés, 
A substantial food offering to ensure guests feel fully catered for. Ideal for stand up weddings, 
corporate Christmas parties and evening events.
 
Choose your own: Individual pricing below. 
 

Canapes 
Arancini, saffron, leek, pea, taleggio (VEG)

Bruschetta, confit cherry tomato, red onion,
olive (VEG) $6ea 

Spiced chicken skewers, harissa mayo (GF)

Marinated prawn skewers, lime chilli aioli (GF)
$8ea 

Salmon tartare crostini $8ea 

Scotch fillet, pancetta, Dijon mustard
 

Sliders $12ea 
Chicken, avocado, radicchio, Pecorino, herb aoili 

Beef, caramelised onion, bocconcini, pancetta, 
mustard, pickles 

Grilled scamorza, roast tomato, eggplant, aioli, 
rocket (VEG) 

 
 
 

 
 
 
 
 
 
 
 

Arancini, Pizza & Fries. 
A light food option designed to complement drinks. Ideal for 21st birthdays and mid
gatherings where the focus is on socialising. 

Canapés, Mini Meals & Pizza. 
Good for a mixed crowd where some guests will be more interested in drinks and others in eating. 
Ideal for after work drinks, daytime events and networking functions. 

More canapés, Sliders, Mini Meals & Pizza. 
A substantial food offering to ensure guests feel fully catered for. Ideal for stand up weddings, 
corporate Christmas parties and evening events. 

Individual pricing below.  Minimum quantities apply. 

Arancini, saffron, leek, pea, taleggio (VEG) $6ea 

onfit cherry tomato, red onion, 

Spiced chicken skewers, harissa mayo (GF) $8ea 

Marinated prawn skewers, lime chilli aioli (GF) 

Dijon mustard $8ea 

Chicken, avocado, radicchio, Pecorino, herb aoili  

Beef, caramelised onion, bocconcini, pancetta, 

d scamorza, roast tomato, eggplant, aioli, 

Mini Meals $14ea
Calamari fritti – Fresh calamari, capers, olives, 
salad, aioli (GF) 

Gnocchi Con Melanzane -
Napoli, eggplant, basil, salted ricotta (VEG)

Fusill Con Agnello - Slow cooked lamb shoulder, 
Grana padano 

Mezze Maniche Con Salsiccia 
sausage, red capsicum pesto, stracciatella, basil
 

Stone Baked Pizza $
Margherita – Napoli, mozzarella, oregano, 
Murray River pink salt (VEG)

Parma – Napoli, mozzarella, fresh prosciutto, 
Grana Padano parmesan, rocket

Diavola– Napoli, mozzarella, cacciatore hot 
salami, red onion

A light food option designed to complement drinks. Ideal for 21st birthdays and mid-afternoon 

Good for a mixed crowd where some guests will be more interested in drinks and others in eating. 

A substantial food offering to ensure guests feel fully catered for. Ideal for stand up weddings, 

 

 

ea 
Fresh calamari, capers, olives, 

- Potato gnocchi, 
Napoli, eggplant, basil, salted ricotta (VEG) 

low cooked lamb shoulder, 

Mezze Maniche Con Salsiccia – Italian pork 
sausage, red capsicum pesto, stracciatella, basil 

Stone Baked Pizza $6 per slice 
Napoli, mozzarella, oregano, 

Murray River pink salt (VEG) 

mozzarella, fresh prosciutto, 
Grana Padano parmesan, rocket 

Napoli, mozzarella, cacciatore hot 


