Cocktail Platters

Cold:

Charcuterie Board with “three cheeses”, cold meats, chicken liver mousse,

pickled vegetables, olives, fresh fruit & bread

Vegetarian or Mixed Sushi

Natural Coffin Bay Oysters with mayonette dressing & lemon
Spencer Gulf Prawns with cocktail sauce & lemon

Smoked Salmon on toasted brioche with dill & creme fraiche

Hot:

Lamb Kofta with mint yoghurt & coriander (GF)
Coconut Crumbed Prawns with nuoc mam sauce
Cheeseburger Sliders with burger sauce & tasty cheese
Chicken Skewers with satay sauce (GF)

Chicken Skewers with honey soy sauce (GF)
Lamb Skewers with souvlaki seasoning (GF)
Chicken Kofta with moroccan glaze (GF)

Coffin Bay Oysters Kilpatrick (GF)

Scallops with chorizo butter (GF)

Tempura Flathead Bites with house made tartare
Fish Croquettes with dill aioli

Vegetarian:
Stuffed Jalapeno Poppers with kewpie mayo & lime

Mushroom & Gorgonzola Arancini with basil pesto & parmesan

Popcorn Cauli with sriracha mayo & five spice seasoning
Vegetable Poppers with sriracha mayo
Guacamole with corn chips
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Food Selections can be made by the platter price next to the food items or alternatively by the

pieces of food per person using the guide below:

1.BITE - choose 4 items from cocktail platters
2. LIGHT - choose 6 items from cocktail platters
3. CLASSIC - choose 8 items from cocktail platters
4. DELUXE - choose 10 items from cocktail platters

$16 per person
$24 per person
$30 per person
$40 per person
Items with * are subject to price change depending on the season
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