FUNCTION MENU

All platters serve 8-10 people

Antipasto & Cheese Platter

Trio of Tasmanian cheeses, prosciutto, salami, marinated
olives, roasted nuts, crackers, garlic pizza and focaccia gfo
$95

Shoreline Share Platter

Bread and dips, garlic pizza, king prawns, croquettes,
arancini, salt & pepper calamari and chips $95

Canape Platters $60 each (serves 8-10)

Sundried Tomato & Basil Arancini with herbb mayo gfo
Vegetarian spring rolls with sweet chilli sauce dfo

Pulled Pork Croquettes with apple mayo gfo

Mushroom & Garlic Croquettes with truffle aioli gfo
Spinach and feta pastizzi with garlic aioli and tomato sauce
Japanese karaage chicken with kewpie mayo

Prawn lettuce cups (served cold) gfo/dfo (A)

Freshly shucked natural oysters with lemon gf/df (A)




Mini Sliders

Beef Cheeseburger
Chipotle Pulled Pork
Mushroom & Capsicum
(10pcs each) $90

Skewers

Grilled or fried chicken with chipotle aioli
Asian-flavoured beef skewers
(10pcs) $60 gfo

Bao Buns

Fried chicken, slaw and chipotle aioli
Chipotle pulled pork & slaw
(10pcs) $80

Mixed Sandwich Platters
(day functions only) $60

Beer Battered Chips
Beer battered chips with gravy on the side $15 gfo




Pizzas $25 each

Sweet Chilli Chicken
Hot Honey Pepperoni
Margherita
Vegetarian

Garlic & Cheese

gluten free base (+4) and dairy free cheese (+5) available

Dessert Platters $60

Scones with Jam & Cream
Chocolate Brownie Bites
Mixed Mini Cakes

Choc Raspberry Lamingtons

Caramel Slice

GFO= Gluten free option
DFO= Dairy free option
VO= Vegan option




2 course $45pp
3 course $55pp

'SET MEN

Starters

Small garlic pizza dfo

Focaccia with garlic butter

Salt & pepper calamari (M)

Freshly shucked oysters (3) gfo (4A)
Sundried tomato & basil arancini (3) gfo
Mushroom & garlic croquettes (3)

Mains
Lamb Shank
with mash, baby veg and lamb jus gfo/dfo

Beer Battered Fish & Chips
with slaw and tartare sauce gfo/dfo (A)

Chicken Parmigiana
with chips, slaw and choice of gravy gfo/dfo

Pan Roasted Market Fish
with steamed rice, green veg and creamy curry coconut
sauce, wakame and crispy rice cracker (A) gf/dfo

Pea & Spinach Risotto
Pea purée, mascarpone, parmesan gf/vo

200gm Porterhouse
with chips, slaw and choice of gravy gfo/dfo

Dessert
Burnt Basque Cheesecake
with hazelnut soil and vanilla ice cream

GFO= Gluten free option

Baileys Panna Cotta DFO= Dairy free option
with spiced poached pear, pear chips,

VO= V ti
chocolate lattice and toffee pretzel gfo €gan option

Seafood Origin: A= Australian
= Imported M= Mixed
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