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P L A T T E R S

E N T R E E S

S I D E S  &  P L A T T E R S

D E S S E R T S



P I Z Z A  

Mushroom and Thyme
Pepperoni ,  capsicum, onion,  chi l l i
Tomato,  Mozzarel la ,  Basi l
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$ 3 0

D I P S $ 3 5
Assortment of  dips  with fetta ,  ol ives  &
warmed pitta

H A L L O U M I  C H E E S E $ 3 5
Gril led hal loumi cheese ,  roasted red peppers
& warm pitta

B R U S C H E T T A $ 3 5
Tomato,  red onion,  basi l
Roasted capsicum and fetta
Olive tapenade and caramelised onion

C H I C K E N  N I B B L E S $ 5 0

Lemon,  garl ic ,  oregano
Smoky BBQ
Morrocan spiced
Honey,  soy,  sesame

A N T I P A S T O  

Chargri l led and marinated vegetables  with
cured meats ,  ol ives  and cheese

$ 6 0
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B A L K A N $ 6 0
Gril led Chevapi ,  Arjar  ol ives ,  cabbage salad,
fetta  cheese  and warm bread

M I D D L E  E A S T E R N $ 6 0
Kibbeh,  fa lafel ,  foul  medammes,  hummus,
Dolmeh and tabbouleh

C H E V A P I  $ 6 0

Gril led chevapi ,  cabbage salad,  cucumber,
yoghurt ,  chi l l ies  and warmed pitta  bread

M I X E D  G R I L L  P L A T T E R $ 6 0

Gril led chevapi ,  gri l led lamb,  chipolatas ,
gri l led chicken

C R U M B E D  C A L A M A R I $ 6 0

Crumbed calamari  r ings  with gherkin and
dil l  dipping sauce

G A R L I C  &  C H I L L I  P R A W N S $ 6 0

Garlic  prawns,  chi l l i  prawns,  jasmine r ice

K I N G  P R A W N S $ P O A

Fresh Austral ian King Prawns with Dipping
Sauce

S E A F O O D  $ P O A

An ornate arrangement of  lobster ,  gri l led
octupus,  oysters  and prawns



S A L T  &  P E P P E R  C A L A M A R I

Gril led spiced prawns with corn,  tomato
& capsicum riceE

nt
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L A M B  S A L A D
Gril led lamb strap with roast  beetroot ,
pumpkin,  baby spinach salad & hal loumi
cheese

L E M O N  C H I C K E N  S A L A D
Zesty gri l led chicken str ips  with roasted
vegetable  & quinoa salad & avocado &
herb dressing

G R I L L E D  B A R R A M U N D I
Gril led Barramundi f i l let  with Lebanese
lenti l  & herb salad

G R I L L E D  K O F T A
Gril led lamb kofta  with spring salad &
garl ic  yoghurt

P R A W N  S A L A D

Lightly  fr ied salt  & pepper calamari  with
a rocket  & fennel  sa lad and a  caper & di l l
dipping sauce

P A N K O  W H I T I N G
Fried Panko crumbed whiting with potato
& spring onion salad

S P I C E D  C H I C K E N  S A L A D
Gril led mildly  spiced str ips  of  chicken
with spring tabbouleh salad & lemon,
mint yoghurt

S T I C K Y  L A M B  R I B S
Slow cooked bbq glazed lamb ribs  with
corn & tomato salsa



T R A D I T I O N A L  H O M E  M A D E
L A S A G N E
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C A N N E L L O N I  W I T H  R I C O T T A
&  S P I N A C H

B E E F  R A V I O L I  W I T H
M U S H R O O M  &  C R E A M

R O A S T  D U C K  R A V I O L I
W I T H  P O R C I N I  T H Y M E  &
C R E A M  S A U C E

P R A W N  &  S P I N A C H
R A V I O L I  W I T H  T O M A T O ,
G A R L I C  &  C H I L L I  S A U C E

P O T A T O &  S P I N A C H
G N O C C H I  W I T H
M A R S C A R P O N E  &  W A L N U T
B A S I L  P E S T O

F R I C E L L I  W I T H  P A N C E T T A ,
C R E A M E D  T R U F F L E  &  P E A S

R I G A T O N I  W I T H  F R I E D
E G G P L A N T , T O M A T O ,  B A S I L
& R I C O T T A

P A S T A



A T L A N T I C  S A L M O N

Churrasco marinade gri l led spatchcock
with chimichurri  & cabbage s lawM

ai
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C R U M B E D  C H I C K E N
Crumbed f i l let  of  chicken with a  salad of
rocket ,  tomato cherries  & fetta

C H I C K E N  P O R C I N I
Roasted chicken breast  with porcini
mushroom & cream sauce

M O R R O C A N  C H I C K E N
Gril led Maryland f i l let  in Morroccan
spices  with corn,  tomato & herbed
burghal  sa lad &lime yoghurt

C H I C K E N  K I E V
Crumbed chicken f i l let  with garl ic  f i l led
butter

G R I L L E D  S P A T C H C O K  ( P O A )

Spiced Atlantic  Salmon with corn,
tomato & chickpea salad with avocado &
mint dress ing

L A M B  S H A N K S
Lamb shanks with red wine jus  & served
with white  bean,  tomato & vegetables

L A M B  C U T L E T S
Zesty gri l led lamb cutlets  with pumpkin,
rocket  & fetta  salad & garl ic  & minty
dressing

B E E F  C H E E K S
Slow cooked spiced beef  cheeks with corn
& cabbage s law



F R O M  T H E  G R I L L
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G R A I N  F E D  Y G  S C O T C H  F I L L E T

G R A I N  F E D  Y G  P O R T E R H O U S E

P R I M E  E Y E  F I L L E T  ( P O A )

P O R K  S C O T C H  F I L L E T

P O R K  R I B E Y E

Red Wine Jus

Mushroom, thyme & cream sauce

Peppercorn sauce

Bittersweet  sauce

Mustard & pars ley sauce

S A U C E  A C C O M P A N I M E N T S



S A L A D S

Garden Salad (Included)

Shopska Salad                   $35

Fatoush Salad                    $35

Greek Salad                      $35

Caesar  Salad                     $35
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S U P P E R

Fruit  Platter                      $50

Cheese Platter                   $50



C H O C O L A T E  F O N D A N T

B L U E B E R R Y  C R U M B L E  C H E E S E C A K E

P A S S I O N F R U I T  &  W H I T E  C H O C O L A T E
C H E E S E C A K E

T I M  T A M  C H E E S E C A K E

M I X E D  B E R R Y  C H E E S E C A K E

T I R A M I S U

R A S P B E R R Y  &  W H I T E  C H O C O L A T E
M O U S S E

T R I O  M O U S S E

S T I C K Y  D A T E  O U D D I N G

C A R A M E L  &  C H O C O L A T E  T A R T

L E M O N  M E R I N G U E  P I E

N U T E L L A  T A R T

S T R A W B E R R Y  C R E P E S
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