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BREAKFAST



BREAKFAST

CONTINENTAL BREAKFAST

$32.00 pp

Selection of Seasonal Sliced Fruits with Honey Yoghurt| GF V
Freshly Baked Croissants |V

Assorted Danishes & Mini Muffins |V

Beerenberg Strawberry Preserve | GF DF V

Orange & Apple Juice

Freshly Ground Coffee & T2 Tea Selection

Please Select One;
House Made Smoothie | GF V
Warm Barossa Smoked Ham & Cheese Croissants

Gluten Free | GF Dairy Free|DF  Vegetarian |V

HOT BREAKFAST
$40.00 pp
On Arrival

Selection of Danish Pastries, Mini Muffins, Seasonal Sliced Fruits
Freshly Ground Coffee, T2 Tea Selection, Orange & Apple Juice

HOT PLATED BREAKFAST OPTIONS:

Please Select One;

Scrambled Free Range Eggs with Herbed Tomato on Toasted Turkish & Cured
Smoked Bacon

Eggs Benedict - Poached Eggs, Barossa Smoked Ham, Hollandaise Sauce &
English Muffin

Poached Eggs with Spinach, Pea, Feta, Sourdough & Salsa Verde |V
Poached Eggs with House Baked Chilli Beans, Chorizo & Grilled Turkish
Bread | DF

Spinach & Mushroom Frittata, Barossa Bacon & Tomato Jam | GF

Scrambled Eggs with Smoked Salmon, Toasted Baguette, Roasted Herbed
Tomato | NF

ADDITIONAL OPTIONS

$6.00 pp
Mixed Berry Yoghurt Cups | GF V
Apple Crumble Panna Cotta Cups |V

nationalwinecentre.com.au

2023 Conference & Events Menu



BREAKFAST

COCKTAIL BREAKFAST

$35.00 pp

1 Hour Duration

Please select five breakfast canapés to be served,

Corn Fritters, Avocado, Tomato Salsa|DF V
Barossa Bacon, Tomato Jam, Brioche Bun

Mini Croque Monsieur; Ham & Cheese French Toast Sandwich with
Dijon Mustard

Smoked Salmon Scrambled Eggs, Chive, Sourdough

Chilli Beans, Poached Eggs, Turkish Bread | DF V

Crab Arancini, Chilli Sauce

Sautéed Mixed Mushrooms, Truffled Cream Cheese, Sourdough |V
3 Cheese Frittata, Spiced Tomato Jam | GF V

Spiced Potato Omelette with Eggplant Kasundi|V

Banana Bread, Cream Cheese Frosting |V

Assorted Mini Muffins |V

Vanilla Panna Cotta, Poached Rhubarb, House Made Muesli
Apple Crumble Yoghurt Cups |V

Milk Panna Cotta, Poached Strawberries, House Made Muesli
Coconut & Banana Hot Cakes, Maple Syrup |V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

ADDITIONAL OPTIONS

House Smoked Salmon Bagel | $13.00 pp
Barossa Bacon Slider | $13.00 pp

Selection of Gluten Free Cakes | GF V | $6.00 pp

All breakfasts served with;
Orange & Apple Juice
Freshly Ground Coffee & T2 Tea Selection
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BREAK

One ltem $13.00 pp per break
Two ltems $16.00 pp per break
Three ltems ~ $19.00 pp per break

Freshly Ground Coffee, T2 Tea Selection, Orange & Apple Juice,
plus your selection of:

SAVOURY

Vegetable Spring Rolls with Sesame Soy Dip | DF V

Aloo Tiki, Smoked Chilli Créme Fraiche |V

A Selection of Mini Quiches

Vegetable Samosas, Mint Yoghurt|V

Spinach & Ricotta Pastry V

Spinach & Mushroom Frittata, Barossa Bacon & Tomato Jam
Mini Angus Beef Pie, Horseradish Cream

Sausage Roll with Barbeque Peach Sauce

Ham & Cheese Sliders

Gluten Free | GF Dairy Free|DF  Vegetarian |V

SWEET

Selection of Cookies, Double Chocolate, ANZAC Biscuit,
Apricot & Ginger|V

Assorted Freshly Baked Danish Pastries |V

Sweet Mini Muffins, Orange Poppy Seed, Chocolate & Blueberry |V
Home Style Chocolate Brownie |V

Freshly Baked Scones, Beerenberg Jam, Whipped Cream |V
Mini Lamingtons |V

Assorted Profiteroles |V

Vanilla Panna Cotta, Poached Rhubarb, Biscotti |V

House Muesli|V

Apple Crumble Yoghurt Cups |V

Carrot Cake, Walnut Frosting |V

Banana Cake, Cream Cheese Frosting |V
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BREAK

ADDITIONAL OPTIONS

Ham & Cheese Croissants | $8.50 pp

Gelista Ice Cream Pots |V | $10.50 pp

Smoked Salmon, Cream Cheese Bagels | $13.00 pp
Sliced Fruit Platter | GF DF V | $11.50 pp

Whole Fruit Bowl | $54.00 per bowl

TEA & COFFEE

$6.00 pp per break
Freshly Ground Coffee, T2 Tea Selection, Orange & Apple Juice

$7.50 pp per break
Espresso Coffee Machine, T2 Tea Selection,
Orange & Apple Juice

ALL DAY COFFEE STATION

$32.00 per pot of Tea (approximately 25 cups)
$64.00 per pot of Coffee (approximately 50 cups)
Tea & Coffee on Consumption

Freshly Ground Coffee

Teas & Herbal Infusions

Gluten Free | GF Dairy Free|DF  Vegetarian |V
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LUNCH

The following options are served as a stand-up style buffet

All options include a selection of Soft Drinks, Orange & Apple Juice, Spring

Water, Freshly Ground Coffee & T2 Tea Selection

*Please note, dishes will change daily for multiple aday events

OPTION ONE
$34.00 pp
Fresh Bakery Items with Gourmet Fillings*

Fine Australian Cheeses, Lavosh, Fruit Paste, Dried Fruit, Nuts |V

OPTION TWO

$34.00 pp

Chefs Hot Dish of the Day*

Seasonal Salad

Petite Sweet Item from Pétisserie Team |V

OPTION THREE
$39.00 pp

Fresh Bakery Items with Gourmet Fillings*
Seasonal Salad Suitable for Vegetarian Delegates |V
Chef’s Hot Dish of the Day*

Assortment of Pastries & Sweets from our In-House
Patisserie Team

Gluten Free | GF Dairy Free|DF  Vegetarian |V

OPTION FOUR | GOODNESS BOWLS
$42.00 pp | Minimum 45 Guests

Your Choice of the Following Proteins:
Lemongrass & Fermented Chilli Chicken
North African Style Beef Strips

Marinated Tofu with Chilli Herb Crunch |V

Choose One:
Brown Rice
White Rice

Choose Four:

Roasted Pumpkin | GF DF V
Charred Broccolini| GF DF V
Edamame | GF DF V
Fermented Beans | GF DF V
Miso Cauliflower|GF DF V
Zucchini Noodles | GF DF V

Served with:

Mixed Grains | DF V GF on request

Falafel Balls | GF DF V

Grilled Flatbread & Beetroot Tzatziki Yoghurt Dip |V

Garden Salad | GF DF V

Freshly Cut Watermelon with Mint & Whipped Yoghurt| GF V
House Made Granola Bars |V
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LUNCH

OPTION FIVE

$47.00 pp| Minimum 45 guests
Additional Option $8.00 pp

Included:

Fresh Fruit Bowl

Fine Australian Cheeses, Lavosh, Fruit Paste, Dried Fruit, Nuts
A Selection of Soft Drinks, Orange & Apple Juice, Spring Water
Freshly Ground Coffee & T2 Tea Selection

Please select one item from each of the following categories
(four items in total);

FILLED BREAD OPTIONS

Mustard Roasted Beef on Focaccia, Red Wine Onions, Cheddar Cheese,
Seeded Mustard Mayonnaise

Chermoula Roasted Chicken Baps, Avocado, Mayonnaise

Prosciutto, Parmesan, Rocket, Mozzarella, Aioli Baguette

House Made Spiced Hummus, Roasted Pumpkin, Dukkah, Salad Leaves
on Turkish Bread | DF V

Pastrami, Sauerkraut, Pickles, Swiss Cheese & Spicy Tomato Relish on
Rye Bread

Egg Mayonnaise & Chive on Herb Focaccia|DF V

Zucchini, Pickles, Mesclun, Horseradish & Vegan Mayonnaise on
Baguette | DF V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

WRAPS

Semi Dried Tomato, Olive, Basil, Rocket|DF V

Chicken Caesar|DF

Avocado, Cucumber, Feta & Spinach |V

Smoked Ham, Cucumber, Mesculin & Dill Dressing | DF
Guacamole, Tomato, Roast Capsicum, Salsa Verde,
Mixed Salad | DF

SALADS

Oregano Chicken, Chickpea, Spinach, White Balsamic Dressing | DF

Roasted Pumpkin Salad, Spinach, Saltbush, Spiced Yoghurt & Pepita Seeds |V
Marinated Artichokes, Cannellini Beans, Rocket Salad, Citrus Dressing | GF DF V
Mixed Leaf, Fennel Fronds, Pickled Shallots, White Balsamic Dressing | GF DF V
Roasted Broccoli, Kale, Red Chilli, Toasted Aimond Salad | GF DF V

Roasted Cauliflower Salad, Lentils, Capsicum, Cashews | GF DF V

HOT DISHES

Spinach & Ricotta Cannelloni with Tomato Basil Sauce, Parmesan Cheese |V
Pumpkin Ravioli, Tomato Cumin Sauce, Saltbush Dukkah |V

Coconut Chickpea Curry, Zucchini, Cauliflower, Steamed Rice | GF DF V

Thai Chicken Green Curry, Steamed Rice | GF DF

Blackened Salmon, Barbeque Corn, Rice, Coriander Salsa | GF DF

Chicken Paella, Smoked Paprika, Saffron, Peas, Capsicum | GF DF

Lamb & Spinach Curry, Steamed Rice | GF DF

Beef Goulash, Steamed Rice | GF

Chicken, Leek & Pea Risotto | GF
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NETWORKING LUNCH PACKAGE

$80.00 pp

Package Includes

2 Course Lunch | Entrée & Main Course or Main Course & Dessert

2 Hour Classic Beverage Package | Bread Rolls with Butter

Freshly Ground Coffee, T2 Tea Selection & Assorted Chocolates served to the table

ENTREE
Please select one of the following items to be served;

Low & Slow Atlantic Salmon, Green Goddess Dressing, Fennel & Yuzu | GF
Smokey Paprika Prawns, Compressed Green Apple & Ginger, Saffron Citrus
Vinaigrette | GF DF

Fermented Mild Chilli Marinated Chicken Breast, 5 Spice Carrot, Green Onion
Mayonnaise | GF

Twice Cooked Pork Belly, Green Apple, Kohlrabi & Red Cabbage Slaw, Honey
Vinaigrette | GF DF

Spinach & Ricotta Cannelloni, Roasted Tomato Sugo, Rocket Parmesan Qil | V
Pumpkin Ravioli, Roasted Tomato Sauce, Smokey Spiced Pepitas |V

Gluten Free|GF ~ Dairy Free|DF  Vegetarian |V

MAIN COURSE

Please select 2 of the following items to be served alternatively;

220g Beef Porterhouse, Tarragon Potato Hash, Tomato Chutney, Port Wine
Jus | GF

180g Roasted Beef Fillet, Potato Puree, Onion Confiture, Red Wine Jus | GF DF

Garlic Oregano Chicken Breast, Roasted Parmesan Polenta, Field Mushroom
Fricassé | GF

Chicken Breast, Sweet Corn & Grain Mustard Risotto, Citrus Dressed
Zucchini & Dill, Red Wine Jus | GF

Pan Roasted Salmon, Brown Rice “Risotto”, Creamed Caper Sauce | GF

Vadouvan Spiced Barramundi, Zucchini with Coconut & Yoghurt,
Eggplant Kasundi| GF

DESSERT

Please select 1 of the following items to be served;

Dark Chocolate & Brownie Torte, Macerated Sour Cherries, Coconut Ice
Cream|V

Warm White Chocolate Blondie, Salted Caramel Ice Cream, Raspberry
Compote |V

Lemon Myrtle Coconut Panna Cotta, Compressed Pineapple, Biscotti| DF V
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PLATED LUNCH & DINNER | ENTREE

Three Course | One Entrée, Alternate Main Course, One Dessert | $89.00 pp
Two Course | One Entrée or Dessert, Set Main Course | $69.00 pp

Freshly Ground Coffee, T2 Tea Selection & Assorted Chocolates
(Inclusive with all Lunch & Dinner Menus)

SEA
Low & Slow Atlantic Salmon, Green Goddess Dressing, Fennel & Yuzu | GF

Crab Risotto Croquette, Dill Cucumber Salad, Rocket & Aimond Pesto | Contains Nuts

Spiced Barramundi, Turmeric Cauliflower Puree, Cucumber Yoghurt | GF
Kalamata Black Risotto Stuffed Baby Squid, Fennel Tomato Sauce | GF

Smokey Paprika Prawns, Compressed Green Apple & Ginger, Saffron Citrus
Vinaigrette | GF DF

LAND
Fermented Mild Chilli Marinated Chicken Breast, 5 Spice Carrot, Green Onion
Mayonnaise | GF

Twice Cooked Pork Belly, Green Apple, Kohlrabi & Red Cabbage Slaw, Honey
Vinaigrette | GF DF

Braised Lamb Shoulder, Baba Ghanoush, Feta, Gremolata, Baby Herbs

Mustard Pulled Beef Brisket, Cornichon & Potato Medley, Sun Dried Tomato &
Tarragon Vinaigrette | GF

Seared Kangaroo Fillet, Sticky Tomato & Spinach Salad, Horseradish &
Beetroot Aioli| GF DF

Duck Leg Rillettes, Fennel & Cucumber Salad, Prune & Sour Cherry Dressing | GF DF

Turmeric Roasted Cauliflower, Tomato & Basil Sauce, Rocket & Black Olive
Tapenade | GF DF V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

PASTA
Spinach & Ricotta Cannelloni, Roasted Tomato Sugo, Rocket Parmesan Qil |V

Potato Gnocchi, Spiced Cauliflower, Black Pepper Yoghurt, Smoked
Almonds |V

Pumpkin Ravioli, Roasted Tomato Sauce, Smokey Spiced Pepitas |V
Fettuccine, Truffle Cream Cheese, Forest Mushrooms, Sweet Basil Crumb |V

Parmesan Roasted Potato Gnocchi, Creamed Mushroom Sauce, Aged
Parmesan |V

SA SEAFOOD TRIO PLATE
Additional $6.00 pp

Low & Slow Atlantic Salmon, Green Goddess Dressing, Fennel & Yuzu | GF

Smokey Paprika Prawns, Compressed Green Apple & Ginger,
Saffron Citrus Vinaigrette | GF DF

Streaky Bay Oyster, Wakame Salad

LAND TRIO PLATE
Additional $6.00 pp
Fermented Mild Chilli Marinated Chicken Breast, 5 Spice Carrot,

Green Onion Mayonnaise | GF

Twice Cooked Pork Belly, Green Apple, Kohlrabi & Red Cabbage Slaw,
Honey Vinaigrette | GF DF

Seared Kangaroo Fillet, Sticky Tomato & Spinach Salad,

Horseradish & Beetroot Aioli| GF DF
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PLATED LUNCH & DINNER | MAIN

SEA
Pan Roasted Salmon, Brown Rice “Risotto”, Creamed Caper Sauce | GF

Vadouvan Spiced Barramundi, Zucchini with Coconut & Yoghurt,
Eggplant Kasundi| GF

Oven Baked Ocean Trout Fillet, Spinach & Potato Créme Fraiche Salad,
Soft Herb Dressing | GF
Coorong Mullet, Zucchini, Pea & Edamame Crush, Lemon & Caper Qil | GF DF

LAND

2209 Beef Porterhouse, Tarragon Potato Hash, Tomato Chutney, Port Wine Jus | GF

1809 Roasted Beef Fillet, Potato Puree, Onion Confiture, Red Wine Jus | GF DF
1809 Pastry Capped Beef Fillet, Mushroom Risotto, Shiraz Wine Sauce

Garlic Oregano Chicken Breast, Roasted Parmesan Polenta, Field Mushroom
Fricassee | GF

Chicken Breast, Sweet Corn & Grain Mustard Risotto, Citrus Dressed Zucchini &
Dill, Red Wine Jus | GF

Almond Crusted Chicken Breast, Sweet Corn Puree, Mixed Grains, Edamame
Salsa|DF GF on request Contains Nuts
Lamb Cutlet, Braised Lamb Shoulder, Butternut Puree, Fennel Radish Salad | DF

Harissa Roasted Lamb Rump, Charred Red Pepper Hummus, Hazelnut Green
Beans, Jus|GF DF Contains Nuts

King Henry Pork Cutlet, Celeriac Puree, Spiced Apple, Seeded Mustard Jus | GF

Confit Duck Leg, Roasted Breast, Orange Dressed Fennel & Spinach, Sweet Plum
Jus | GF DF

Paroo Kangaroo Loin, Fennel Puree, Mixed Grains, Pepper Jus | GF on request

Gluten Free | GF Dairy Free|DF  Vegetarian |V

Side Dishes with compliments
Please select two options to be shared to the table;

HOT

Dijon, Garlic Roasted Potatoes | GF DF V

Roast Sweet Potato, Spanish Onion & Rosemary Qil | GF DF V
Steamed Seasonal Green Vegetables, Olive Oil, Sea Salt| GF DF V
Roasted Mediterranean Vegetables | GF DF V

Cajun Spiced Pumpkin, Toasted Almonds | GF DF V

Harissa Roasted Carrots, Maple Syrup, Sesame Seeds | GF DF V

COLD
Rocket, Aged Parmesan Salad, Pear Vinaigrette | GF V

Mixed Leaf, Fennel Fronds, Pickled Shallots, White Balsamic

Dressing | GF DF V

Roast Pumpkin, Baby Spinach & Chickpea Salad, Orange Pomegranate
Vinaigrette | GF DF V

Compressed Apple, Celery, Roasted Walnut & Rocket Salad, Buttermilk
Dressing | GF V Contains Nuts

Traditional Garden Salad, Balsamic Dressing | GF DF V
Kalamata Olive, Feta & Mixed Leaf Salad | GF V
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PLATED LUNCH & DINNER | DESSERT

DESSERT

Dark Chocolate & Brownie Torte, Macerated Sour Cherries,
Coconut Ice Cream |V

Spiced Fig Pudding, Mulled Wine Poached Pear, Vanilla

Ice Cream |V

Warm White Chocolate Blondie, Salted Caramel Ice Cream,
Raspberry Compote |V

Lemon Myrtle Coconut Panna Cotta, Compressed Pineapple, Biscotti | DF V
Baked NY Cheesecake, Berry Compote, Mascarpone |V

Dark Chocolate Tart, Peanut Wattle Seed Brittle | V Contains Nuts
Classic Lemon Tart, Meringue, Yuzu Citrus Jelly |V

Freshly Ground Coffee, T2 Tea Selection & Assorted Chocolates
(Inclusive with all Lunch & Dinner Menus)

DESSERT TRIO PLATE

Additional $6.00 pp

Lemon Myrtle Coconut Panna Cotta, Compressed Pineapple, Biscotti | DF V
Baked NY Cheesecake, Berry Compote, Mascarpone |V

Dark Chocolate Tart, Peanut Wattle Seed Brittle |V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

DESSERT TABLE

$16.00 pp

Lemon Myrtle Coconut Panna Cotta, Compressed Pineapple, Biscotti | DF V
Assorted Profiteroles | V

Classic Lemon Tart, Meringue, Yuzu Citrus Jelly |V

Mini Pavlova, Kiwi Fruit, Passionfruit Coulis |V

Baked NY Cheesecake, Berry Compote, Mascarpone |V

ADDITIONAL SELECTIONS AVAILABLE:
Extra Choice Entrée or Dessert $8.00 pp
Extra Choice Main Course $12.00 pp
Alternate Service Entrée or Dessert $6.00 pp
Alternate Service Main $8.00 pp
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PLATED LUNCH & DINNER | ADDITIONAL OPTIONS

ANTIPASTO ADDITIONAL OPTIONS
$16.00 pp $16.00 pp
Platters to the Table Chef’s Selection of Petite Cakes, Tartlets & Mini Eclairs

$16.00 pp | One Platter Per Table
Fine Australian Cheeses with a Selection of Lavosh, Grissini, Quince Paste,
Riverland Muscatels & Dried Fruits

Included on the Plate is a Selection of Prosciutto, Champagne Ham,

Sopressa, Grissini, Dolmades, Artichoke Hearts with Orange & Fennel Seed,

Button Mushrooms, Olive Qil, Red Wine Vinegar, Feta Filled Sweet Peppers &

Baby Bocconcini with Salsa Verde $16.00 pp | 30 Minutes
Chef’s Selection of Canapés

Please select five items from the following to be included;

Dolmades |V

Artichoke Hearts, Orange & Fennel Seed | GF DF V

Button Mushrooms, Olive Qil, Red Wine Vinegar | GF DF V

Feta Filled Sweet Peppers | GF V

House Marinated Mixed Olives | GF DF V

Feta Cheese, Lemon, Oregano | GF V

Semi-Dried Tomatoes, Balsamic Glaze | GF DF V

Barossa Chorizo Sausage | DF

White Beans, Spinach, Lemon & Garlic | GF DF V

Dill Cucumbers | GF DF V

Feta Cheese, Lemon, Oregano | GF DF

Lime & Chilli Pickled Squid | GF DF V

Sweet & Sour Pickled Vegetables | GF V

Baby Bocconcini, Salsa Verde | GF V

Ricotta & Zucchini Frittata | GF V

Gluten Free | GF Dairy Free|DF  Vegetarian |V
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COCKTAIL

One Hour| Select Six Canapés | $38.00 pp

One & a Half Hours | Select Nine Canapés | $44.00 pp

Two Hours| Select Twelve Canapés| $48.00 pp

Two Hours| Select One Substantial ltem & Eight Canapés| $48.00 pp
Three Hours| Select One Substantial ltem & Ten Canapés | $58.00 pp

Extra Canapé $8.00 pp

COLD CANAPES
Asian Slaw & Roasted Peanut Rice Paper | GF DF V Contains Nuts

Salmon, Avocado, Pickle Cucumber Sushi Rolls with Traditional
Condiment| GF DF

Avocado, Daikon, Cucumber Sushi with Traditional Condiment| GF DF V
Bruschetta With Pea, Feta Crush & Mint|V

Adelaide Blue Cheese Mousse on Rye with Candied Walnut |V Contains Nuts
Beef Tartare, House Pickles, Dijon Mustard | DF

House Cured Duck Ham, Carrot & Caraway Salad | GF DF

Vietnamese Style Crab Meat & Coconut Salad | GF DF

Crostini, Thyme Whipped Feta, Tomato Salsa |V

Tom Yum Prawn, Mango, Lemongrass, Crispy Wonton | DF

Citrus Cured Salmon, Dill Cucumber | GF DF

Rare Roasted Kangaroo, Sticky Tomato & Spinach Salad,

Horseradish & Beetroot Aioli| DF

Saltbush & Pumpkin Frittata, Sun Dried Tomato Pesto |V GF

Marinated Artichoke Tapenade, Toasted Almonds, En Crodte | DF Contains Nuts
Pepita Crumbed Goats Cheese, Beetroot Chutney, Rye Bread |V

Gluten Free | GF Dairy Free|DF  Vegetarian |V

HOT CANAPES

Steamed Chicken Dumpling, Hot & Sour Sauce | DF

Panko Fried Pork, Sweet Corn & Garlic Aioli| DF

Sage Crumbed Mushrooms, Truffle Mayonnaise | DF V

Mini Angus Beef Pie, Horseradish Aioli

Korean Spiced Lamb Skewers, Garlic Yoghurt| GF

Fried Fish Goujon, Cornichon & Mixed Herb Mayonnaise

Oregano & Garlic Chicken Skewers, Cucumber Yoghurt | GF
Indian Samosas, Spiced Apple Chutney | DF V

Baked Parmesan Polenta, Smoked Tomato Relish | GF V

Fried Popcorn Chicken, Ponzu Dipping Sauce | GF DF

Kushiyaki Beef, Teriyaki Glaze, Shichimi Yoghurt| GF

Mushroom, Water Chestnut Gyoza, Black Pepper Dipping Sauce | DF V
Tempura Prawn, Chilli Salt, Dill Cream

Vegetable Spring Rolls, Candied Chilli & Soy Dipping Sauce | DF V
Steamed Thai Fish Cakes, Cucumber Dipping Sauce | DF

Crispy Calamari, Marinara Dipping Sauce | DF

Leek, Cheddar & Cayenne Tartlet|V

DESSERT CANAPES

Spiced Fig Pudding, Mulled Wine Poached Pear |V
Assorted Gelista Ice Cream Cone |V
Warm White Chocolate Blondie, Raspberry Compote |V
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COCKTAIL

SUBSTANTIAL ITEMS

Streaky Bay Oysters | GF DF|$16.50 pp
Freshly Shucked, Fresh Lime, Mignonette-Shallot, Red Wine Vinegar,
Burnt Pineapple Nam Jim

Paella (Vegan Available) | GF DF|$16.00 pp
Paprika Chicken, Saffron, Cumin, Onion, Red Capsicum, Peas

Butter Chicken Curry|NF|$16.00 pp
Steamed Basmati Rice, Raita, Papadum

Potato Gnocchi|V|$16.00 pp
Roasted Pumpkin, Old Man’s Saltbush, House Dukkah

Spinach & Ricotta Cannelloni|V|$16.00 pp
Tomato Sauce, Parmesan Cheese

BBQ Lamb | GF DF|$19.50 pp
Salsa Verde

Sashimi| GF DF | $18.50 pp
Selection of Fresh Seafood Hand Sliced, Soy Sauce, Wasabi, Pickled Ginger

Mini Slider | $13.50 pp
Beef, Mustard Pickles, Burger Sauce, Brioche Bun

INTERACTIVE STATION OPTION

Should you wish to let your guests enjoy the sights, sounds and aromas of our
interactive stations, an additional fee of $5.50 pp/per station will apply.
(Minimum 50 Guests and 2 Hour Cocktail Package Required for All

Interactive Stations)

Gluten Free | GF Dairy Free|DF  Vegetarian |V

GRAZING TABLE
$30.00 pp

Selection of Local Cured Meats, Olives, Pickles, Breads, Dips, Olive Qil,
Dukkah, South Australian Cheeses, Lavosh, Dried Fruit & Nuts

DESSERT TABLE
$16.00 pp

Lemon Myrtle Coconut Panna Cotta, Compressed Pineapple,
Biscotti| DF V

Assorted Profiteroles |V

Classic Lemon Tart, Meringue, Yuzu Citrus Jelly |V

Mini Pavlova, Kiwi Fruit, Passionfruit Coulis |V

Baked NY Cheesecake, Berry Compote, Mascarpone |V

SUNDOWNER PACKAGE

$42.00 pp | 1 Hour | Chef’s Selection of Canapés | Beverage Package
Upgrade to Grazing Table $10.00 pp
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BEVERAGE PACKAGES

CLASSIC

Bay Of Stones Chardonnay Pinot Noir
Bay Of Stones Sauvignon Blanc

Bay Of Stones Chardonnay

Bay Of Stones Cabernet Sauvignon
Bay Of Stones Shiraz

PREMIUM

Marty’s Block Brut Cuvee Chardonnay Pinot Noir
Yalumba ‘Y Series’ Sauvignon Blanc

Yalumba ‘Y Series’ Pinot Grigio

Yalumba ‘Y Series’ Rosé

Yalumba ‘Y Series’ Cabernet Sauvignon

Yalumba ‘Y Series’ Shiraz

RESERVE

LUNCH

1Hr | $24
2 Hr | $30
3Hr| $35
4 Hr | $39
5Hr | $43

LUNCH

1Hr | $28
2 Hr | $34
3 Hr| $38
4 Hr | $42
5Hr | $46

LUNCH

Nova Vita ‘Firebird’ Sparkling Chardonnay Pinot Noir 1 Hr | $30

Sew & Sew ‘Sashiko’ Sauvignon Blanc

Nova Vita ‘Firebird’ Pinot Gris

Lambrook ‘Stellar’ Rosé

Maxwell ‘Little Demon’ Grenache, Shiraz, Mataro
Round Two Shiraz

2 Hr | $38
3 Hr | $42
4 Hr | $46
5Hr | $50

EVENING

1Hr | $27
2 Hr | $34
3Hr| $39
4 Hr | $43
5Hr | $47

EVENING

1Hr | $30
2 Hr | $38
3Hr| $43
4 Hr | $47
5 Hr | $51

EVENING

1Hr| $33
2 Hr | $41
3 Hr | $46
4 Hr | $50
5 Hr | $54

SOMMELIER’S CHOICE

Sidewood Estate Sparkling Pinot Noir, Chardonnay
Dandelion Vineyards ‘Wishing Clock’ Sauvignon Blanc
Deviation Road Pinot Gris

Howard Vineyard Cabernet Franc Rosé

Langmeil ‘Three Gardens’ Grenache, Shiraz, Mataro
Stage Door Wine Co. ‘Front and Centre’ Shiraz

ALL PACKAGES INCLUDE:

Furphy Refreshing Ale

Hahn Super Dry

Hahn Premium Light

James Squire ‘Orchard Crush’ Apple Cider
Soft Drink Selection

Orange & Apple Juice

LUNCH  EVENING

1Hr | $34 1Hr | $37
2Hr | $42 2Hr | $45
3Hr| $46 3Hr| $49
4Hr | $50 4Hr | $53
5Hr | $54 5Hr| $58
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BEVERAGES | WHITE WINE

SPARKLING WINE

Lambrook Estate ‘Spark’ Pinot Noir, Adelaide Hills, SA | $52.00

Sidewood Estate Sparkling Pinot Noir, Chardonnay, Adelaide Hills, SA | $52.00
Howard Vineyard Sparkling Pinot Noir, Chardonnay, Adelaide Hills, SA | $52.00
Deviation Road ‘Loftia’ Vintage Brut, Adelaide Hills, SA | $80.00

Dal Zotto ‘Pucino’ Prosecco, King Valley, VIC | $48.00

RIESLING

Leo Buring Dry Riesling, Clare Valley, SA | $48.00
Kilikanoon ‘Mort’s Block’ Riesling, Clare Valley, SA | $52.00
Pewsey Vale Riesling, Eden Valley, SA | $52.00

Rockford ‘Hand Picked’ Riesling, Eden Valley, SA |$60.00

SAUVIGNON BLANC

Aloft Sauvignon Blanc, Adelaide Hills, SA | $48.00
Sew & Sew ‘Sashiko’ Sauvignon Blanc, Adelaide Hills, SA | $48.00
Dandelion Vineyards ‘Wishing Clock’ Sauvignon Blanc, Adelaide Hills, SA | $52.00

CHARDONNAY

Lambrook Estate ‘Seed’ Chardonnay, Adelaide Hills, SA | $48.00
Orlando ‘Hilary’ Chardonnay, Adelaide Hills, SA | $60.00

PINOT GRIS

Aloft Pinot Gris, Adelaide Hills, SA | $48.00
Nova Vita ‘Firebird’ Pinot Gris, Adelaide Hills, SA | $48.00
Deviation Road Pinot Gris, Adelaide Hills, SA | $52.00

ROSE

Lambrook ‘Stellar’ Rosé, Adelaide Hills, SA | $48.00
Howard Vineyard Cabernet Franc Rosé, Adelaide Hills, SA | $52.00
Seppeltsfield Grenache Rosé, Barossa, SA | $54.00

FORTIFIED & SWEET WINE

Dunes & Greene Split Pick Moscato, SA | $40.00
Spring Seed Wine Co. Sweet Pea Moscato, McLaren Vale, SA |$48.00
Seppeltsfield 10YR Para Grand Tawny, Barossa Valley, SA | $80.00
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BEVERAGES | RED WINE

PINOT NOIR

Hesketh ‘Unfinished Business’ Pinot Noir, Limestone Coast, SA | $48.00
Riposte ‘The Dagger’ Pinot Noir, Adelaide Hills, SA| $52.00
Shaw + Smith Pinot Noir, Adelaide Hills, SA | $88.00

GRENACHE & GRENACHE BLENDS

Kaesler Stonehorse Grenache, Barossa Valley, SA | $52.00

Aphelion ‘Welkin’ Grenache, McLaren Vale, SA | $54.00

Maxwell ‘Little Demon’ Grenache Shiraz Mataro, McLaren Vale, SA | $48.00
Langmeil ‘Three Gardens’ Grenache Shiraz Mataro, Barossa Valley, SA | $52.00
Rockford ‘Moppa Springs’ Grenache Shiraz Mataro, Barossa Valley, SA | $80.00

ALTERNATIVE RED WINES

S.C. Pannell Tempranillo Touriga, McLaren Vale, SA | $52.00
S.C. Pannell Nero DiAvola, McLaren Vale, SA | $52.00

Coriole Sangiovese, McLaren Vale, SA | $60.00

Bleasdale ‘Generations’ Malbec, Langhorne Creek, SA | $54.00

CABERNET SAUVIGNON & BLENDS

Thorn-Clarke ‘Sandpiper’ Cabernet Sauvignon, Barossa Valley, SA | $48.00
Rymill "The Dark Horse’ Cabernet Sauvignon, Coonawarra, SA | $52.00

Jim Barry ‘Cover Drive’ Cabernet Sauvignon, Multi-Regional, SA | $52.00
Wynns ‘The Siding’ Cabernet Sauvignon, Coonawarra, SA | $52.00

St Hugo Cabernet Sauvignon, Coonawarra, SA | $84.00

Yalumba ‘The Signature’ Cabernet Sauvignon Shiraz, Barossa Valley, SA | $104.00

SHIRAZ

Round Two Shiraz, Barossa Valley, SA | $48.00

Stage Door Wine Co. ‘Front and Centre’ Shiraz, Barossa, SA | $52.00
Robert Oatley ‘Signature’ Shiraz, McLaren Vale, SA | $52.00

Head ‘Red’ Shiraz, Barossa, SA | $54.00

Penny’s Hill ‘Cracking Black’ Shiraz, McLaren Vale, SA | $54.00
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BEVERAGES

DRAUGHT BEER & CIDER - GLASS PRICE

Furphy Refreshing Ale | $9.00

Hahn Super Dry | $9.00

James Squire ‘Orchard Crush’ Apple Cider | $9.50
James Squire ‘One Fifty Lashes’ Pale Ale | $10.00

BEER & CIDER LIST - BOTTLE PRICE

Hahn Premium Light | $8.50

Furphy Refreshing Ale | $10.00

Hahn Super Dry | $10.00

James Squire ‘Orchard Crush’ Apple Cider | $11.00
James Squire ‘One Fifty Lashes’ Pale Ale | $11.00
James Squire ‘Broken Shackles’ Lager | $11.00
Little Creatures ‘Rogers’ Amber Ale | $11.50

Little Creatures Pale Ale | $11.50

Little Creatures ‘Pipsqueak’ Cider | $11.50

Byron Bay Premium Lager | $10.00

INTERNATIONAL BEER LIST - BOTTLE PRICE

Heineken Lager | $11.50
Heineken 0.0 (Zero Alcohol) | $8.00

SPIRITS

Base Spirits | From $10.00
Premium Spirits | From $12.00

SOFT DRINK & JUICE - GLASS PRICE

Soft Drinks | $5.00
Sparkling Mineral Water | $5.00
Orange & Apple Juice | $5.50
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