Check out our preorder menu to skip the queue and have a selection
of food ready when you arrive for your next booking with us!

PREORDER PLATTERS

ANTIPASTO

Best paired with a bottle of wine and
great company! This platter is made to
serve 10 guests with marinated grilled

Mediterranean vegetables, warm Sicilian
olives, salami, shaved parma ham, dips,

grilled bread, sundried tomatoes and
marinated Kalamata olives.

ASIAN VEGETARIAN
SPRING ROLLS

Packed with veggies in a crunchy shell,
and served with sweet chilli dipping
sauce.

Each platter serves 40 pieces.

CHEESE PLATTER

Chef’s selection of cheese, quince
paste, muscatel, crackers, fresh
seasonal fruit and nuts.

Made to serve 10 guests.

CHIPS & ROASTED MIXED NUTS

A classic starter for everyone to nibble
on. Each platter is made to serve 10
guests, with a mixture of nuts and
different flavours of potato chips.

FAIRY BREAD

The perfect platter for any occasion.

Each platter is made to serve 10 guests.

IMPORTANT NOTES:

FISH COCKTAIL

Fresh beer battered fish served with
fries, lemon wedges and tartare
dipping sauce.

Each platter serves 40 pieces.

FRUIT PLATTERS

Nothing beats fresh, seasonal fruit!
Each platter serves 20 guests.

MINI BEEF PIES

The platter that EVERYONE will love!
Each platter serves 40 pieces, with a
side of BBQ and tomato dipping sauce.

MINIMIXED GELATO CONES

Because there is ALWAYS room for
dessert! Each platter serves 40 mini
cones in a range of different flavours.

MINISAUSAGE ROLLS

Nothing says ‘party’ like a platter of
sasuage rolls! Each platter serves 40
pieces, with a side of BBQ and tomato
dipping sauce.

SALT & PEPPER SQUID

Fresh squid coated in an allergen-
free rice flour, fried to perfection
and served with a side of fries, aioli
dipping sauce and lemon wedges.
Each platter serves 40 pieces.

All preorders require pre-payment to be made with 48 hours notice.
Please note that preorders are non-refundable. P.P. = Per Platter.
Orders can be made in your Booking Summary on our Reservations page.



