
Big family lunch,  
but at our place

$90pp lunch
Seasonal shared plates

11-30 guests
Add 2 hour drinks package $40pp 



$90 per person

Seasonal shared lunch across multiple courses

A la carte drinks available for purchase on the day

For groups of 11 - 30 guests

2.5 hour booking time over lunch

Seated in either our dining room or pergola (undercover)

Add dessert for $15pp

Bring a cake and have it cut and served for $5 per person

$35 for children (kids meal, drinks & colouring set)

All drinks must be paid in full at the end of lunch (no split bills)

Option to add a 2 hour beer & wine drinks package for $40pp

All guests are required to do the package, non-alc options are available 

The rundown...



House focaccia, chicken skin butter 
coriole olives warmed over the fire (ve, gf)
halloumi, pine nuts, honey (v, gf)

cacio e pepe croquette, aioli, parmigiano
wood fired leek, romesco, pangrattato (ve)
bbq squid spiadina, parsley salsa verde, lemon (gf)

half chook cooked over the fire, green harissa, burnt honey, garlic 
rice, yoghurt, lime (gf)
cos lettuce, shallot, mustard vinaigrette (ve, gf)

Tirramisu by the scoop (dessert add-on)

Shared plates

Sample menu only. Subject to seasonal changes.



Wine
La Prova Prosecco

Taittinger Champagne

Rieslingfreak No2.

Parley Lustre Chardonnay

Charlie Jessop Rose

Whistler Atypical Shiraz

Slow Lane Pinot	

Coriole Sangiovese

Beer
Bloom Draught

Coopers Pale

Bowden Session Ale

Prancing Pon Stage Roadie Mid

Non Alcoholic
Strawberry & Basil Spritz Mocktail

House Fig Leafe Soda

Polka de-alc Sparkling

Heaps Normal Lager 

Soft Drinks 

Specialty Coffee & Tea

A la carte options

Sample menu only. Subject to seasonal changes. Enquire about drinks package options.

Cocktails
Strawberry & Yuzu Spritz

Nectarine Mimosa




