GREATIVE | CATERING

Coopers Mild Ale 3.5%
James Squire 150 Lashes 4.2%
Peroni Nastro Azzurro 5.1%

Jacob’s Creek Reserve Chardonnay Pinot Noir

West Cape Howe Sem Sauv Blanc

West Cape Howe Cabernet Merlot

Selection of soft drinks and juice
*for any alterations please discuss with us further

21 per head / 2 hours
29 per head / 3 hours
38 per head / 4 hours
47 per head /5 hours
55 per head / 6 hours

Packages do not include staff or glassware
Packages are a minimum 2-hour period and minimum 20 guests.
All events will be staffed by RSA approved staff and an Approved Manager

For food & beverage packages please see page 2 of this menu.
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4-hour food & beverage package
69 per head

Candied cherry tomato, chorizo (g)
Shredded chicken, green papaya, mango salad (g d)
Pumpkin and goats cheese tart (v)
Seared scallops, thai pineapple salsa (g d)
Sundried tomato, basil pesto and bocconcini arancini (v)
Crispy chilli squid, red pepper aioli (d)
Mini pork taco’s, avocado, corn salsa
Beef, caramelised onion, cheddar brioche slider
Yoghurt and razel hanout marinated chicken pieces, flat bread
pocket and greens

CATERING

2-hour food & beverage package
40 per head

Poached chicken medallion, cucumber, crispy shallots (g d)
Chive and beetroot relish crepe (v)
Vegetable rice roll, Asian dipping sauce (v g d)
Mushroom manchego arancini (v)
Seared scallops, pea puree, prosciutto, pistachio crust (g)
Lamb empanada, spiced yoghurt

4-hour food & beverage package
79 per head

Assorted breads and butter
Prosciutto & spinach chicken roulade, semi dried tomato cream
Pork belly, caramelised pear, red wine star anise glaze (g d)
Eggplant and zucchini parmigiana (v)
Buttered beans and baby carrots or rocket, tomato, fetta,
caramelised onion salad (g v)
Dauphinoise potato or baskets of hand cut frits (g v)

Packages do not include staff or glassware
All events will be staffed by RSA approved staff and an Approved Manager




