
W e d d i n g  p a c k a g e
2 0 1 8 - 2 0 2 0

M C & K  O N  M Y L K A P P A  R D



SIMPLE & 

FLEXIBLE
We're here to take the stress 
away from your big day! 



CAPACITIES

a la carte 

banquet

cocktail

market stall

75

75

100

100

 



WHAT WE CAN 

DO FOR YOU

aside from providing the venue ,  

food packages and beverage 

packages we also specialise in a 

selection of other services . . .

ceremony  set up and hire

music and audio system set up and hire

styling for reception

flower arrangements/centrepieces for ceremony  and reception area 

customised w ine labels ("congratulations name 1  and name 2  |  18.08.18")



COCKTAIL MENU

chilled canapes
Bruschetta of Sundried Tomato Pesto ,  Goats Curd and Onion Jam  

Bruschetta of Forest Mushrooms and Fresh Thyme          

Herb Crostini topped w ith Smoked Salmon and Dill Yoghurt             

Freshly  Shucked Oysters w ith Citrus Wedges        

Vietnamese Cold Rolls w ith Hoisin Sauce          

Garlic Crostini topped w ith Roast Beef and Horseradish Crème        

Beetroot and Goats Curd Tartlets           

Mixed Sushi Rolls w ith Soy  Sauce ,  Wasabi and Pickled Ginger        

Vegetable Frittata              

Home Smoked Chicken and Glazed Pear Salsa Tartlets             

Salmon and Cucumber Tartlets    Caramelised Onion and Goats Curd Tartlets               

Dill Blini topped w ith Basil Cured Salmon ,  Sour Cream and Keeta       

Coffin Bay  Oysters ,  Thai Basil Salad and Chilli Caramel    

Roasted Pumpkin ,  Feta and Pine Nut Tartlets        

hot canapes
Forest Mushroom and Roasted Garlic Aranchini w ith Saffron A ioli       

Zucchini and Pine Nut Fritters served w ith Coriander and Lemon A ioli     

Housemade Pork and Rosemary  Sausage Rolls w ith Flaky  Pastry         

Mini Margarita Pizzas w ith Fresh Basil drizzled w ith EVOO    

Spicy  Satay  Chicken Skewers    Slow  Baked Meatballs w ith Spicy  Barbeque Glaze            

Homemade Cocktail Beef ,  Mushroom and Red Wine Pies        

Tomato ,  Bacon and Parmesan Cocktail Quiches           

Moroccan Lamb and Pine Nut Parcels w ith Spiced Yoghurt Dressing    

Salt and Pepper Spiced Squid w ith Chilli ,  Lime and Coriander Dipping Sauce     

Roast Pumpkin ,  Sage and Fetta Aranchini           

Thai Fish and Prawn Cakes w ith Chilli Plum Sauce    

Kilpatrick Oysters              

Garlic Prawn Skewers             

Crisp Prawn Tw isters w ith Chilli Caramel Dressing        

Pea ,  Fontina and Proscuitto Aranchini w ith Herb A ioli           

Warm Cider Braised Pork and Caramelised Onion and Manchego Sliders



sweet canapes
Tropical Fruit Skewers              

hocolate and Hazelnut Truffles        

Lemon Curd Tartlets w ith Pistachio Praline            

Layered Sherry  Trifle in Shot Glasses    

Chocolate Dipped Profiteroles w ith Ginger Cream       

Cherry  and Coconut Cream in Espresso Cups       

Petite Fruit Tartlets filled w ith Vanilla Cream and Raspberry  Compote     

big bite
Warm Cider Braised Pork and Caramelised Onion and Manchego Sliders    

Slow  Cooked Lamb Rogan Josh w ith Buttery  Spiced Basmati Rice and Pappadum    

Homemade Cup of Soup w ith Fresh Garlic Bread     

Slice of Yard Long Pizza –  Herbivore ,  Carnivore or Margarita     

Bowl of Homemade Risotto –  Mushroom or Chicken     

Bowl of Homemade Paella –  Tomato ,  Chorizo and Seafood    

Bowl of Cellar Fresh Pasta –  Seafood or Vegetarian



BANQUET MENU
canapes

Bruschetta of Sundried Tomato Pesto ,  Goats Curd and Onion Jam  

Bruschetta of Forest Mushrooms and Fresh Thyme          

Herb Crostini topped w ith Smoked Salmon and Dill Yoghurt             

Freshly  Shucked Oysters w ith Citrus Wedges        

Vietnamese Cold Rolls w ith Hoisin Sauce          

Garlic Crostini topped w ith Roast Beef and Horseradish Crème        

Beetroot and Goats Curd Tartlets           

Mixed Sushi Rolls w ith Soy  Sauce ,  Wasabi and Pickled Ginger        

Vegetable Frittata              

Home Smoked Chicken and Glazed Pear Salsa Tartlets             

Salmon and Cucumber Tartlets    Caramelised Onion and Goats Curd Tartlets               

Dill Blini topped w ith Basil Cured Salmon ,  Sour Cream and Keeta       

Coffin Bay  Oysters ,  Thai Basil Salad and Chilli Caramel    

Roasted Pumpkin ,  Feta and Pine Nut Tartlets        

Forest Mushroom and Roasted Garlic Aranchini w ith Saffron A ioli       

Zucchini and Pine Nut Fritters served w ith Coriander and Lemon A ioli     

Housemade Pork and Rosemary  Sausage Rolls w ith Flaky  Pastry         

Mini Margarita Pizzas w ith Fresh Basil drizzled w ith EVOO    

Spicy  Satay  Chicken Skewers    Slow  Baked Meatballs w ith Spicy  Barbeque Glaze            

Homemade Cocktail Beef ,  Mushroom and Red Wine Pies        

Tomato ,  Bacon and Parmesan Cocktail Quiches           

Moroccan Lamb and Pine Nut Parcels w ith Spiced Yoghurt Dressing    

Salt and Pepper Spiced Squid w ith Chilli ,  Lime and Coriander Dipping Sauce     

Roast Pumpkin ,  Sage and Fetta Aranchini           

Thai Fish and Prawn Cakes w ith Chilli Plum Sauce    

Kilpatrick Oysters              

Garlic Prawn Skewers             

Crisp Prawn Tw isters w ith Chilli Caramel Dressing        

Pea ,  Fontina and Proscuitto Aranchini w ith Herb A ioli           

Warm Cider Braised Pork and Caramelised Onion and Manchego Sliders



mEAT MA INS
Braised and Roasted Belly  Pork ,  Ginger and Hoisin Glaze w ith Crisp Vegetables            

Free Range Herb Stuffed Chicken Breast w ith Madeira Sauce                                       

Slow  Roasted Shoulder of Lamb Marinated w ith Mustard Rosemary  and Lemon Pepper 

Braised Beef Cheek w ith Mushrooms ,  Shallots and Pink Peppercorn Cream                                

Tw ice Cooked Belly  Pork w ith House Made Apple Sauce 

Roasted Rump of Beef w ith Red Wine Jus 

Butter Chicken w ith Steamed Basmati Rice and Poppadums                                          

Braised Beef Cheek w ith Bacon ,  Mushrooms ,  Baby  Onions and Season Couscous 

Free Range Chicken Breast w ith Bacon and Tarragon Jus

Grilled Chicken Thigh w ith Garlic ,  Mint and Yoghurt

Baked Sticky  Pork Ribs w ith Barbeque Glaze  

            [Any  selections from below  $7  per guest/per choice]

Aged Beef Striploin w ith Shiraz  Glaze 

Charred Lamb Back Strap marinated in Lemon ,  Mustard and Black Pepper 

Sirloin of Beef ,  Parmentiere Potato w ith Truffle Butter and a Beef Glaze

Pancetta Wrapped Chicken Breast on Sweet Potato Mash w ith Thyme Jus

Herb Stuffed Chicken Breast ,  Blanched Broccolini w ith Lemon Butter and Sage Jus 

Fillet of Beef ,  Roasted Cocktail Potatoes w ith Sweet Tomato Relish 

Marinated Rump of Lamb w ith Parmesan Risotto w ith Mushroom Ragout 

Sirloin of Beef ,  Roast Garlic Potato Mash w ith Red Wine Jus

Chicken Breast ,  Mushroom Risotto w ith Asparagus Spears and Tomato Relish 

Roasted Loin of Pork w ith Red Cabbage ,  Crisp Potato Cake ,  Pepper and Sage Cream Sauce 

Peppered Beef Fillet w ith Potato Mash ,  Zucchini Dumplings and Merlot Glaze 

Grain Fed Lamb Rump w ith Capsicum and Spinach Polenta ,  Grilled Haloumi and Sage Jus 

seafood mains
Baked Tasmanian Salmon w ith Sauce Gribiche 

Marinated Calamari w ith Citrus and Fennel Salad 

Seared Tasmanian Salmon w ith Salsa Verde 

Baked Barramundi w ith a Tomato ,  Caper and Dill Salsa 

Crumbed Calamari Batons w ith Lime A ioli 

Frittata of Smoked Salmon ,  Leek and Potato ,  Parsley  and Parmesan Cheese 

Northern Territory  Barramundi w ith Spiced Tomato and Zucchini Gumbo 

                                             



             [Any  selections from below  $7  per guest/per choice]

Cold Poached Prawns w ith Sauce Rouille

Poached Scallops and Snapper in a Sweet Red Curry  Coconut Sauce w ith Asian Greens 

Barramundi Fillets w ith Rosemary  and Fetta Scordalia ,  Asparagus and Roma Tomato 

Jam 

Baked Gulf Snapper ,  Tomato ,  Chilli and Basil Salsa 

Baked Gulf Snapper w ith Caper ,  Lemon and Dill Crust 

      Vegetarian mains
Roast Sweet Potato and Pumpkin Frittata w ith Roquette Pesto 

Baked Spinach and Ricotta Filo Roll w ith a Rich Napolitano Sauce

Ratatouille of Zucchini ,  Capsicum ,  Tomato and Eggplant 

Grilled Asparagus and Artichoke w ith Fetta and Black Olives

Four Bean Chili Con Carne w ith Steamed Basmati Rice and Sour Cream 

Sw iss Brown Mushrooms w ith Porcini Butter and Sea Salt

Spinach and Ricotta Ravioli w ith House Made Tomato Sauce ,  Pecorino and Basil

Cassoulet w ith White Beans ,  Bolotti Beans and Chickpeas w ith Fresh Herbs and Garlic 

Pumpkin and Goats Cheese Agnolotti ,  Panko and Parmesan Crumb

Risotto of Sw iss Brown Mushrooms ,  Spinach ,  Parmesan Cheese and Truffle Evoo

Roast Vegetable and Ricotta Cannelloni w ith Shaved Parmesan and Dressed Roquette

Beetroot and Woodside Goats Curd Tartlet w ith Roquette and Sticky  Balsamic

Pumpkin and Rosemary  Risotto w ith Shaved Parmesan and Dressed Roquette

side dishes
Roasted Baby  Potatoes w ith Chorizo and Red Onion 

Traditional Cauliflower Cheese 

Braised Cabbage and Caraway  Seeds w ith Slivered Almonds 

Steamed Seasonal Vegetables w ith Honey  Vinaigrette 

Honey  and Cumin Glazed Carrots 

Rosemary  Roasted Potatoes 

Medley  of Roasted Vegetables 

Buttered Greens 

Roquette ,  Pear and Parmesan Salad 

Asian Egg Fried Rice w ith Chillies and Fried Shallots 

Caesar Salad w ith Bacon ,  Soft Boiled Egg ,  Croutons and Parmesan 

Roast Pumpkin ,  Baby  Spinach w ith Pine Nuts and Fetta 

Vine Ripened Tomato ,  Bocconcini ,  Evoo and Basil 

Baby  Potatoes w ith Chorizo ,  Red Onion ,  Spinach and Seeded Mustard Mayonnaise

Spiced Chick Peas ,  Roast Vegetables ,  Fresh Herbs and Yoghurt 

 



Mixed Green Leaf Salad 

Greek Salad w ith Lemon and Thyme Evoo 

Moroccan Couscous Pearls ,  Roquette ,  Candied Orange ,  Red Onion and Molasses 

dessert

Your Wedding Cake accompanied w ith Fruit Compote and Vanilla Anglaise  

Selection of Hills Cheeses ,  Glace Fruits and Chutney  w ith Mixed Seasonal Fruits

           [Additional selections for $7  per guest/per choice]

Warm Chocolate and Raspberry  Brownie ,  Vanilla Anglaise and Vanilla Bean Ice Cream 

Baked Passionfruit and Cream Cheese Tart ,  Compote of Red Fruits and Lime Sorbet

Dark Chocolate Torte w ith Vanilla Cream and Peppered Strawberries 

Salted Caramel and Fig Pudding ,  Vanilla Anglaise and Vanilla Bean Ice Cream 

Vanilla Panna Cotta w ith Raspberry  and Ribery  Compote w ith Cinnamon Ice cream        

Rich Chocolate Tart w ith Native Quandong and Almond Ice Cream w ith Crème Chiboust 

Burnt Orange and Muntrie Tart ,  w ith Citrus Curd and Wild Lime Sorbet 

Vanilla and Citrus Panna Cotta ,  Mulled Rhubarb ,  Lemon Curd and Ginger Snaps 

Warm Apple ,  Rhubarb and Raisin Crumble w ith Toasted Cinnamon Ice Cream

Chocolate and Peanut Butter Brownie ,  w ith Peanut Butter Ice Cream 



A LA CARTE MENU
canapes

Forest Mushroom and Roasted Garlic Aranchini w ith Saffron A ioli       

Zucchini and Pine Nut Fritters served w ith Coriander and Lemon A ioli     

Housemade Pork and Rosemary  Sausage Rolls w ith Flaky  Pastry         

Mini Margarita Pizzas w ith Fresh Basil drizzled w ith EVOO    

Spicy  Satay  Chicken Skewers    Slow  Baked Meatballs w ith Spicy  Barbeque Glaze            

Homemade Cocktail Beef ,  Mushroom and Red Wine Pies        

Tomato ,  Bacon and Parmesan Cocktail Quiches           

Moroccan Lamb and Pine Nut Parcels w ith Spiced Yoghurt Dressing    

Salt and Pepper Spiced Squid w ith Chilli ,  Lime and Coriander Dipping Sauce     

Roast Pumpkin ,  Sage and Fetta Aranchini           

Thai Fish and Prawn Cakes w ith Chilli Plum Sauce    

Kilpatrick Oysters              

Garlic Prawn Skewers             

Crisp Prawn Tw isters w ith Chilli Caramel Dressing        

Pea ,  Fontina and Proscuitto Aranchini w ith Herb A ioli           

Warm Cider Braised Pork and Caramelised Onion and Manchego Sliders

Bruschetta of Sundried Tomato Pesto ,  Goats Curd and Onion Jam  

Bruschetta of Forest Mushrooms and Fresh Thyme          

Herb Crostini topped w ith Smoked Salmon and Dill Yoghurt             

Freshly  Shucked Oysters w ith Citrus Wedges        

Vietnamese Cold Rolls w ith Hoisin Sauce          

Garlic Crostini topped w ith Roast Beef and Horseradish Crème        

Beetroot and Goats Curd Tartlets           

Mixed Sushi Rolls w ith Soy  Sauce ,  Wasabi and Pickled Ginger        

Vegetable Frittata              

Home Smoked Chicken and Glazed Pear Salsa Tartlets             

Salmon and Cucumber Tartlets    Caramelised Onion and Goats Curd Tartlets               

Dill Blini topped w ith Basil Cured Salmon ,  Sour Cream and Keeta       

Coffin Bay  Oysters ,  Thai Basil Salad and Chilli Caramel    

Roasted Pumpkin ,  Feta and Pine Nut Tartlets        



entree
Roast Sweet Potato and Butternut Pumpkin Frittata w ith Roquette Pesto

Braised Pork Belly,  Wilted Bok Choy  and Sticky  Soy  Glaze

Grilled Prawns w ith Shaved Baby  Fennel ,  Citrus Segments and Roquette

Galantine of Chicken ,  Pistachio and Caramelised Onion w ith Moroccan Couscous Salad

Rare Roast Beef ,  Julienne Vegetables and Dry  Roasted Peanuts w ith Soy  Dressing      

SMoked Salmon Bruschetta and Cream Cheese ,  Roquette w ith Pickle and Tomato Jam 

Cured Salmon ,  Beans ,  Semi-Dried Tomato ,  Red Onion ,  Confit Potato w ith Citrus Yoghurt 

Roma Tomato Bruschetta w ith Spanish Onion ,  Garlic ,  Basil ,  Roquette and Olive Oil

Roma Tomato and Red Onion Tartlet w ith Goats Curd ,  Baby  Basil ,  Balsamic and Evoo 

Smoked Chicken w ith Celeriac ,  Spinach ,  Avocado ,  Grapefruit and Mustard Mayonnaise 

Poached Prawns Marie Rose ,  Baby  Cos ,  Pickled Cucumbers ,  Red Onion ,  and lemon gel

Hot Smoked Salmon Fish Cake ,  Tomato Fondue ,  Basil Mayonnaise and Keta Caviar 

Fondant Potato ,  Charred Tofu ,  Eggplant ,  Cauliflower w ith Baby  Fennel and Piccalilli 

 main course

 Pancetta wrapped Chicken Breast w ith Sweet Potato Galette and Thyme Jus 

Herb Stuffed Chicken Breast w ith Blanched Broccolini ,  Lemon Butter and Sage Jus

Beef Striploin ,  Boulangere Potato ,  Carrot Puree w ith Truffle Butter and Beef Glaze 

Roasted Rump of Beef ,  Crisp Chat Potato ,  Sweet Tomato Relish w ith Red Wine Jus 

Tasmanian Salmon w ith Potato and Thyme Rosti ,  Wilted Spinach and Beurre Blanc 

Marinated Lamb Rump ,  Aged Parmesan Risotto ,  Broccolini and Mushroom Ragout 

Barramundi Fillet ,  Rosemary  and Fetta Scordalia ,  Asparagus and Roma Tomato Jam 

Roast Vegetable and Ricotta Cannelloni w ith Shaved Parmesan and Dressed Roquette 

Beetroot ,  Roasted Onion ,  Woodside Goats Curd Tatin w ith Roquette and Sticky  Balsamic

Pumpkin and Rosemary  Risotto w ith Shaved Parmesan and Dressed Roquette 

Sirloin of Beef ,  Roast Garlic Potato Mash ,  Buttered Spinach and Red Wine Jus 

Oven Baked Barramundi ,  Bashed Cocktail Potato ,  Leek and Peas in Ginger Cream 

Loin of Pork w ith Braised Red Cabbage ,  Crisp Potato Cake ,  Peppercorn and Sage Cream 

Aged Sirloin of Beef ,  Sweet Potato Galette ,  Roasted Shallots and Red Wine Jus    

Grain Fed Lamb Rump ,  Capsicum and Spinach Polenta ,  Grilled Haloumi and Sage Jus 

Saltwater Barramundi ,  Crab and Potato Rosti ,  Baby  Spinach and Zucchini Gumbo                  

Pumpkin and Goats Cheese Agnolotti ,  Panko and Parmesan Crumble

Grilled Atlantic Salmon ,  Zucchini and Basil Puree ,  Tomato and Chilli Jam and Fresh Basil 

Roast Porterhouse Beef ,  Fondant Potato ,  Grilled Asparagus w ith Burgundy  Jus          



Roasted Baby  Potatoes w ith Chorizo and Red Onion 

Traditional Cauliflower Cheese 

Braised Cabbage and Caraway  Seeds w ith Slivered Almonds 

Steamed Seasonal Vegetables w ith Honey  Vinaigrette 

Honey  and Cumin Glazed Carrots 

Rosemary  Roasted Potatoes 

Medley  of Roasted Vegetables 

Buttered Greens 

Roquette ,  Pear and Parmesan Salad 

Asian Egg Fried Rice w ith Chillies and Fried Shallots 

Caesar Salad w ith Bacon ,  Soft Boiled Egg ,  Croutons and Parmesan 

Roast Pumpkin ,  Baby  Spinach w ith Pine Nuts and Fetta 

Vine Ripened Tomato ,  Bocconcini ,  Evoo and Basil 

Baby  Potatoes w ith Chorizo ,  Red Onion ,  Spinach and Seeded Mustard Mayonnaise

Spiced Chick Peas ,  Roast Vegetables ,  Fresh Herbs and Yoghurt 

 Mixed Green Leaf Salad 

Greek Salad w ith Lemon and Thyme Evoo 

Moroccan Couscous Pearls ,  Roquette ,  Candied Orange ,  Red Onion and Molasses 

Your Wedding Cake accompanied w ith Fruit Compote and Vanilla Anglaise  

Selection of Hills Cheeses ,  Glace Fruits and Chutney  w ith Mixed Seasonal Fruits

           [Additional selections for $7  per guest/per choice]

Warm Chocolate and Raspberry  Brownie ,  Vanilla Anglaise and Vanilla Bean Ice Cream 

Baked Passionfruit and Cream Cheese Tart ,  Compote of Red Fruits and Lime Sorbet

Dark Chocolate Torte w ith Vanilla Cream and Peppered Strawberries 

Salted Caramel and Fig Pudding ,  Vanilla Anglaise and Vanilla Bean Ice Cream 

Vanilla Panna Cotta w ith Raspberry  and Ribery  Compote w ith Cinnamon Ice cream        

Rich Chocolate Tart w ith Native Quandong and Almond Ice Cream w ith Crème Chiboust 

Burnt Orange and Muntrie Tart ,  w ith Citrus Curd and Wild Lime Sorbet 

Vanilla and Citrus Panna Cotta ,  Mulled Rhubarb ,  Lemon Curd and Ginger Snaps 

Warm Apple ,  Rhubarb and Raisin Crumble w ith Toasted Cinnamon Ice Cream

Chocolate and Peanut Butter Brownie ,  w ith Peanut Butter Ice Cream 

side dishes

dessert



MARKET STALL MENU
canapes

Forest Mushroom and Roasted Garlic Aranchini w ith Saffron A ioli       

Zucchini and Pine Nut Fritters served w ith Coriander and Lemon A ioli     

Housemade Pork and Rosemary  Sausage Rolls w ith Flaky  Pastry         

Mini Margarita Pizzas w ith Fresh Basil drizzled w ith EVOO    

Spicy  Satay  Chicken Skewers    Slow  Baked Meatballs w ith Spicy  Barbeque Glaze            

Homemade Cocktail Beef ,  Mushroom and Red Wine Pies        

Tomato ,  Bacon and Parmesan Cocktail Quiches           

Moroccan Lamb and Pine Nut Parcels w ith Spiced Yoghurt Dressing    

Salt and Pepper Spiced Squid w ith Chilli ,  Lime and Coriander Dipping Sauce     

Roast Pumpkin ,  Sage and Fetta Aranchini           

Thai Fish and Prawn Cakes w ith Chilli Plum Sauce    

Kilpatrick Oysters              

Garlic Prawn Skewers             

Crisp Prawn Tw isters w ith Chilli Caramel Dressing        

Pea ,  Fontina and Proscuitto Aranchini w ith Herb A ioli           

Warm Cider Braised Pork and Caramelised Onion and Manchego Sliders

Bruschetta of Sundried Tomato Pesto ,  Goats Curd and Onion Jam  

Bruschetta of Forest Mushrooms and Fresh Thyme          

Herb Crostini topped w ith Smoked Salmon and Dill Yoghurt             

Freshly  Shucked Oysters w ith Citrus Wedges        

Vietnamese Cold Rolls w ith Hoisin Sauce          

Garlic Crostini topped w ith Roast Beef and Horseradish Crème        

Beetroot and Goats Curd Tartlets           

Mixed Sushi Rolls w ith Soy  Sauce ,  Wasabi and Pickled Ginger        

Vegetable Frittata              

Home Smoked Chicken and Glazed Pear Salsa Tartlets             

Salmon and Cucumber Tartlets    Caramelised Onion and Goats Curd Tartlets               

Dill Blini topped w ith Basil Cured Salmon ,  Sour Cream and Keeta       

Coffin Bay  Oysters ,  Thai Basil Salad and Chilli Caramel    

Roasted Pumpkin ,  Feta and Pine Nut Tartlets        



the carvery
Braised and Roasted Belly  Pork w ith Ginger and Hoisin Glaze

Free Range Herb Stuffed Chicken Breast w ith Madeira Sauce

Slow  Roasted Shoulder of Lamb Marinated w ith Mustard Rosemary  and Lemon Pepper

Braised Beef Cheek w ith Mushrooms ,  Shallots and Pink Peppercorn Cream

Tw ice Cooked Belly  Pork w ith House Made Apple Sauce

Roasted Rump of Beef w ith Red Wine Jus

Braised Beef Cheek w ith Bacon ,  Mushrooms ,  Baby  Onions and Season Couscous

Free Range Chicken Breast w ith Bacon and Tarragon Jus

Grilled Chicken Thigh w ith Garlic ,  Mint and Yoghurt

Baked Sticky  Pork Ribs w ith Barbeque Glaze

           [Any  selections from below  $7  per guest/per choice]

Aged Beef Striploin w ith Shiraz  Glaze

Charred Lamb Back Strap marinated in Lemon ,  Mustard and Black Pepper

Sirloin of Beef w ith Truffle Butter and a Beef Glaze

Pancetta Wrapped Chicken Breast w ith Thyme Jus

Herb Stuffed Chicken Breast w ith Lemon Butter and Sage Jus

Sirloin of Beef w ith Red Wine Jus

Roasted Loin of Pork w ith Pepper and Sage Cream Sauce

Peppered Beef Fillet w ith Merlot Glaze

Grain Fed Lamb Rump w ith Sage Jus

seafood bar

Baked Tasmanian Salmon w ith Sauce Gribiche 

Marinated Calamari w ith Citrus and Fennel Salad 

Seared Tasmanian Salmon w ith Salsa Verde 

Baked Barramundi w ith a Tomato ,  Caper and Dill Salsa 

Crumbed Calamari Batons w ith Lime A ioli 

Frittata of Smoked Salmon ,  Leek and Potato ,  Parsley  and Parmesan Cheese 

Northern Territory  Barramundi w ith Spiced Tomato and Zucchini Gumbo 

          [Any  selections from below  $7  per guest/per choice]

Cold Poached Prawns w ith Sauce Rouille

Poached Scallops and Snapper in a Sweet Red Curry  Coconut Sauce w ith Asian Greens

Barramundi Fillets w ith Rosemary  and Fetta Scordalia ,  Asparagus and Roma Tomato Jam

Baked Gulf Snapper ,  Tomato ,  Chilli and Basil Salsa

Baked Gulf Snapper w ith Caper ,  Lemon and Dill Crust

                                             



salad bar
Roasted Baby  Potatoes w ith Chorizo and Red Onion

Traditional Cauliflower Cheese

Braised Cabbage and Caraway  Seeds w ith Slivered Almonds

Steamed Seasonal Vegetables w ith Honey  Vinaigrette

Honey  and Cumin Glazed Carrots

Rosemary  Roasted Potatoes

Medley  of Roasted Vegetables

Buttered Greens

Roquette ,  Pear and Parmesan Salad

Asian Egg Fried Rice w ith Chillies and Fried Shallots

Caesar Salad w ith Bacon ,  Soft Boiled Egg ,  Croutons and Parmesan

Roast Pumpkin ,  Baby  Spinach w ith Pine Nuts and Fetta

Vine Ripened Tomato ,  Bocconcini ,  Evoo and Basil

Baby  Potatoes w ith Chorizo ,  Red Onion ,  Spinach and Seeded Mustard Mayonnaise

Spiced Chick Peas ,  Roast Vegetables ,  Fresh Herbs and Yoghurt

Mixed Green Leaf Salad

Greek Salad w ith Lemon and Thyme Evoo

Moroccan Couscous Pearls ,  Roquette ,  Candied Orange ,  Red Onion and Molasses

                                              pizza bar
carnivore pizza w ith a selection of local cooked and cured meats 

herbivore pizza w ith a selection of local seasonal vegetables

Margarita pizza w ith homemade tomato sauce and fresh basil

cheesy  pizza w ith mustard butter and balsamic glaze 

                                              the bakery
the bakery  basket 

      w/  a selection of freshly  baked rolls and loaves accompanied by  a selection of          

cellar made condiments and preserves

                                             the gourmet bakery

      w/  a selection of freshly  baked rolls ,  loaves and pastries accompanied by  a 

selection of cellar made dips ,  chutneys ,  sauces ,  condiments and preserves

                                              ice cream parlour
soft serve machine 

      w/  a selection of freshly  baked goodies ,  traditional candies and drizzles            

                                 



extra bites
Warm Cider Braised Pork and Caramelised Onion and Manchego Sliders

Slow  Cooked Lamb Rogan Josh w ith Buttery  Spiced Basmati Rice and Pappadum

HomemadeSoup w ith Fresh Garlic Bread

Yard Long Pizza –  Herbivore ,  Carnivore or Margarita

Homemade Risotto –  Mushroom or Chicken

traditional Paella –  Tomato ,  Chorizo and Seafood

cellar Fresh Pasta –  Seafood or Vegetarian  

barrel of fresh coffin bay  oyster                                    



BEVERAGE PACKAGE

we have a selection of w ines ,  beers ,  ciders ,  spirits ,  soft drinks and artisan juices 

available for you and your guests . . .  

 

 

we 'll generate a recommended tab amount based on how  many  guests you have and 

what you think they  w ill drink the most of .  Once the tab is complete ,  we 'll approach a 

nominated member of your party  or a family  member to discuss extending the tab .  

should you want to extend the tab ,  that amount can be subtracted from the security  

bond .  Alternatively,  we can transfer to a cash bar where guests can purchase drinks 

through our eftpos facilities or using cash .

 

 

 

similar to the bar tab ,  we can reduce drinks by  $3+  so your guests can purchase drinks 

at a lower price .  once the tab is complete ,  you can either extend the subsidization or 

move to a complete cash bar .  

 

 

spend $50  per guest for a four hour drinks package .  

 

 

 

 

bar tab

 

 

subsidized drinks

 

$50  beverage package



ADDITIONAL TOUCHES

dessert bar

flower arrangement and center pieces

ceremony  set up

soft serve ice cream machine w ith a selection of homemade baked goodies ,  classic 

candies ,  drizzles and sprinkles .

milk bottles ,  jars ,  w ine bottles and vases filled w ith flowers to match your bouquets ,  

tealight candles in jars and dishes .  

wooden arch w ith floral arrangement and/or white linen drapes ,  aisle carpet ,  white 

americana chairs ,  signing table ,  water station and rice for confetti .  

brownie wedding cake
your wedding cake made out of brownie in an assortment of flavours and dressed w ith 

flowers to match bouquets and table settings .


