
F U N C T I O N  P A C K A G E S

B E V E R A G E  P A C K A G E  O N E

R E D
Margaret River, WA
H Private Label Cabernet Merlot

W H I T E
Margaret River, WA
H Private Label Semillon Sauvignon Blanc

S P A R K L I N G
2021, Margaret River, WA
H Private Label Sparkling NV

T A P
H Kolsch Lager 4.5%

Private Label  

Guest Tap
Seasonal change

S O F T  D R I N K S
Full selection of house soft drink

2 hours $45pp / 3 hours $55pp / 4 hours $65pp

U P G R A D E

Premium offering by the glass
2 hours $65pp / 3 hours $75pp / 4 hours $85pp
plus full selection above

Champagne toast
Each guest on arrival or during speeches for your special occasion
$19pp (Minimum 25ppl)
Champagne Brut, France
Pommery 

Spirits
From $20pp per hour (Minimum 10ppl- whole party must participate)

https://www.bing.com/ck/a?!&&p=46ef1ea27ff1667b2c4db2d6179bd9c51b22a25b6e41636c8d1e0084c211eadbJmltdHM9MTY1Mjg3MDc3NCZpZ3VpZD0zN2YzMWVjYi1jMDNmLTRjZjktODQ4My0yNzkyMDgxYzcwNjcmaW5zaWQ9NTE3OQ&ptn=3&fclid=bd25d67a-d697-11ec-839a-1b48af94c700&u=a1aHR0cHM6Ly90aGViZXZlcmFnZWFuZ2Vscy5jb20uYXUvcHJvZHVjdC9jaGFtcGFnbmUtdGFpdHRpbmdlci1icnV0LWN1dmVlLXByZXN0aWdlLw&ntb=1


H I G H  T A B L E  M E N U  

$ 2 0  P E R  P E R S O N
F O R  P A R T I E S  B / W  1 0 - 2 5 P P L  

fries w house made aioli
Romesco dip, olive oil, charred focaccia 

Prawn & Chorizo croquettes
Katsu chicken sandwich fingers 



C A N A P E  P A C K A G E

Chicken liver parfait, sourdough crisp w/ plum jam

Mushroom arancini w/ manchego

Braised olive tart w/ goats cheese

Prawn & chorizo croquette, dill mayonnaise 

House sausage roll, tomato chutney

Salmon tartare 

Crumbed calamari w/ lemon mayonnaise

Beef tartare, salsas fresco, corn chip

Sushi w salmon, cucumber

Pork belly, noodle lettuce cups

Chicken skewers, aioli

C A N A P É S

Choice of 6 of the following:

$ 3 5  P E R S O N  



C A N A P E  P A C K A G E

Chicken liver parfait, sourdough crisp w/ plum jam

Mushroom arancini w/ manchego

Braised olive tart w/ goats cheese

Prawn & chorizo croquette, dill mayonnaise 

House sausage roll, tomato chutney

Salmon tartare 

Crumbed calamari w/ lemon mayonnaise

Beef tartare, salsas fresco, corn chip

Sushi w salmon, cucumber

Pork belly, noodle lettuce cups

Chicken skewers, aioli

C A N A P É S

Choice of 6 of the following:

$ 4 5  P E R S O N  

S U B S T A N T I A L

Beef, cheese & pickle slider w/ fries

Heirloom pumpkin, hummus, greens, quinoa, pepita 

Beer battered fish w/ fries & tartar

Pulled lamb & triple cooked potato’s, sour cream 

Choice of 2 of the following;



C A N A P E  P A C K A G E

Chicken liver parfait, sourdough crisp w/ plum jam

Mushroom arancini w/ manchego

Braised olive tart w/ goats cheese

Prawn & chorizo croquette, dill mayonnaise 

House sausage roll, tomato chutney

Salmon tartare 

Crumbed calamari w/ lemon mayonnaise

Beef tartare, salsas fresco, corn chip

Sushi w salmon, cucumber

Pork belly, noodle lettuce cups

Chicken skewers, aioli

C A N A P É S

Choice of 6 of the following:

$ 5 5  P E R S O N  

S U B S T A N T I A L
Choice of 2 of the following;

D E S S E R T

Warmed Pear & date cake,  chantilly cream

Warmed triple choc brownie, chantilly cream 

Choice of 1 of the following;

Beef, cheese & pickle slider w/ fries

Heirloom pumpkin, hummus, greens, quinoa, pepita 

Beer battered fish w/ fries & tartar

Pulled lamb & triple cooked potato’s, sour cream 


