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GRAZING PLATTER ADDITIONS

All grazing platters come in 3 sizes.

Small feeds 15 guests. Medium feeds 30 guests.

Large feeds 45 guests.

SEASONAL CRUDITES & DIPS
S-$150|M-$300]|L - $450

Chickpea hummus, olive oil and paprika (vg, gf)
Beetroot hummus (vg, gf)

Avocado, coriander and lime crush (vg, gf, df)
Corn tortillas (vg)

Crunchy crudites (vg, gf, df)

CHEESE SELECTION
S-$200|M-$400]L - $600
Imported and locally sourced artisan cheese (gf)

Bread, assorted crackers, fig jam, dried muscatels (gf option)
Cornichons, vegetable giardiniera (gf)

CHARCUTERIE SELECTION
S-$300|M-$S600|L -$800
Imported and locally sourced artisan cured meats (gf)

Bread, assorted crackers, fig jam, dried muscatels (gf option)
Cornichons, vegetable giardiniera (gf)
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OCEAN ADD-ON

Sydney rock oysters, mignonette and lemon
S6 each (gf)

Mooloolaba yellowfin tuna, Hiramasa kingfish,
Huon salmon, wasabi, soy, ginger
$32pp (gf)

Poached Yamba prawns, Bloody Mary cocktail
sauce, gem lettuce
$10 each (gf)

La Narval pickled mussels (110g)
$15 each (gf)

Caviar Polanco (2509), blinis, chives, creme
fraiche
$1,000 (gf option)

Salt & pepper squid
$28pp




