Cocktail Menu - Minimum of 20 people

Choose a total of four options from either the Jack High, Top Side Skip or
Premier Division Menus.

Jack High Menu $14 per person Additional Selections
$2 per person per item

House made sausage rolls or meat pies (2 selections)
Assorted sandwiches

Seafood or vegetarian spring rolls

Arancini balls w/ garlic aioli

Fish goujons w/ tartare sauce

Mini Bruschetta

Top Side Skip Menu $20 per person Additional Selections

$3 per person per item
Satay Chicken Skewers
Bowlo fried chicken strips w/ house made sweet chilli
Vietnamese rice paper rolls
Goats cheese quiches
Mini assorted pizzas

Premier Division Menu $25 per person Additional Selections

$4 per person per item
Beef, pork or vegetarian sliders
Pork gyoza w/ Asian dressing
Salt and chilli squid w/ garlic chilli sauce
Smoked lamb ribs w/ house made BBQ sauce
Beef en croute w/ horse radish cream

The Cocktail Menu is brought around to guests in three half hour intervals and left for
guests to help themselves afterwards



Burger Menu - Mminimum of 15 people for pre-order outside kitchen opening hours

Hail, Caesar
$17

Chicken schnitzel, cos lettuce, Caesar dressing, bacon bits, parmesan

Wild Bill
$16

14 hour braised brisket, chipotle ketchup, pickles & cheese

Lawrence of Arabia
$15

Smoked chickpea falafel burger, beetroot salad, garlic yoghurt

Lady Boy
$16

Thai fish cake, cucumber pickle, siracha mayo, crispy shallots & fish sauce caramel

High Tower
$18

Double beef patty, double cheese & two mustard & tom sauce
Classic

$15

House made beef patty, pickles, American cheese, ketchup, mustard
ALL BURGERS ARE SERVED WITH CHIPS

Extras

Cheese 50c, Pickles $1, Gravy $1, Fritter $2, Fish cake $3, Beef Patty $3, Beef Chilli $3
Sides
Chips $6

Chips with smoked gravy ~ $7

Chef’s chilli cheese fries, jalapenos, cheese, sour cream!! $12



BBQ Menu - Minimum of 20 people

Cook Your Own - $12 per person

We provide you with everything you need including cutlery and crockery and you use one of
our BBQ’s to cook your own food. No preparation, no cleaning, too easy!

Standard Package
Sausages

Hamburgers

Garden Salad
Coleslaw

Bread

Condiments
Additional Meats

Veggie burgers
$3pp

Satay chicken skewers
$4pp

Lamb or pork chops
$4pp

Gourmet sausages
$5pp

King prawns
$5pp

Shish kebabs
$6pp

Grilled salmon
$6pp

Additional Salads — Pasta Salad $2pp — Potato Salad $2pp

Buffet Style - $16 per person - All the work is done for you and served buffet style



Carvery Menu  Minimum of 20 people
Your choice of meats, carved and served buffet style

Please choose:
One meat $22 per person
Two meats $26 per person

Three meats $29 per person

From:

Lamb

Beef

Chicken

Pork

Turkey

Served with:

Roast potatoes, pumpkins, onions, carrots and peas
Garden Salad

Dinner rolls

Desserts with BBQ or Carvery Menus — Choose one per 15
people

All selections are $5 per person

Pavlova

Trifle

Chocolate Mousse

Fruit Salad

Cheese Cake



Sit Down Dinner Menu — Served Alternate Drop (Min 40 people)

Main course only - $31 per person

Two courses - Soup and Main $34pp, Entrée and Main $41pp, Main and Dessert $36pp
Three courses - $45 per person

Appetizers on arrival — additional $7 per person

Crispy pita bread, beetroot jam, goats curd & mustard cress

Rare beef en croute w/ horse radish cream

Thai fish cake, pickled cucumber & fish sauce caramel

Pork gyoza, ponzo & crispy shallots

Soup

Spiced pumpkin soup and/or pea soup

Entrée — Please choose two

House smoked salmon, sweet corn bilini & chive créme fraiche

Beef carpaccio, soy dressing, toasted sesame w/ Asian salad

Vine tomato & house made ricotta crostini, balsamic reduction & baby basil
Thai chicken salad, chilli, peanuts, mixed herbs w/ garlic ginger dressing
Main — Please choose two

Slow roasted beef, potato puree, baby carrots & red wine jus

Grilled Salmon, honey soy glaze, carrot puree & bok choy

Chicken kiev, soft polenta, sautéed spinach & roasted pumpkin

Slow roasted sweet potato, chickpea curry, tahini yoghurt & coriander rice
Dessert (Minimum of 20 people)

Choc tart w/ berry coulis & vanilla bean ice cream

Honey panacotta w/ red wine poached pear

Mini pavlova w/ lemon curd, berries and raspberry sorbet



Gourmet Pizza Menu
$18 per pizza
Your choice of Margarita, Hawaiian, Capricciosa, Vegetarian, BBQ chicken or meat-lovers

Minimum of 10 pizzas per order

Platters

Fruit Platter
$45

Cheese Platter
$65

Antipasto Platter
$60

Assorted dips w/ grilled flatbread
$50

Seafood platter /w prawns, calamari, cured salmon, grilled scallops and white wine mussels
$120

Kids Menu $10
per person (includes comp ice-cream)

Chicken nuggets & chips
Fish & chips
Spaghetti bolognaise

Ice cream with sprinkles

Tea and Coffee Station $1 per person and
$40 minimum

Note:

- We cater for all dietary requirements however these can attract additional charges.
Our caterers can be flexible, if there is something not on here that you want we may
be able to assist.



