
THE BIG FEAST
$60 PER PERSON MINIMUM 50+ GUESTS

(G) GLUTEN FREE	 (V) VEGETARIAN	 (V+) VEGAN	 (N) CONTAINS NUTS

All fried gluten free items are cooked in their very own fryers, however please note we have a shared kitchen so cross contamination may occur.  All our dishes may contain traces of gluten, soy and nuts.

SIT DOWN 
FUNCTION

Served buffet style on tables for guests to help themselves.

APPETISER PLATTERS
OUR SECRET SEASONED FRIES (V+)(G) with tomato sauce and aioli.

PARMESAN TRUFFLE FRIES (V) (G)

CRUMBED CAULIFLOWER BITES (V) (G) spicy sticky sauce and spiced vegan garlic mayo (V+)

SPICY POPCORN CHICKEN Served with Sriracha mayo

ARANCINI (V)  (1 PER PERSON) Mozzarella and Napoli sauce

VEG SPRING ROLLS (V+) (1 per person)

UNLIMITED WOOD FIRED PIZZAS A SELECTION OF THE FOLLOWING

HAWAIIAN
A mix of Napoli sauce with our Jack Daniel BBQ sauce, mozzarella, leg ham 
and caramelised pineapple.

PEPPERONI
Napoli sauce, mozzarella and pepperoni.

TRUFFLE MUSHROOMS (V) (CAN BE MADE VEGAN) 
Truffle olive oil base, sautéed mixed mushrooms with thyme, goats cheese and rocket. 

BBQ CHICKEN
Jack Daniel’s BBQ sauce, BBQ roast chicken, bacon, cherry tomato’s and spring onion.

MARGHERITA (V) (CAN BE MADE VEGAN) 
Napoli sauce, mozzarella and basil.

FOR GLUTEN FREE OR VEGAN OPTIONS, PLEASE REACH OUT TO THE BOOKINGS MANAGER,
ALL TOPPINGS ON OUR PIZZAS ARE GLUTEN FREE. HOWEVER, AS WE PREPARE AND SERVE A LARGE NUMBER OF OTHER FOOD ITEMS, 

OUR PRODUCTS MAY CONTAIN DIFFERENT ALLERGENS INCLUDING, BUT NOT LIMITED TO GLUTEN, SOY, NUTS, EGG AND DAIRY.                  

MAIN SHARE PLATE
WOOD-FIRED WHOLE LAMB SHOULDER (G)

Served with roast vegetables, red wine jus and rosemary butter


