
PLATTERS 
 
 
These large platters are designed for grazing and are perfect for group bookings. 

 
 

SUSHI PLATTER (GLUTEN FREE / DAIRY FREE/ VEG & VEGAN OPTIONS)  $ 100  

Fresh sushi rolls, prepared by Sakura.  

Mix of vegan, vegetarian, chicken and seafood options. 

- 50 pieces per platter  

 

MEZZE PLATTER (VEGETARIAN/ VEGAN & GLUTEN FREE OPTIONS)  $ 100 

Selection of dips, olives, dolmades, cut vegetables and warm sourdough. 

- suitable for groups of 10 - 20 people as a grazing option 

 

TASMANIAN CHEESE PLATTER (VEGETARIAN & GF OPTIONS)  $ 100 

Selection of local cheese, seasonal fruit, nuts, quince and crackers. 

- suitable for groups of 10 - 20 people as a grazing option 

 

CHARCUTARIE PLATTER (DAIRY FREE/ GLUTEN FREE OPTIONS)  $ 100 

Selection of cured meats, pickles, relish and warm sourdough. 

- suitable for groups of 10 - 20 people as a grazing option 

 

GRAZING TABLE (GLUTEN FREE / DAIRY FREE/ VEG & VEGAN OPTIONS)  $ 400 

Curated selection of beautifully presented mezze, cheese and charcuterie. 

- suitable for groups of 50+ people as a grazing option  
 

   

 



FINGER FOOD 
 

CROSTINI     $2.5 piece // minimum order 24 pieces 

Italian inspired bite size bruschetta, served on toasted sourdough   
- Avocado & dukkah  (VEGAN)  

- Tomato, basil & red onion (VEGAN) 

- Tasmanian Brie, leatherwood honey, pear, roast almond  (VEGETARIAN)  

- Salami, gorgonzola, caramalised onion (VEGETARIAN OPTION) 

- Prosciutto, vintage cheddar, tomato relish  

 

PUMPKIN FALAFELS (VEGAN & GF) $2.5 piece // minimum order 24 pieces 

Served with fresh coconut tzatziki 

 

TRUFFLED ARANCINI (VEGETRAIAN) $2.5 piece // minimum order 24 pieces 

Served with garlic aioli 

 

GYOZA DUMPLINGS  (VEGAN option) $2.5 piece // minimum order 24 pieces 

Asian Greens //  Thai Chicken //  Szechuan Pork   

 

CHEESE & SPINACH PASTRIES  $2 piece // minimum order 24 pieces   

Served with Tasmanian tomato relish  

 

BEEF PARTY PIES     $2 piece // minimum order 24 pieces   

Served with Tasmanian tomato relish  

 

PORK & APPLE SAUSAGE ROLLS  $3 piece // minimum order 50 pieces 

Served with Tasmanian tomato relish  

    



FINGER FOOD 
 

LAMB KOFTA  (GLUTEN FREE)  $3 piece // minimum order 50 pieces 

Served with fresh tzatziki 

 

ITALIAN MEATBALLS   $3 piece // minimum order 50 pieces 

Served with tomato sugo and fresh parmesan  

 

AUSTRALIAN KING PRAWNS   $3 piece // minimum order 50 pieces 

Served with thousand island dressing  
 

GRILLED SKEWERS (GLUTEN FREE) $5 piece // minimum order 50 pieces 

- Miso eggplant & sesame (VEGAN) 

- Tasmanian scallop, prosciutto & dukkah 

- Marian Bay Chicken, lemon & thyme 

- Lamb backstrap & rosemary 

- Eye fillet steak, sea salt & black pepper  

 

ROAST CHICKEN BUNS (GF OPTION) $6 bun // minimum order 50 buns 

Roasted Marion Bay chicken, herb mayonnaise & cos lettuce on a soft bread roll  

 

PULLED PORK BUNS (GF OPTION) $6 bun // minimum order 50 buns 

Pulled Pork, shredded cabbage, pickles & chipotle mayo on a soft bread roll 

 

 

 

 

 



PEOPLES PACKAGE MENU 
 

GRAZING TABLE (GLUTEN FREE / DAIRY FREE/ VEG & VEGAN OPTIONS)   

Curated selection of beautifully presented mezze, cheese and charcuterie. 

Including dips, olives, dolmades, cut vegetables, local & imported cheese, 

seasonal fruit, nuts, cured meats, pickles, crackers and fresh bread.  

 

SUSHI (GLUTEN FREE / DAIRY FREE/ VEG & VEGAN OPTIONS)  

Fresh nori rolls, prepared by Sakura, mix of vegetable, chicken & seafood options. 

Served with soy, wasabi, pickled ginger & kewpie mayo. 

 

TRUFFLED ARANCINI (VEGETRAIAN) 

Served with garlic aioli 

 

SZECHUAN PORK DUMPLINGS 

Served with soy sauce  

 

CHEESE & SPINACH PASTRIES (VEGETRAIAN) 

BEEF PARTY PIES 

Served with Tasmanian tomato relish  

 

ROAST CHICKEN BUNS 

Roasted Marion Bay chicken, herb mayonnaise & cos lettuce on a soft bun 

 

 

 

 



HIGH SOCIETY MENU 
 

GRAZING TABLE (GLUTEN FREE / DAIRY FREE/ VEG & VEGAN OPTIONS)   

Curated selection of beautifully presented mezze, cheese and charcuterie. 

Including: dips, olives, dolmades, cut vegetables, local & imported cheese, 

seasonal fruit, nuts, cured meats, pickles, crackers and fresh bread.  

 

SUSHI (GLUTEN FREE / DAIRY FREE/ VEG & VEGAN OPTIONS)  

Fresh nori rolls, prepared by Sakura, mix of vegetable, chicken & seafood options. 

Served with soy, wasabi, pickled ginger & kewpie mayo. 

 

AUSTRALIAN KING PRAWNS   

Served with thousand island dressing  
 

GRILLED SKEWERS (GLUTEN FREE) 

- MISO EGGPLANT & SESAME (VEGAN) 

- TASMANIAN SCALLOP, PROSCIUTTO & DUKKAH 

- LAMB BACKSTRAP & ROSEMARY 

 

TRUFFLED ARANCINI (VEGETRAIAN) 

Served with garlic aioli 

 

ITALIAN MEATBALLS 

Served with tomato sugo and fresh parmesan  

 

CHEESE & SPINACH PASTRIES (VEGETRAIAN) 

PORK & APPLE SAUSAGE ROLLS 

Served with tomato relish 


