
#1 Shrimp + Celeriac + Cucumber + Gribiche + Potato

#2 Rare Roast Beef + Spicy Béarnaise + Cucumber + Onion + Watercress 

#3 Pan Roast Chicken + Smoked Almond + Celery + Apple + Parsley 

#4 Cured Salmon + Crème Fraiche + Daikon + Fennel + Shiso

#5 Pork Liver Pâté + Lingonberry Ketchup + E�  + Hazelnut

#6 Beetroot + Hummus + Macadamia + Apple

#7 Avocado + Danish Feta + Dukkah + Radish + Vegemite Shard

#8 Kipfl er + Asparagus + Truffl e Emulsion + Red Onion + Wood Sorrel

ÖPPEN SANDWICHES

Potato Rosti + Lime Green Chilli Mayo

Quinoa Salad + Pumpkin

Charred Carrot + Herb Labneh

French Fries

SIDES

SWEETS

3 Sandwiches + 1 Sides           30 pp

3 Sandwiches + 2 Sides       40 pp

4 Sandwiches + 2 Sides       50 pp

2 Sweets      8 pp

3 Sweets     10 pp

FOOD PACKAGES

Blueberry Muffi n + Lemon

Madeleine + Elderfl ower

Chocolate Brownie + Almond

Spelt Granola + Skyr

Coconut Chia Pudding + Lingonberry

Chocolate Mousse + Lime
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(on housemade rye)

Minimum spend $1,000



White - ‘16 Printhie ‘MCC’, Riesling

Red - ‘15 Houdini by Smidge, Cabernet Sauvignon

Rose - ‘15 Pico Maccario ‘Lavignone’ Barbera D’Asti

Sparkling - NV Santa & D’Sas, Prosecco

OPTIONS FOR SERVING DRINKS

Bar Tab 

Run a bar tab and let your guests choose from our entire drink menu. 

Option to set a tab limit.

Cash Bar

Let your guests pay for drinks as they go, just like a normal bar.

By The Hour

Unlimited drinks from the list below-

WINES

Balter Strong Pale Ale

Woolshed Sessions Ale

Flying Brick Apple Cider

BEERS & CIDERS

COCKTAILS ON ARRIVAL

BEVERAGE PACKAGES

2 Hours    35 pp

3 Hours       45 pp

4 Hours   55 pp

Add Spirits   15 pp

Add Cocktails on Arrival  15 pp

(Tea, Coffee & Soft Drinks included)

Lingonberry Bellini 

Housemade Lingonberry Syrup, Prosecco

Nordic Negroni

Campari, Punt e Mes, Aquavit, Burnt Orange, Dill
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To secure your reservation, a deposit of 10% 

is required.

Final food, dietary and beverage selections 

as well as the numbers of guests are to be 

confi rmed at least 7 days prior to your function.

Pre-payments of food and beverage packages 

must be made 72 hours prior to your function.

CONFIRMATION OF BOOKING & PAYMENT

Please inform us of any dietary and allergy 

requirements at least 7 days in advance. Due to 

our short list of suppliers, we are currently unable 

to cater to Kosher dietary.

Thank you for 

considering our 

venue for your 

special event. 

Wheelchair access ramp will be provided 

upon request.

DIETARY & ALLERGY

WHEELCHAIR ACCESS
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