
C O C K TA I L S



CONDITIONS: Labour charges apply for all orders under 50 pax ($230.00; maximum six hour period), under 25 pax ($330.00; maximum six hour period), and on Sundays and 
public holidays (10% surcharge). Alternate meal service charge is $8 per person. Extra charge applies if coloured linen is required
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Cocktails

SUGGESTED QUANTITIES PER PERSON:
Pre-Dinner Drinks (½ hour) 3 pieces
Cocktail Party (1 hour) 4 pieces + 1 slider + 1 Substantial Item
Cocktail Party (2 hours) 7 pieces + 1 slider + 2 Substantial Items
Cocktail Party (3 hours) 8 pieces + 2 sliders + 2 Substantial Items
Cocktail Party (4 hours) 10 pieces + 2 sliders + 2 Substantial Items

Platter to Share
Za’atar spiced flat breads with baba ganoush, ligurian olives and beetroot hummus V  

Sydney Royal Charcuterie Board
King Island Dairy Stokes Point smoked cheddar, Bertocchi capocollo and sopresse
Gibson’s Grove ligurian olives, Julianne’s Kitchen chicken and pistachio terrine, apple and thyme
paste with Brasserie Bread
(Minimum 100 people)

Canapés  
COLD SELECTION
Flame grilled teriyaki salmon sushi with flying fish roe and togarashi mayonnaise
Sesame beef rice paper rolls with ho sin sauce 
Persian feta and baba ganoush tart with sunflower tarator V  
Smoked chicken, artichoke and olive tart with sweet onion and soft herb salad
Prawn and vegetable rice paper rolls with tamarind dipping sauce
Chicken and pistachio terrine with pickled fennel and salsa verde

HOT SELECTION
Crispy charcoal prawns, yuzu kosho mayonnaise and shiso
Jamaican jerk chicken skewers with lime and black pepper mayonnaise  GF

Vietnamese pork and taro spring rolls with perilla and lime
Pumpkin and feta arancini with sumac, olive oil and yoghurt dressing V

Mini olive tapanade and charred red capsicum tart V  
Prosciutto croquettes with truffle aioli
Mini lamb koftas with coriander tahini and za’atar GF  
Shitake mushroom and sesame spring roll with spicy plum sauce  V

Mini beef and chipotle pies with tomato ketchup
Mushroom and parmesan arancini with tomato agrodolce V
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SWEET SELECTION
Chocolate mousse with strawberry tarragon salad and Cuttaway Creek raspberry vinegar
Spanish churros with cinnamon sugar and spiced chocolate sauce 
Petite gelato cones

SLIDERS
Fried mac ‘n’ cheese slider with smoked pulled pork, pickles and house barbecue sauce
Grilled cheese burger with maple bacon, pickles and mustard mayonnaise
Panko fried chicken burger with peri peri sauce, garlic aioli and butter lettuce 
American cheese burger with mustard mayonnaise, pickles and tomato ketchup
Smoked beef brisket slider with cheddar, pickles and house barbecue sauce
Grilled mushroom and fried mac ‘n’ cheese slider, chipotle relish and butter lettuce  V

Asian bean and kumara slider with beetroot hummus, pickle and a gluten free bun  GF  DF  V

CONDITIONS: Labour charges apply for all orders under 50 pax ($230.00; maximum six hour period), under 25 pax ($330.00; maximum six hour period), and on Sundays and 
public holidays (10% surcharge). Alternate meal service charge is $8 per person. Extra charge applies if coloured linen is required



BAO BUNS
Char grilled Korean chicken bao buns, kim chi, sesame mayonnaise and sprouts
Panko whiting bao buns, yuzu kosho mayonnaise, pickled cabbage and sprouts
Roast pork belly and sriracha bao buns, pickled radish and Vietnamese herbs
Karaage chicken bao buns, kewpie mayonnaise, pickled cucumber, shiso and shallots

Cocktails
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Hot Substantial 

Seven-spiced lamb shoulder, carrot and cumin yoghurt, pickled onion and pita bread
Crispy squid with Sichuan salt, pickled cabbage and coriander mayonnaise
Indian lamb korma curry with coriander, almonds, basmati rice with mango chutney
Thai chicken larb with lime, basil, chilli and steamed jasmine rice
Panko whiting fillets, crinkle cut chips, pickles and truffle aioli
Southern-style fried chicken with buttermilk ranch, pickles and crinkle cut fries
Smoked beef brisket with cabbage, kale and corn slaw with red radish and soy sesame dressing
Panko prawns with crinkle cut chips, pickles and Mississippi comeback sauce
Braised pork and fennel meatballs with casarecce, tomato and basil sauce
Mushroom and ricotta agnolotti with spinach, peas and shaved parmesan V

Indian chickpea curry with steamed basmati rice, pappadums and minted yoghurt V  

CONDITIONS: Labour charges apply for all orders under 50 pax ($230.00; maximum six hour period), under 25 pax ($330.00; maximum six hour period), and on Sundays and 
public holidays (10% surcharge). Alternate meal service charge is $8 per person. Extra charge applies if coloured linen is required
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Cocktails

Live Stations
PER ITEM
Additional charges may apply if under 200 people

MOZZARELLA BOWL
La Stella Latticini fior di latte and bocconcini with Bertocchi capocollo, heirloom tomatoes and salsa verde

SYDNEY ROYAL CHARCUTERIE BOARD
King Island Dairy Stokes Point smoked cheddar, Bertocchi capocollo and sopressa, Gibson’s Grove ligurian
olives, Julianne’s Kitchen chicken and pistachio terrine, apple and thyme paste with Brasserie Bread

POKE BOWL
Atlantic salmon sashimi with rice, avocado, edamame, flying fish roe and furikake

BAO BUNS
Char grilled Korean chicken bao buns, kim chi, sesame mayonnaise and sprouts

THE SMOKIN’ GRILL
Smoked beef brisket slider with cheddar, pickles and house barbecue sauce

GERMAN BBQ
Mini German bratwurst with mustard, sauerkraut on pretzel rolls

MIDDLE EASTERN CARVERY
Seven-spiced lamb shoulder, carrot and cumin yoghurt, pickled onion and pita bread

SPANISH PAELLA
Spanish chorizo, chicken and calamari paella with saffron and smoked paprika

THE LANTERN
Steamed Chinese dumplings, buns and spring rolls with sriracha and plum sauce

CHURROS 
Spanish churros with cinnamon sugar, roast almond gelato and spiced chocolate sauce
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Cocktail Menu Packages
Cocktail Packages cater for all guests’ needs and dietary requirements. 
A 5% discount has been applied to these packages. Please note these are set menus and items cannot be substituted.

Cocktail Menu One  

Crispy charcoal prawns, yuzu kosho mayonnaise and shiso
Mini beef and chipotle pies with tomato ketchup
Smoked chicken, artichoke and olive tarts with sweet onion and soft herb salad
Mini lamb koftas with coriander tahini and za’atar GF

Mushroom and parmesan arancini with tomato agrodolce V

Fried mac ‘n’ cheese slider with smoked pulled pork, pickles and house barbecue sauce
Mini olive tapenade and charred red capsicum tarts V  

CONDITIONS: Labour charges apply for all orders under 50 pax ($230.00; maximum six hour period), under 25 pax ($330.00; maximum six hour period), and on Sundays and 
public holidays (10% surcharge). Alternate meal service charge is $8 per person. Extra charge applies if coloured linen is required



Cocktail Menu Two 

Flame grilled teriyaki salmon sushi, flying fish roe and togarashi mayonnaise
Sesame beef rice paper rolls with ho sin sauce
Mini olive tapenade and charred red capsicum tarts V

Jamaican jerk chicken skewers with lime and black pepper mayonnaise GF

Mini beef and chipotle pies with tomato ketchup
Mushroom and parmesan arancini with tomato agrodolce V

Crispy charcoal prawns, yuzu kosho mayonnaise and shiso
Mini lamb koftas with coriander tahini and za’atar GF

Fried mac ‘n’ cheese slider with smoked pulled pork, pickles and house barbecue sauce
Panko prawns with crinkle cut chips, pickles and Mississippi comeback sauce
Chocolate mousse with strawberry tarragon salad and Cuttaway Creek raspberry vinegar
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