
 

Canape Menu 
 

1 Hour = $30 per person *4 pieces of food per person 

2 Hour = $45 per person *7 pieces of food per person 

3 Hour = $65 per person *9 pieces of food plus 1 substantial per person 

4 Hour = $80 per person *12 pieces of food plus 2 substantials per person 

 (Based on a minimum of 20 people. All prices inclusive of GST) 

 

The Sea 

King prawn, panko crumb, lime aioli  

Smoked salmon skewer, Meredith feta, cucumber [gf] 

Shrimp, saffron mayonnaise, rice crisp, dill [gf] 

  

The Garden 

Avocado mousse, cavalo nero crisp, lavosh [v] 

Mushroom arancini, marjoram, scammorza [v, gfoa] 

Andalusian gazpacho shooters, macadamia oil [v, gf] 

Panzanella crostini, carrot top pesto, basil, tomato [vegan] 

Petit Moroccan spiced potato and vegetable pasties, tomato relish [v] 

Babaganoush, tahini, tapioca crisp [gf, vegan] 
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The Farm 

Prosciutto, sundried tomato, mt zero olive [gf] 

Pork & fennel handmade sausage rolls  

Pulled pork slider, bbq mayo, mint slaw 

Spanish chorizo, vegetable and cheese empanada  

Chicken brioche burger, manchego, sriracha mayo 

Slow cooked pork belly skewer, kim chi [gf] 

Pork belly bao, pickled carrot, hoisin mayo 

  

 The Cheesemonger 

Tarago brie, grape, lavosh w grape & citrus 

Warm date, blue cheese, apple, walnut [gf] 

Marinated eggplant and mozzarella skewer [vegan] 

Spinach, mushroom and cheese empanadas, chimichurri [v] 
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Additionals  

+ Substantial $10 per item 

Fried tofu bao, cucumber, miso [v] 

Garden slider, spiced eggplant, manchego & pepita [v] 

Quinoa, pesto, brassicas & sugar snaps [v, vegan, gf] 

Miso glazed grilled eggplant, sansho, sesame, spring onion [v] 

Tempura garden vegetables, yuzu ailoi [v] 

  

+ Sweet $8 per item 

Assortment of petit Little Bertha artisanal cakes [v] 

Custard filled bombolone  [v] 

Local made raw cacao truffles [vegan, gf] 

  

+ Share $15 per person 

Local Artisan cheese board 

Cold cuts charcuterie board 

Vegetable mezze, pickles, dips, pita (df,vgo) 
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Dinner Menu 
 2 Course = $65 per person *3 shared mains, 2 shared sides and a dessert 

3 Course = $80 per person *entrée, 3 shared mains, 2 shared sides and a dessert 

(Based on a minimum of 20 people. All prices inclusive of GSTe) 

 

 Canape on arrival  (refer to canape menu) 

  

Entrée 

Mushroom, thyme, caramelised onion tartine [v] 

Cured ocean trout, avocado mousse, candied beetroot  [gf] 

Zucchini fritter, spiced labne, mount zero olives [v] 

Sous vide pork belly, braised daikon, pickled shallots [gf] 

Sicilian style sardines, caramelised onion, pan fried pine nuts, fennel [gf] 

Turmeric cauliflower, goat curd, baby carrots, olives [vegan, gf] 

  

Main 

Slow cooked beef cheek, pomme puree, heirloom carrots [gf] 

Butterflied snapper, charred lemon, garlic butter, capers [gfoa] 

Miso glazed dengaku eggplant, sansho, scallions [gf, vegan] 

Glazed chicken, rosemary, roast potatoes, carrot, red cabbage  

Sous vide artichoke, roasted asparagus, parsnip and celeriac puree [gf, vegan] 
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Side 

Char grilled broccolini, almonds, parmesan [gf] 

Zucchini, summer heirloom tomatoes, stracciatella, herbs [gf, v]  

Twice baked potato wedges, garlic aioli [gf] 

Radicchio, roquette, pear, walnut [gf] 

Seasonal roast vegetables, lemon [gf, vegan] 

   

Sweet 

Dark chocolate mousse, grapefruit, hazelnut  [gf, v] 

Sticky mango rice, seasonal fruits [vegan, gf, v] 

Choux pastry, vanilla & passionfruit chantilly, coconut [v] 

Chocolate tart, vanilla bean ice cream, berries [v] 

  

Share + $15 per person 

Local Artisan cheese board 

Cold cuts charcuterie board 

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

  

Beverage Menu - All Inclusive  
2 hours = $35 per person 

3 hours = $41 per person 

4 hours = $47  per person 

5 hours - $54 per person  
  

Cocktails +  $15 per glass per person 

  

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 

Dirty Black Denim Syrah Morning Peninsula 
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Beer 

Bodriggy Highbinder Pale Ale  Abbotsford 4.8%   

Hawker Pilsner  Reservoir 5%   

James Boags Light   Tasmania 2.7%   

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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