
  

 

Stand up Sample Menu  

Served on multiple tables & to guests over a long period  

$60 to $80 person depending on choices & volume 

 

Platter 

 

Inhouse beetroot & gin salmon gravlax croutes  

w dill horseradish cream, eshallots & capers  

 

Antipasto & crispy panini  

w cured meats, cheddar, brie, slow oven roasted olives & dips  

 

Oysters 3 ways 

Natural, Tuscan & Kilpatrick w fresh lemon 

 

 

Stand Up  

 

Garlic seared sea scallops  

w fish roe & vincotto drizzle 

 

Confit duck & mushroom arancini  

w hoisin dipping sauce  

 

Smoky Josper seared chicken skewers Portuguese style  

w fresh lemon & harissa sauce  

 

Local fresh tempura prawn tales  

w soy, lime sesame dipping sauce 

. 

Spiced Lamb balls sesame crumbed  

w yoghurt labna  

 


