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Our Celebration of Life packages are designed to ease the planning process,

providing a variety of flavours to suit a range of tastes.

ROSE PACKAGE $38PP
Tea & Coffee Station
Choose 2 cold & 4 hot canapés

LILY PACKAGE $52PP
Tea & Coffee Station
Choose 2 cold & 4 hot canapés

Dessert Station

A handcrafted selection of mini desserts, including
donuts, macarons, tartlets, and brownies.

ORCHID PACKAGE $61PP
Tea & Coffee Station

Cheese & Meat Station
A premium selection of prosciutto, salami, bresaola, ched-
dar, triple cream brie, Manchego, seasonal fruit, crackers,
breadsticks, quince paste, mustards, and baguettes.

Slider Station (or Sandwich Station)
An assortment of fresh, hot sliders including Angus beef cheeseburger,
southern fried chicken, grilled forest mushroom and battered reef fish.

Dessert Station
A handcrafted selection of mini desserts, including
donuts, macarons, tartlets, and brownies.

Minimum 30 quests required.

Extras at $6pp

Market oyster, mignonette, fresh lemon (G

Smoked salmon tartlet, horseradish, dill cream (GO

Seared beef crostini, caramelised onion, aioli [GO

King prawn cocktail, Marie Rose sauce [

Heirloom tomato, basil, cashew feta V£, [GO

Roasted pepper & goats' cheese frittata, balsamic mayo /G, I/

Extras at $7pp

Seasonal arancini, lemon aioli I/

Half shell scallop, garlic butter, lemon /G

Beef slider, cheese, pickle, mustard, ketchup (GO, VEO

Josper grilled lamb skewer, harissa, Circassian yoghurt (G, VO
Josper grilled chicken skewer, miso & honey Soya (G, /0
Gourment mini pie, tomato relish

Chicken & corn gyoza, truffle soy mirin dressing

Tempura prawn, yuzu kewpie

Peking duck spring roll, plum sriracha V/£O

Add-ons at $7pp

Chef's selection 2 per person
Selection of macarons (G, /
Lemon curd tartlet I/

Double chocolate brownie I/
Strawberry cheesecake V/

Extras at $12pp

Battered local reef fish, chips, yoghurt tartare, lemon

Burrata pesto, pine nuts, basil, garlic, cream, parmesan, penne 1/ (GO, VEO
Lamb ragu, tomato, garlic, rosemary crumb, orecchiette [GO

Butter chicken curry, almond & currant Pilaf rice /G, VO, VEO

Thai beef salad, peanuts, asian herbs, rice noodles /G, /0

Salt & pepper calamari, chips, lime mayo (G

Please note, this is a sample menu only, and is subject to change throughout the year
Updated menus will be provided to you during the booking and planning process.

DF - dairy free | GF - gluten free | V- vegetarian | VE - vegan | VO - vegetarian option



BEVERAGES

Perfect for end-of-day drinks or celebratory functions, our beverage packages offer a variety
of options to suit your event (minimum 30 quests required). Alternatively you can opt for a
cash bar or prepaid bar tab, where you can customise the inclusions to meet your needs.

HOUSE
Two-hour $40pp | Three-hour $52pp | Four-hour $64pp
BEER WINE NON ALCOHOLIC
Alby Crisp Lager 3.5% Marty's Block Sparkling Heineken 0.0
Travla Lager 4.2% Potting Shed Sauvignon Blanc Postmix soft drink
Stone & Wood Pacific Ale 4.4% Potting Shed Rosé Plus & Minus Pinot Grigio
XXXX Gold 3.5% Potting Shed Cabernet Sauvignon Plus & Minus Pinot Noir
PREMIUM

Two-hour $55pp | Three-hour $68pp | Four-hour $81pp

All House beverages, plus:

Ginger Beer WINE

Cider The Conversationalist Prosecco
Whispering Clouds Sauvignon Blanc
Galante Pinot Grigio
Hare &Tortoise Pinot Noir

PRESTIGE
Two-hour $70pp | Three-hour $84pp | Four-hour $98pp

All House & Premium beverages, plus:
Select two spritzes:

* Aperol Spritz ® Lychee Spritz
e Elderflower Spritz * Limoncello Spritz






