FUNCTION %
VFOOD MENU

Antipasto platter - Serves 20-25 ppl

Smoked leg ham, Danish salami, shaved pancetta, olives, feta, roasted $75 per platter
capsicum, lahvosh.

Fruit platter - Serves 20-25 ppl

$50 per platter
Watermelon, grapes, kiwi fruit, strawberry, orange. (seasonal fruit)
Cheese and cabanossi - Serves 20-25ppl S60 per platter
cheddar cheese, cabanossi, served with crackers.
Garlic bread - 20 Pieces

$20 per platter

toasted bites of garlic and herb bread.

Bruschetta - 20 Pieces

. . $35 per platter
House made bruschetta served on toasted baguette with balsamic glaze. perp

Beef party pie platter - 24 Pieces

Served with tomato and BBQ, sauce. $45 per platter
Sausage roll platter - 24 Pieces
Served with tomato and BBQ sauce. 845 per platter
Spring roll platter - 45 Pieces
Cocktail spring rolls served with sweet chilli sauce. $35 per platter
Spinach and feta pastry - 24 Pieces

$30 per platter
Spinach and feta wrapped in filo pastry.
Salt and pepper squid - Serves 20-30 ppl $30 per platter

Served with lemon and aioli.




Fish cocktails - 25 Pieces

Battered fish cocktails served with lemon and aioli.

Tempura prawns - 25 Pieces
Lightly battered prawn cutlets served with lemon and aioli

Arancini - 40 Pieces
Choice of four cheese or pumpkin arancini served with aioli.

Patch Wings - 30 Pieces

Southern fried chicken wings served smokey BBQ, ranch, hot sauce
or traditional (maple, franks hot sauce and ranch)

Sliders

Choice of cheeseburger, pulled pork, fried chicken, haloumi.

Skewers

Choice of grilled chicken, beef or prawn.

Nuggets - Serves 20-30 ppl

Served with BBQ,or tomato sauce.

Hot chips - Serves 20-30 ppl

Served with aioli.

Wedges - Serves 20-30 ppl

Served with sweet chilli and sour cream.

Sweet potato chips - Serves 20-25 ppl

Served with aioli.

$35 per platter

$40per platter

$65 per platter

$55 per platter

$7 each

$7 each

$35 per platter

$35 per platter

$35 per platter

$35 per platter




