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The Social Buffet
Price: $65.00 + GST per guest
Perfect for: Corporate lunches or relaxed private celebrations.
· On Arrival: Chef’s selection of 2 small cold canapés (e.g., Tomato & Basil Bruschetta, Sushi rounds).
· The Main Event: Our Signature Buffet featuring 2 Mains and 3 sides (e.g., Creamy Sage Chicken, Greek Roasted Lamb, and Roasted Beetroot & Walnut Salad).
· Includes: Freshly baked bread rolls and butter.

The Cocktail Event
Price: $75.00 + GST per guest
Perfect for: Weddings, milestone birthdays, Less Formal Occasions
· Stand – Up Catering, With a choice of 7 Canapes and one Fork Food. (choice of 2 fork foods with alternate drop, depending on guest numbers)
· Highlights: Options like the Moroccan Lamb Tagine with rice, yoghurt, and pine nuts, Moroccan Cauliflower salad with Chickpeas, Cherry tomato, Persian Feta and Rocket w/ Cashew Dressing, In house BBQ Pork Belly over Caramelized Onion Potatoes and wilted Spinach
· Includes: Bread service and table condiments. 

The Signature Sit-Down
Price: $95.00 + GST per guest
Perfect for: Weddings, milestone birthdays, or formal dinners.
· 3-Course Alternate Drop: Choose two options from each course (Entrée, Main, and Dessert) from our standard Sit-Down Menu.
· Highlights: Options like the Snapper Soft Tacos, Slow Roasted Lamb Shoulder, and Raspberry & White Chocolate Cheesecake.
· Includes: Bread service and table condiments. 



The Signature Family Banquet
Price: $95.00 + GST per guest
Perfect for: Weddings, milestone birthdays, or Family dinners.
· 3-Course Banquet/Family Style: Choose two options from each course (Anti-pasto, Main, and Dessert Table) from our standard Sit-Down Menu.
· Highlights: Options like the Chicken in Sage Cream Sauce, Slow Roasted Lamb Shoulder, and Sticky Date Pudding w/ Decadent Caramel and Ice Cream.
· Includes: Bread service and table Salads.

The Grand Celebration
Price: $130.00 + GST per guest
Perfect for: Premium weddings or gala events.
· Pre-Dinner: 1 hour of roaming canapés (Selection of 4 small and 1 large fork food item).
· The Meal: A premium 3-course Sit-Down menu with upgraded main selections (e.g., Beef Fillet with Béarnaise).
· Sides: Seasonal greens and roasted potatoes served to the table.
· Dessert & Coffee: Your wedding/event cake plated with double cream and berries, plus a selection of petit fours.

The Ultimate Experience
Price: $165.00 + GST per guest
Perfect for: Luxury private dining or exclusive small-scale events.
· Arrival: A lavish Antipasto & Grazing spread including cold meats, cheeses, and grilled vegetables.
· Seafood Feature: Fresh cold seafood arrangement (Prawns, Oysters, and Smoked Salmon).
· The Menu: A bespoke 4-course menu or a 5-course Degustation designed by the Chef.
· Finishing Touch: Seasonal Fruit Platter with dried fruits and quince, followed by a selection of handmade chocolates and macaroons.
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