
Food Stations

Grazing Antipasto Station

- $49pp (minimum 20 guests)

Grilled marinated vegetables, sliced salami, prosciutto, cured meats, 
olives & freshly baked crusty breads. 

+
A selection of local and international cheeses, dried fruits, 

fruit paste & assorted crackers.

Seafood Ice Bar

- $59pp (minimum 20 guests)

Assorted Sushi, Fresh Prawns, Sydney Rock Oysters, Pacific Oysters with Dipping 
Sauces Served on Crushed Ice.

Please Note: This can also be customised further to include Moreton Bay Bugs, 
Lobster, Grilled Scallops, Cured or Smoked Salmon & Pickled Baby Octopus.

Oyster Shucking Station

- $29pp (minimum 20 guests)

Fresh assorted Sydney Rock & Pacific Oysters shucked to order in front of
your guests. Served with assorted dressings & sauces, fresh lemon & lime wedges.

Whole Baked Honey Leg Ham

- $600 (minimum 20 guests*)

Whole honey baked leg ham with various mustards, relishes 
and damper style bread rolls.

*Suitable for 50 to 80 guests with other food selections.

Dessert Station
- $49pp (minimum 20 guests)

Fruit Brochettes, Mini Macarons, Lemon Tarts & 
Boardwalk Chocolate Brownie with Salted Caramel.

Public Holiday Menu Surcharge 25% / Public Holiday Chef Surcharge 100%


	Oneworld Canape Menu
	Gold Package
	$79 per Person
	5 Gold Canapês  + 2 Platinum Canapês + 1 Substantial + 1 Dessert
	Gold
	Handmade Sushi with pickled ginger and soy sauce (s)
	Handmade pork and prawn dim sim with chilli, lime & coriander dipping sauce (s)
	Saffron & Mozzarella Arancini with Smoked Aioli (v)
	Spring Peas, Whipped honey and Ricotta Tartlet with preserved lemon & hazelnuts (v)
	Platinum
	Angus Beef Burger with boardwalk chutney, smoked aioli, pickles on a brioche bun
	Tasmanian salmon tartare compressed cucmumber with a lemon gel (s)(gf)
	Substantial
	Chicken & Chorizo Paella with heirloom tomatões (gf)
	Dessert
	Selection of Chocolate, Vanilla, Hazelnut, Mint, Raspberry, Mango gelato cones (v)
	Platinum Package
	$99 per person
	5 Gold Canapês  + 2 Platinum Canapês + 1 Substantial + 1 Dessert + Antipasto Station
	Antipasto Station
	Grilled marinated vegetables, freshly baked crusty breads, sliced salami, proscuitto, cured meats and olives. A selection of local and international cheeses, dried fruits, fruit paste and assorted crackers.
	Gold
	Parmesan cream & proscuitto di parma rye caraway tostada
	Handmade Sushi with pickled ginger and soy sauce (s)
	Saffron & Mozzarella Arancini with Smoked Aioli (v)
	Saffron & Confit garlic panco & orégano crumbed chicken strips
	Pan fried haloumi with pine nut pesto & herbs (v)(gf)
	Platinum
	Australian king prawns with smpoked paprika mayonnaise & snow pea tendril (s)(gf)
	Angus Beef Burger with boardwalk chutney, smoked aioli, pickles on a brioche bun
	Substantial
	Tasmanian Salmon fillet with spring peas, crushed potatoes & salsa verde (gf)(s)
	Dessert
	Chocolate brownie with salted caramel (v)
	Diamond Canape Package
	$127 per person
	6 Gold Canapês + 3 Platinum Canapês + 1 Substantial + 2 Dessert + Antipasto Station
	Antipasto Station
	Grilled marinated vegetables, freshly baked crusty breads, sliced salami, proscuitto, cured meats and olives. A selection of local and international cheeses, dried fruits, fruit paste and assorted crackers.



