
Banquets 

& 

Shared Meals 

 

Anything is possible 



 

Banquets and shared meals are a great way to create a        

relaxed and informal atmosphere to encourage guests to    

socalise.  

We can tailor to all dietary requirements and allergies 
 

We tailor the below packages according to your budget 

BRONZE PACKAGE 

5 dish selection  

1 x Entrée or 3 canapes 

3 x Mains 

1 x Dessert 

 

SILVER PACKAGE 

7 dish selection  

2 x Entrees or 1 entrée and 3 canapes 

3 x Mains 

2 x Desserts 

 

 

GOLD PACKAGE 

9 dish selection  

3 x Entrees or 3 canapes 

4 x Mains 

2 x Desserts  

 

 

 

 

 



Entrées 
Rare roasted sliced sirloin potato straws, 

horseradish cream, thyme salt (GF) 

 

Lamb shoulder skewers, lemon, parsley, 

olive oil (GF) 

 

Traditional Italian beef meatballs,      

Napolitana sauce 

 

BBQ chicken tenderloin, charred onion, 

eggplant, pomegranate dressing (GF) 

 

Prawn wonton, chilli broth 

 

 

Calamari fritta, pineapple rocket salsa 

 

Scallops, pureed cauliflower, saffron  

apples, crispy pancetta (GF) 
 

Chermoula prawns (GF) 

 

Fennel, pomegranate, pink snapper 

crudo (GF) 

 

Chilled carrot, hazelnut soup (VG GF) 

 

Lemon ricotta ravioli, chili oil (V) 

 

Grilled eggplant, goats curd, mint,    

pomegranate salad (V GF) 

 

Tomato, Persian feta, bread salad (V) 

 

Sang choi bau of vegetables (VG GF) 

 

Pea and ham salad (GF) 

 

Sicilian Caponata – sweet and sour egg-

plant, capsicum, pine nuts, sultanas (VG 

GF) 

 

Potato gaufrettes, vegetable tartare     
(GF VG) 

Western Australia on a plate 

Let our chefs present local produce at its seasonal best.  Guests will enjoy three tastes of local delicacies sourced 

from the very best producers WA has to offer 

V  Vegetarian    VG  Vegan    GF  Gluten Free 



Mains 
 

 

Crispy pork belly, miso caramel, 

carrot peanut orange pickle (GF) 

 

Grilled eye fillet, chimichurri, 

crushed baby roast potatoes,  

asparagus mustard dressing (GF) 

 

Chicken katsu curry, shaven green 

cabbage, ginger-sesame oil 

dressing, steamed rice 

 

Slow roast lamb, za’tar, honey,   

yoghurt carrots, baby potatoes 

 

Roast chicken, saffron, hazelnut, 

honey (GF) 

 

 

 

 

 

 

 

 

Crispy skin barramundi, green   

papaya, mango coconut slaw 

(GF) 

 

House made spaghetti, mussels, 

pangrattato 

 

Chermoula snapper, lemon        

potatoes, tomato salad (GF) 

 

Lemon dust crusted market fish, 

hand cut potato, thyme salt, 

radicchio chicory orange salad 

 

Spinach, ricotta cannelloni crepes 

with fresh Napolitana sauce (V) 

 

 

 

 

 

 

 

 

 

Roasted cauliflower, almonds,    

Israeli couscous, za’atar (VG 

GF) 

 

Caramelized onions, ricotta, chilli 

oil tarts (V) 

 

 

Grilled eggplant, mango, soba   

noodle salad (GF VG) 

 

Roast pumpkin, pomegranate,   

quinoa, ashed goats cheese   

salad (V GF) 

 

Pomegranate, pumpkin, goats 

cheese, quinoa salad (V) 

 
 

 

V  Vegetarian    VG  Vegan    GF  Gluten Free 



Desserts 
 

 
Mini Sicilian cannoli, ricotta cream, cocoa nibs, pistachios 

Torched meringue, lemon curd, berries, shortbread, shaved chocolate 

Sweet and salty deconstructed cheesecake, cherries, blackberries, black sesame crumble, cherry compote 

Strawberry Eton Mess – strawberries, meringue, gingerbread, mint, yoghurt, cream 

Tiramisu cup, house made savoiardi biscuit. chocolate, espresso coffee 

Caramel panna cotta, strawberries, hazelnut praline 

Madagascan Chocolate mousse, fresh raspberries 

Vegan coconut mousse, passionfruit, lime, roasted pineapple (VG) 

 


