
  

 

 

3 hour function – $30 per person 

Choose 2 pieces finger food, 2 grazing items 

 

4 hour function – $40 per person 

Choose 2 pieces finger food, 3 grazing items 

 

5 hour function – $45 per person 

Choose 3 pieces finger food, 3 grazing items 

 

{ add sweet canapes to finish, $4 each } 

 

 

The above are some suggested packages, we’re happy to tailor a menu to suit 

your preferences and budget. 

Cocktail Functions 
 

Up to 80 people, served roaming 

 

Suggested Packages 
 



 

coffin bay oyster 

natural or sherry vinegar + shallot [gf, fd] 

 

chorizo + goats cheese cigar 

w/ piquillo pepper sauce 

 

louisiana buttermilk fried chicken bites 

w/ scotch bonnet mayo 

 

kingfish ceviche  

young coconut, lime, cucumber, cassava 

cracker [gf, df] 

 

mac + cheese mini donut [v] 

w/ chilli cheese sauce 

 

crispy jerk corn balls 

jerk salt + chipotle mayo [v] 

 

 

 
 

crispy soft shell crab w/ spiced pineapple 

baby cos, chipotle mayo [gf, df] 

 

louisiana buttermilk fried chicken 

w/ lime slaw 

 

spanish chickpeas + spinach 

paprika, garlic + lime [v, gf, df] 

 

house smoked pulled beef brisket slider 

pickled cucumber + creole remoulade [df] 

 

smokey roasted cauliflower 

creole remoulade [v, gf, df] 

 

jambalaya  

chicken, chorizo, clams or vegetarian [gf, df] 

 

jerk sweet potato taco 

black beans, red cabbage, charred corn, ranch [v, df] 

 

grilled vegetable skewer 

w/ haloumi + chimichurri [v, gf] 

 

jerk BBQ glazed fried chicken slider 

w/ lime slaw, charred corn, coriander  

 
 
 

 

 

house smoked pulled beef brisket 

w/ house bbq sauce + a cucumber, tomato,  

mint salad [df] 

 

red stripe battered fish taco 

slaw, charred corn, creole remoulade, lime [df] 

 

chimichurri crystal bay prawn skewer* 

w/ creole remoulade [gf, df] 

 

buttermilk fried chicken taco 

slaw, charred corn, scotch bonnet mayo 

 

shrimp po boy* 

fried shrimp, shredded lettuce, tomato, creole 

remoulade [df] 

 

slow roasted goat taco 

pickled cucumber, ranch, toasted coconut 

 

soft shell crab slider 

slaw, scotch bonnet mayo, coriander [df] 

 
 
*subject to availability 
 
All tacos can be made with GF tortillas on request 
 
 

 

Grazing Items 
 

Finger Food 
 

 

mini key lime pie dark chocolate brownie bites w/ rum cream      mini apple pie w/ smoked caramel sauce      beignets w/ chocolate chilli sauce 

Sweet Canapes 


