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Canapés priced per piece
All items available as platters

Vegetarian/Vegan

House Made Dips w/ Toasted Turkish Bread (V) $3
Roasted Chat Potatoes w/ Rosemary, Garlic, Olive Oil and Sea Salt w/ Aioli (GF,V) $2
Homemade Quiche (Spinach & Feta (V) / Bacon & Cheese) $3.5
Spanakopita with Ricotta, Feta and Spinach (V) $3
Pea, mint & feta arancini rolled in Polenta w/ Aioli (GF, V) $3
Crumbed & Stuffed Mushroom w/ Feta, Spanish Onion & Herbs (V) $3
Cocktail Size Nori Roll w/ Soy Sauce, (Teriyaki Chicken/ Tuna /Avocado (GF, V) $2
Mini Vegetable Spring Roll w/ Sweet Chilli sauce (V) $1.5
Cocktail size Rice Paper Roll w/Plum Sauce (Vegetable OR Chicken) (GF, V) $2
Chickpea pakoras with spinach, red onion and potato (V) $3
Vegan slider: Chickpea, caramelised onion, beetroot relish & cos (V) $4
Pot sticker dumplings — bamboo shoots, shitake mushroom and ginger (V) $3
Shitake, thyme and caramelised onion with crispy polenta chips (V,GF) $3
Cumin Spiced Falafel w/ Tzatziki (Vegan) $3



Canapés priced per piece
All items available as platters

Seafood/Meat

Kataifi Prawn Skewers with a Ginger Glaze $4
Scallop, prawn and ginger wonton with a ponzu dipper $3.5
Moroccan Spiced Beef Ball w/Sweet Chilli sauce (GF) $3
Baby Moroccan slow cooked Lamb Pie w/ Hanks Tomato Relish $4
Lamb Kofta w/ Preserved Lemon Yoghurt (GF) $3.5
Sambusek Pastries filled with spicy Lamb and Sweet Potato $3.5
Tikka Chicken Skewer w/ Cucumber Raita (GF) $3.5
Moroccan Chicken Sausage Roll w/ Hanks Tomato Relish $3
Middle Eastern Chicken Kofta with Cumin & Ginger Yoghurt Dip $3
Mini Hot Dog w/ Mustard & Tomato Sauce $3
Peri-peri chicken slider with cheese, caramelised onion, cucumber & tomato salsa $5

Cocktail Dinner Box

Mediterranean Vegetables & Rocket Salad with olive oil & lemon dressing (GF, V) $11
Chickpea and Pumpkin Tagine with coriander, apricot and pine nut couscous (V) $12.5
Roasted Moroccan chicken with chickpeas, rocket and semi-dried tomatoes (GF) $12.5

Marrakech Fish (Trevally) with chips & homemade tartare sauce $13
Ras el Hanout lamb with rice $14.5
BBQ Salmon Fillet served with Mediterranean vegetables and rocket salad (GF) $14.5



Canapés priced per piece
All items available as platters

Sweet

Spiced Chocolate Mousse Tart Topped w/ Persian Fairy Floss $3.5
Salted caramel tarts with caramelised popcorn $3.5
Wattle seed, white chocolate and strawberry pavlovas (gf) $3.5
Assorted cake pops $3.5
Turkish Delight w/ Persian Fairy Floss (GF) $2
Cinnamon & Honey Cashew Baklava $3
Macarons - Assorted Flavours (minimum order of 30) $3.5
Mini Cupcakes (minimum order of 24) $3.5
Scone w/ Jam & Cream $3.5
Fruit Platter (Watermelon, Pineapple, Grapes, Berries & Honeydew (serves 30 — 40) $75
Cheese Platter (Assorted cheese & crackers, olives & sundried tomatoes) $90
Epic Grazing Platter (Assorted cheese, crackers, antipasto, cured meats, fresh fruit & nuts) for approx. 25 guests $150
Morocco Grazing Table (Same as Epic Grazing Table) for approx. 50 guests $300
Lolly Buffet - $5 per head (min. 30 guests) - 6 to 8 of your favourite lolly varieties

Cake

Mars Attack (5”,9”,12”) Cookies & Cream (5”,7”,9”12") Caramel & Macadamia Cheesecake
(5”,7",9"12") Heavenly Baci (Gluten Free) (5', 7", 9”) Red Velvet Cake (7”,9") Sticky Date (9”,12”) Orange Clementine (Gluten
Free)(7”,9”,12") Deliciously Honeycomb Caramel (57, 9”,12") Raspberry & White Choc Decadence(5”, 9”,12") Bugsy's Carrot
Cake(7”,9",12")
7" size = $60/ 9" size = $80 /12"size = $100 / Add a Personalised Chocolate Happy Birthday Plaque $12

Alternatively, you can provide either your own cake - $1 per piece cake cutting/serving/cleaning fee — cut/calculated and
charged on the night on demand basis. Generally, not everyone will eat a piece of cake. Or a platter of cupcakes/sweets (max
1per person) is only a $15 flat fee for cleaning. The cake fee contributes to your minimum spend.



Classic Package - $16ph

1. House Made Dips w/ Toasted Turkish Bread (V)
2. Mini Vegetable Spring Roll w/ Sweet Chilli sauce (V)
3. Mini Hot Dog w/ Mustard & Tomato Sauce
4. Roasted Chat Potatoes w/ Rosemary, Garlic, Olive Oil and Sea Salt w/ Aioli (GF, Vegan)
5. Baby Moroccan slow cooked Lamb Pie w/ Tomato Relish
6. Moroccan Chicken Sausage Roll w/ Tomato Relish
7. Choice of: Sushi w/ Soy Sauce, (Teriyaki Chicken/ Tuna /Avocado OR Turkish Delight w/ Persian Fairy Floss (GF,V)

Gourmet Moroccan Package - $25ph

1. House Made Dips w/ Toasted Turkish Bread (V)

2. Cumin Spiced Falafel w/ Tzatziki (Vegan)
3. Tikka Chicken Skewer w/ Riata (GF)
4. Lamb Kofte w/ Preserved Lemon Yoghurt (GF)
5. Scallop, prawn and ginger wonton with a ponzu dipper
6. Pea, Mint & Feta Arancinirolled in Polenta w/ Aioli (GF, V)
7. Middle Eastern Chicken Kofta with Cumin & Ginger Yoghurt Dip
8. Moroccan Spiced Beef Ball w/Tzatzki (GF)
9. Choice of: Roasted Chat Potatoes w/ Rosemary, Garlic, Olive Oil and Sea Salt w/ Aioli (GF, Vegan)
OR Cinnamon & Honey Baklava



Luxury Dinner Package

$40 per head - A selection of 8 canapés +1dinner box from Option A
$50 per person - A selection of 8 canapés + 1 dinner box from Option A + 1 dinner box from Option B

Canapé Options:
1. House Made Dips w/ Toasted Turkish Bread (V)
2. Cocktail Size Nori Roll w/ Soy Sauce, (Teriyaki Chicken/ Tuna /Avocado (GF, V)
3. Lamb Kofte w/ Perserved Lemon Yoghurt (GF) or Scallop, prawn & ginger wonton w/ a ponzu dipper
4. Pea Mint & Feta Arancini rolled in Polenta w/ Aioli (GF, V)
5. Peri-peri chicken slider with cheese, caramelised onion, cucumber & tomato salsa
6. Cumin Spiced Falafel w/ Tzatziki (Vegan)
7. Tikka Chicken Skewer w/ Cucumber Raita (GF) or Crumbed & Stuffed Mushroom w/ Feta (V)
8. Kataifi Prawn Skewers w/ a Ginger Glaze or Spiced Chocolate Mousse Topped w/ Persian Fairy Floss

Dinner Box Option A
Mediterranean Vegetables and Rocket Salad with olive oil & lemon dressing (GF, V)
Roasted Moroccan chicken with chickpeas, rocket and semi-dried tomatoes (GF)
Marrakech Fish (Trevally) with chips & homemade tartare sauce

Dinner Box Option B
Chickpea and Pumpkin Tagine with coriander, apricot and pine nut cous cous (V)
Ras el Hanout lamb with rice
BBQ Salmon Fillet served with Mediterranean vegetables and rocket salad (GF)



BEVERAGES

Beverage Options

Beverages On Consumption

A bar tab can be set up prior to your function with a specified
limit.

We will keep you updated throughout your event and this can
be increased as your function progresses.

Cash Bar

With our fully stocked bar and wide range of drinks available
your guests can select whatever they would like to purchase
throughout your function.

Drinks Packages

Our drinks packages are designed to give you certainty and
comfort around what you will be spending on drinks for your
function. We have multiple options available which should
cater to all preferences.



BEVERAGES

Sparkling Wine & Prosecco

Vivo, NV Brut Cuvee (Riverina) $8.5/glass
Divici, Organic Prosecco DOC (Italy) $10/50

White Wine

Font Fine Wines Sauvignon Blanc $8.5/glass
Vivo Chardonnay (Australia) $8.5/glass
Vivo Sauvignon Blanc (Australia) $8.5/glass
Bella Riva - Pinot Grigio (King Valley) $9.5/glass
3 Tales — Sauvignon Blanc (Marlborough NZ) $9.5/glass

Bottled Beers

Cascade Light $7
Carlton Draught $7.5
Coopers Pale Ale $8
Pure Blonde $8
Furphy Refreshing Ale $9 Corona $9
Peroni $9
Asahi $9
Somersby Apple Cider $9

Cocktails

We've a great range of Signature & Classic cocktails available
Ask us about our $10 cocktail of the month

Champagne

Fourny Grande Reserve* $100/bottle
Veuve Clicquot Brut Yellow Label* $130/bottle
* Available by prior arrangement

Red Wine

Font Fine Wines Shiraz $8.5/glass
Vivo Shiraz (Riverina) $8.5/glass
Vinoque Novo Tinto, Tempranillo (King Valley) $10/glass
Regional Reserve - Pinot Noir (Yarra Valley) $9.5/glass

Rosé & Sweet Wine

Bella Riva, Sangiovese Rose (King Valley) $9.5/glass
Willowglen, Moscato (Riverina) $8.5/glass

Spirits
Basic Spirits $9
Wyborowa Vodka
Jim Beam Bourbon
Ballantynes Scotch
Gordons Gin
Havana Club Rum

Back & Top Shelf Spirits
We stock an extensive range of back & top
shelf spirits



BEVERAGES

Beverage Package T&C's apply

Packagel

$40 per head 2.5 hours
$60 per head 5 hours

Carlton Draught, Cascade Light

Vivo Brut
Vivo Sauvignon Blanc
Vivo Chardonnay
Vivo Shiraz
Font Fine Wines rotating varietal

Soft Drink & Juice

Package3

Packa ge 2 $60 per head 2.5 hours
$85 per head 5 hours
$50 per head 2.5 hours
$70 per head 5 hours Carlton Draught, Pure Blonde, Cascade Light,
Coopers Pale Ale
Carlton Draught, Pure Blonde, Cascade Light Corona, Peroni, Asahi
Corona, Peroni Somersby Cider
Somersby Cider
Vivo Brut
Vivo Brut Divici Organic Prosecco
Vivo Sauvignon Blanc Bella Riva Sangiovese Rose
Vivo Chardonnay Willoglen Moscato
3 Tales Sauvignon Blanc Vivo Sauvignon Blanc
Bella Riva Pinot Grigio Vivo Chardonnay
Vivo Shiraz 3 Tales Sauvignon Blanc
Regional Reserve - Pinot Noir Bella Riva Pinot Grigio

Font Fine Wines rotating varietal Vivo Shiraz
Vinoque Novo Tinto, Tempranillo
Regional Reserve - Pinot Noir

Font Fine Wines rotating varietal

Soft Drink & Juice

Basic Spirits

Soft Drink & Juice



Belly Dancer
$220 (20 min performance)

Palm Reader
$100/hour (minimum 2 hours)

Tarot Card Reader
$100/hours (minimum 2 hours)

Henna Artists
$350 (2 hours)

Photo Booth
P.O.A

Photographer
From $350

D]
$500 (5 hours)

Shisha (Hookah) Pipes
$30 (per pipe)

Magician
P.OA.

Hens Nights
We have arange of options to make your night special - contact us for our
specialised Hens Entertainment Guide

Other Entertainment
[fthere isanything not listed that you are interested in please let us know and
we will be more than happy to help






