
Select  from our seasonal ly  curated cocktai l  canapé  menu and don ’ t  hold  back on any tweaks ,
d ietary quirks ,  or  spec ia l  wishes  you ’ve  got !  We ’re  a l l  about  making every guest  fee l  l ike  a  VIP.
We wi l l  work c lose ly  with you in  the  lead up to  the  b ig  day to  ensure  no detai l  i s  missed .  When
it ’ s  go  t ime,  our  team wi l l  t ime the  rounds  of  roaming de l ights  per fect ly  so  that  both the  food
and good t imes  keep  f lowing al l  n ight  long !  

$85 .00 Per  Person

Inc ludes  share  s ty le  graz ing  p lat ter  dur ing  cocktai l  hour ,  fo l lowed by a  se l ec t ion o f  four  smal l
canapés  and three  substant ia l  canapés .  

P A C K A G E  D E T A I L S

A D D I T I O N A L  C O S T S

pricingcanapé

C O A S T A L  H A R V E S T  C A T E R I N G  C A N A P É  M E N U ,  P A C K A G E  &  P R I C I N G  2 0 2 7

$1200.00 Onsi te  Staf f ,  Booking & Cal l  Out  Fee

Inc ludes  ongoing  c l i ent  management ,  2x  p lanning  ca l l s ,  ons i te  v i s i t  ( i f  required) ,  deta i l ed  event
runsheet ,  l ia i s ing  with  external  vendors ,  a l l  neces sary mobi le  cater ing  equipment  (exc luding
coolroom) and trave l  up  to  100km (addit ional  trave l  f ee s  i f  required . )  Inc ludes  a l l  required  ons i te
wait s taf f  and chef s  for  food preparat ion and service  ons i te  up  to  5hrs .

Addit ional  waits taf f  may be  required for  events  with more  than 100 guests ,  which wi l l  be
quoted for  on request .



menucanapéS M A L L

Mini  Prawn Rol l  
Fresh Prawn,  Lemon Aio l i ,  Butter  Lettuce ,  Mi lkbun

S U B S T A N T I A L

Smoked Salmon Crost ini
Citrus  Salmon,  Di jon Cremé,  Di l l ,  Toasted  Sourdough

Oysters  Osaka (GF,  DF)
Sydney Rock Oyster ,  Cucumber  Mignonette ,  Soy & Ginger

Fig  & Pancetta  Crisp  (GF)
Fresh  Fig ,  Ash Goats  Curd,  Di l l ,  Cr i sp  Pancet ta  

Porcini  & Parmesan Arancini  (GF,  V)
Wild Porc ini  & Parmesan Arancini ,  B lack  Truf f l e  Aio l i ,  Shaved Parmigiano Reggiano

Lamb Shoulder  Crost ini
12hr  Smoked Lamb,  Sal sa  Verdé ,  Minted Yoghurt ,  Fresh  Pomegranate ,  Toasted  Sourdough

Chil l i  & Lime Charred King Prawn (GF,  DF)
Marinated King Prawns Skewers ,  Sr iracha Mayonnaise ,  L ime Zest

Miso Mushrooms & Lime Vinaigrette  (GF,  VG)
Miso Butter  Conf i t  Mushroom Medley ,  Lime Vinaigret te ,  Fresh  Herbs  

Brisket  S l ider
Smoked Bee f  Br i sket ,  Cabbage  S law,  Bread & Butter  Pick le s ,  Cheese  Sauce ,  BBQ Sauce ,  Mi lkbun

Truff le  Mac & Cheese  Pots
Breadcrumb & Optional  Cri spy Bacon

Harvest  Fish  Taco
Battered Barramundi ,  Butter  Lettuce ,  Herbed Mango Salsa ,  Sof t  Tort i l la ,  Tartare  Sauce  

C O A S T A L  H A R V E S T  C A T E R I N G  C A N A P É  M E N U ,  P A C K A G E  &  P R I C I N G  2 0 2 7

Vietnamese  Duck Spr ing  Rol l s  (GF,  DF)
Served with  Nước  Chấm Dipping  Sauce

Freshly  Baked Gnocchi
Housemade Tomato Sauce ,  Dorr igo  Potato  Gnocchi ,  Parmesan & Fresh  Bas i l  Oi l

Lamb Shoulder ,  S law & Flatbread
Served with  Minted Yoghurt ,  Pommegrante  & Fresh  Herbs  



Select  from our seasonal ly  curated buf fet  banquet  menu and don ’ t  hold  back on any tweaks ,
d ietary quirks ,  or  spec ia l  wishes  you ’ve  got !  We ’re  a l l  about  making every guest  fee l  l ike  a  VIP.
We wi l l  work c lose ly  with you in  the  lead up to  the  b ig  day to  ensure  no detai l  i s  missed .  When
it ’ s  go  t ime,  our  team wi l l  present  a  beaut i ful ly  s tyled feast  for  both the  eyes  and palate  so  no
guest  wi l l  go  home hungry!  

$65 .00 Per  Person

Inc ludes  se l ec t ion o f  three  s ides  & sa lads ,  two main prote ins  and breads  & condiments .

P A C K A G E  D E T A I L S

$1200.00 Onsi te  Staf f ,  Booking & Cal l  Out  Fee

Inc ludes  ongoing  c l i ent  management ,  2x  p lanning  ca l l s ,  ons i te  v i s i t  ( i f  required) ,  deta i l ed  event
runsheet ,  l ia i s ing  with  external  vendors ,  a l l  neces sary mobi le  cater ing  equipment  (exc luding
coolroom) and trave l  up  to  100km (addit ional  trave l  f ee s  i f  required . )  Inc ludes  a l l  required  ons i te
wait s taf f  and chef s  for  food preparat ion and service  ons i te  up  to  5hrs .

A D D I T I O N A L  C O S T S

pricingbanquet

C O A S T A L  H A R V E S T  C A T E R I N G  B A N Q U E T  M E N U ,  P A C K A G E  &  P R I C I N G  2 0 2 7

$300.00 Ceramic  Serveware  

Inc ludes  a l l  required ceramic  p lat ters ,  chaf ing  d i shes ,  bowls ,  r i sers  and utens i l s  for  a  seated
banquet  s ty le  service  or  se l f - service  buf fe t  s ty le  service .

Note :  We can provide  d isposable  kraft /bamboo individual  d innerware  inc lus ive  (eg .  p lates ,
cut lery,  napkins  etc . )  I f  ceramic  d innerware  i s  required i t  needs  to  be  h ired/organised/set

external ly .  We can provide  recommendat ions  on request .

Addit ional  waits taf f  may be  required for  events  with more  than 100 guests ,  which wi l l  bequoted
for  on request .



menubanquet
S I D E S  &  S A L A D S

Mixed Lettuce ,  Beetroot ,  Goats  Cheese ,  Balsamic  & Toasted Hazelnut  Salad

M A I N  P R O T E I N S

Charred Lemon & Thyme Chicken,  Fresh Herbs

C O A S T A L  H A R V E S T  C A T E R I N G  B A N Q U E T  M E N U ,  P A C K A G E  &  P R I C I N G  2 0 2 7

Apple ,  Fennel ,  Cabbage ,  Lemon Vinaigrette  & Toasted Walnut  Slaw 

Class ic  Greek Salad
Butter  Lettuce ,  Ol ives ,  Cucumber ,  Tomato ,  Onion & Fetta

Class ic  Potato  Salad
Chat  Potatoes ,  Boi l ed  Eggs ,  Pick les ,  Mayonnaise  & Crispy Bacon

Class ic  Caesar  Salad
Mixed Lettuce ,  Boi l ed  Eggs ,  Cri spy Croutons ,  Bacon & Caesar  Dress ing

Mixed Lettuce ,  Gri l l ed  Beans ,  Avocado,  Onion &  Cucumber Salad 
Dressed  with  Lemon & Herb Mayonnaise  

12hr  Smoked BBQ Beef  Brisket ,  Chimmichurr i

Slow Cooked Lamb Shoulder .  Salsa  Verdé

Whole  Baked Salmon Bel ly ,  Seasonal  Citrus

Seasonal  Vegetables
Roasted Maple  Root  Vegetables ,  Sal sa  Verdé

B R E A D  &  C O N D I M E N T S

Hearthf ire  Sourdough Rol l s ,  Butter ,  Housemade Jus ,  Salt  & Pepper  

Twice  Cooked Potatoes
Duck Fat  Chat  Potatoes ,  F laked Sal t  & Fresh  Herbs
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