
 

Canape Menu  

1 Hour = $29 per person *4 pieces of food per person 

2 Hour = $35 per person *7 pieces of food per person 

3 Hour = $55 per person *9 pieces of food plus 1 substantial per person 

4 Hour = $75 per person *12 pieces of food plus 2 substantials per person 

 (Based on a minimum of 20 people) 

 

The Sea 

Natural oyster, finger lime (gf,df,) 

Anchovy toast, pickled fennel (df) 

Taramasalata, flat bread, green onion (df) 

Fried fish taco ,chipotle, avocado, iceberg lettuce (gf,df) 

  

The Garden 

Eggplant fritters with lemon aioli (gf,df,vgo) 

Arepa, pumpkin, mojo verde, onion salt (gf,df,v) 

Smoky baba ganoush, chilli flatbread  (df,v) 
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Fried chickpeas, saltbush & sumac (gf,df,v) 

Potato crisp, french onion dip, smoked paprika (gf, vgo) 

Smoked cashew butter, fresh crudites (gf,df,v) 

  

The Farm 

Cape grim bavette, chimmichuri (gf,df) 

Beef and cinnamon turnovers  

Chicken and charred onion croquette 

Pork and smoked paprika empanadilla  

  

The Cheesemonger 

Olive biscotti, goats curd, thyme (vgo) 

Straciatella, grilled zucchini, charred toast, basil (df,vgo) 

Parmesan and garlic chive croquettes (vgo) 

Smoked cheese and onion empanadilla  
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Additionals  

+ Substantial  $10 per item 

Tomato and goats curd tart, basil & capers (vgo) 

Beef sliders, Monterey jack cheddar, ketchup 

Chicken and green olive tagine (df) 

Chickpea and eggplant tagine, green chilli yoghurt (vgo)  

  

+ Specialty $15 per item 

Tuna crudo, fennel & lime (gf,df) 

Porchetta, salsa verde, fried capers (gf,df) 

Charred octopus, olive and preserved lemon dressing (gf,df) 

  

+ Sweet $5 per item 

Local made raw cacao truffles [vegan, gf] 

Sweet potato doughnut, apricot jam 

Housemade pistachio and sour cherry nougat  
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+ Share $15 per person 

Calendar cheese selection, fruit paste, house baked focaccia, bread and butter pickle 

Obelix and co charcuterie, pickles, house focaccia 

Vegetable mezze, pickles, dips, pita (df,vgo) 
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Dinner Menu  

2 Course = $60 per person *3 shared mains, 2 shared sides and a dessert 

3 Course = $75 per person *entrée, 3 shared mains, 2 shared sides and a dessert 

(Based on a minimum of 20 people) 

 

 Canape on arrival  (refer to canape menu) 

 

 Entree 

Cured kingfish, toasted buckwheat, fermented kohlrabi (gf,df) 

Chicken liver parfait, charred toast, pickled walnuts 

Roast zucchini, sunflower seed butter, chilli, mint (gf,df,v) 

Kangaroo tartare, fermented chilli, egg yolk, buckwheat crisp (gf, df) 

 

 Main 

Risoni, smoky eggplant, tomato,  olives & basil (vgo) 

Ricotta gnocchi, zucchini, baked ricotta & rocket  (vgo) 

Slow cooked salmon, tahini, herbs and chilli  (gf) 

Slow roasted lamb shoulder, hummus & oregano (gf) 
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 Side 

Silverbeet and dill rice with labne and lemon (gf,vgo) 

Tabouleh, of mount zero freekah, tomato, onion, herbs & sesame (df) 

Days walk farm salad of local greens grown by farmer paul in keilor (gf,df,vgo) 

Hand cut chips (gf,df,v) 

  

Sweet 

Chocolate and apricot tart, yoghurt cream (vgo) 

Yoghurt cake with pistachios and pomegranate (vgo) 

   

Share + $15 per person 

Calendar cheese selection, fruit paste, house baked focaccia, bread and butter pickle 

Obelix and co charcuterie, pickles, house focaccia 

Vegetable mezze, pickles, dips, pita (df,vgo) 

  

  

 

  

Events by Kinfolk |  03 9260 7799  |  events@kinfolk.org.au 

 



 

Additional 

+ add canape on arrival $8 per person  

+ add an additional main course $10 per person  

+ alternating entree or dessert $5 per person  

+ extra side $7 per person 

+ cakeage $3 per person 

+ custom cake POA 
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Beverage Menu - All Inclusive  
2 hours = $32 per person 

3 hours = $37 per person 

4 hours = $42  per person 

5 hours - $47 per person  
  

Cocktails +  $15 per glass per person 

Spritzy Boy 

Café Negroni 

  

Wine 

Puncheon ‘Puncheon Darts’ Prosecco Mornington Peninsula NV 

Jamsheed ‘Candy Flip’ Petillant-natural rose  Yarra Valley 2018 

Xavier Goodridge ‘Halfway to Heaven’ Chardonnay Anakie 2018 

Jumpin Juice Yellow Yellow Sauvignon Blanc Margaret River 2018 

Dirty Black Denim Syrah Morning Peninsula 

 

Beer 

Bodriggy Highbinder Pale Ale  Abbotsford 4.8%    
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Hawker Pilsner  Reservoir 5%   

Hawker Larger, Reservoir 4.2% 

La Sirène Citray Sour, Alphington 4.5% 

Sailor’s Grave Down She Goes, Cape Conran 4.5% 

Fair Ferments Cider Goulburn Valley 4.3% 

 

Non Alc 

Homemade Soda Old Fashioned Lemonade , Ginger Ale, Pink Grapefruit 

 

*Cash bar and beverage on consumption packages available.  

*Staffing charges apply.  

*Minimum spends apply.  
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