
Entrée - To be served upon arrival 

Chef’s selection of canapes: (Choose One)




| Spring Rolls, mini dim sims, meat balls, seasoned wedges 

| Twice cooked chat potatoes served with sour cream, 

fresh shallots & crispy bacon

 

Main: Choice of two for alternate drop 

(Price TBC if Broccolini and Almond Salad chosen) 




| Chicken Parmigiana with perfect chips and fresh salad 

| Slow Cooked Lamb Shank on a bed of creamy mash 

| Beef and Guinness Pie with mushy peas,  house gravy,

mashed potatoes and seasonal vegetables 

| Kilkenny Fried Chicken with slaw and perfect chips  

| Broccolini and Almond Salad | Grilled broccolini, chopped almond, 

fresh leaves, fetta, lemon oil dressing 

 

Dessert: Choice of two for alternate drop 




| Pecan Pie with whipped cream 

| Sticky date pudding with butterscotch sauce and fresh cream 

| Apple Crumble with custard and fresh strawberries  




J I M  C O B U R N  M E N U

1  C o u r s e  $ 2 9 . 9 0  |  2  C o u r s e  $ 3 4 . 9 0  |  3  C o u r s e  $ 3 9 . 9 0



T O M  C O L L I N S  M E N U
1  C o u r s e  $ 3 9 . 9 0  |  2  C o u r s e  $ 4 4 . 9 0  |  3  C o u r s e  $ 4 9 . 9 0

E n t r é e  -  T o  b e  s e r v e d  o n  a r r i v a l   
C h e f ’ s  S e l e c t i o n  o f  C a n a p e s :



P o r k  S p r i n g  R o l l s ,  4  c h e e s e  a r a n c i n i ,  m a c  a n d  c h e e s e  c r o q u e t t e s ,  

L e m o n  p e p p e r  c a l a m a r i ,  p a n k o  c r u m b e d  b a r r a m u n d i  f i l l e t s .   
 

M a i n s  –  C h o o s e  t w o  f o r  A l t e r n a t e  d r o p  
( p r i c e  T B C  i f  l a s a g n a  c h o s e n )  




|  3 0 0 g  S i r l o i n  ( c o o k e d  m e d / r a r e  -  m e d )  

w i t h  f r e s h  s a l a d ,  r o a s t  s e a  s a l t  p o t a t o e s  &  d i a n n e  s a u c e  

|  S t u f f e d  C h i c k e n  B r e a s t  -  F e t t a ,  l e m o n  &  h e r b  s t u f f e d  b r e a s t

w i t h  c r e a m y  g a r l i c  s a u c e ,  b r o c c o l i n i  &  w h i t e  m a s h  

|  B a r r a m u n d i  –  O v e n  b a k e d  o r  f l a s h  f r i e d  ( m u s t  c h o o s e  o n e ) ,  

w i t h  s e a s o n a l  v e g e s ,  p e r f e c t  c h i p s  &  l e m o n  b u t t e r .  

|  P o r k  C u t l e t  –  C h a r  g r i l l e d  p o r k  c u t l e t

w i t h  r o a s t  p o t a t o e s ,  b r o c c o l i n i  &  p l u m  s a u c e  

|  R o a s t e d  v e g e t a b l e  &  l e n t i l  L a s a g n a  

H o m e m a d e  &   s e r v e d  w i t h  a  f r e s h  s a l a d  
 

D e s s e r t  –  C h o o s e  t w o  o p t i o n s  f o r  a l t e r n a t e  d r o p  



|  S e l e c t i o n  o f  g o u r m e t  c h e e s e s  ( o n e  p l a t e / 4  g u e s t s )  
w i t h  p a s t e ,  c r a c k e r s  &  s e a s o n a l  f r u i t  

|  M i n i  p a v l o v a  w i t h  f r e s h  c r e a m  &  s e a s o n a l  f r u i t s  
|  S t i c k y  d a t e  p u d d i n g  w i t h  b u t t e r s c o t c h  s a u c e  &  f r e s h  c r e a m   
|  A p p l e  &  R h u b a r b  C r u m b l e  w i t h  c u s t a r d  &  f r e s h  s t r a w b e r r i e s






STANDARD PLATTER |  $90
Deep fried selection of Mini Dim Sims, Seasoned Wedges, Meat Balls, Spring Rolls

MINI PIES AND SAUSAGE ROLLS | $90
Always a crowd favourite. Served with tomato relish and bbq sauce

TWICE COOKED CHAT POTATOES | $80
Served with crispy bacon bits, chopped shallots and sour cream

CHICKEN TENDERS | $100 
Housemade panko crumbed tenders served with sriracha aioli, hickory bbq & pesto mayo 

GOURMET PLATTER #1 | $130
Mac & Cheese Croquettes, Pork Spring Rolls, 4 Cheese Arancini, Honey Chicken Tenders

Mini Cheeseburgers 
Pulled Pork, slaw, bbq glaze 
Fried chicken, slaw, aioli 

GOURMET PLATTER #2 | $125
Satay Chicken Skewers, Spiced Lamb Meatballs, Mozzarella Sticks, Hand-cut Chips

SEAFOOD PLATTER | $140
Lemon peppered Calamari, Panko Crumbed Prawns and Barramundi, Kentucky Fish Fingers

SLIDERS | Fried chicken | Mini Cheeseburgers | Pulled Pork

1 selection $125 | 2 selections $140 (max 2 per platter)

SANDWICH PLATTER | $70
A selection of housemade sandiwches (roast beef, ham, curried egg, tuna, chicken)
served with fresh salad and condiments. 
Please notify staff of selection of fillings.

TRIO OF DIPS | $80
A selection of three dips with GF crackers and vegetables

CHEESE BOARD | $80
A selection of soft and hard cheese with fresh fruit, crackers and honey.

FRESH FRUIT PLATTER | $80
A selection of seasonal fruit prepared fresh. 

IRISH PLATTER MENU

W e  r e c c o m e n d  a p p r o x i m a t e l y  1  p l a t t e r  /  1 0 - 1 2  g u e s t s

All platters are required to be ordered and paid one week in advance.



B U F F E T  M E N U
1  C o u r s e  $ 2 9 . 9 0  |  2  C o u r s e  $ 3 4 . 9 0  |  3  C o u r s e  $ 3 9 . 9 0

E n t r é e  -  T o  b e  s e r v e d  u p o n  a r r i v a l  
C h e f ’ s  s e l e c t i o n  o f  c a n a p e s :  ( C h o o s e  O n e )



|  S p r i n g  R o l l s ,  m i n i  d i m  s i m s ,  m e a t  b a l l s ,  s e a s o n e d  w e d g e s  

|  T w i c e  c o o k e d  c h a t  p o t a t o e s  s e r v e d  w i t h  s o u r  c r e a m ,  
f r e s h  s h a l l o t s  &  c r i s p y  b a c o n






M a i n  -  R o a s t  B u f f e t  
C h o i c e  o f  t w o  m e a t s :  



|  S u c c u l e n t  R o a s t  B e e f  |

|  L e m o n  &  H e r b  R o a s t e d  C h i c k e n  |
|  G l a z e d  L e g  o f  H a m  |

|  R o a s t  T u r k e y  |



A l l  s e r v e d  w i t h :
R o a s t  p o t a t o e s ,  p u m p k i n  a n d  s e a s o n a l  v e g e t a b l e s .






D e s s e r t :  C h o i c e  o f  t w o  f o r  a l t e r n a t e  d r o p  



|  P e c a n  P i e  w i t h  w h i p p e d  c r e a m  
|  S t i c k y  d a t e  p u d d i n g  w i t h  b u t t e r s c o t c h  s a u c e  a n d  f r e s h  c r e a m  

|  A p p l e  C r u m b l e  w i t h  c u s t a r d  a n d  f r e s h  s t r a w b e r r i e s  






