FUNCTION MENU

CANAPES
Minimum no. of guests = 25
3 canapes
4 canapes
5 canapes
6 canapes

18
22
26
30

Cherry Tomato &
Buffalo Mozzarella v

with basil and balsamic on crostini

Smoked Salmon Blinis
with horseradish cream

Rare Sirloin Crostini

with fermented truffle, mustard seeds
and mustard cream

Jalapeño Cheese Bites v

with smoked tomato and chipotle reslish

Roasted Beetroot gf | v

with smoked feta and hazelnuts

Buttermilk Popcorn Chicken
with sriracha mayo

Cajun Spiced
Chicken Skewers gf | df

gf gluten free
df dairy free
v vegetarian
ve vegan
* by request

PLATTERS
Cheese gf | v

NZ award winning cheese, assorted
crackers, quince jelly, fruits 60

Charcuterie gf*

assorted cured meats, cold smoked
salmon, marinated olives, pickles,
aged cheddar, cherry tomatoes, cold
roasted vegetables and crostini 71

Polly Hamilton v | ve*

jalapeño cheese bites with smoked
tomato relish, grilled florets with
toasted almonds, garlic pita bread
with hummus and dukkah, corn
chips with avocado, peas and corn
guacamole and steamed edamame
with chilli flakes and crispy shallots 60

John Dillinger

popcorn chicken with sriracha mayo,
jalapeño cheese bites, spiced prawns
with corn salsa, smoked brisket crostini
with chimichurri, brisket mac and cheese
with Frank’s Red hot sauce 79

SLIDERS
Minimum order = 10 pieces
(of one selection)
Beef Slider

mini patty, American cheese,
smokey Dilly sauce, dill pickle
and caramelised onion 5pp

Chicken Slider

buttermilk fried chicken,
sriracha mayo and pickle 5pp

Fish Slider

beer battered fish, aioli and
red onion 5pp

Halloumi Slider v

halloumi, mushroom and
vegan aioli 5pp

gf gluten free

df dairy free

v vegetarian

ve vegan

* by request

SET MENU #1
2 courses
3 courses

40
50

TO START
Warm Toasted Bread

with smoked butter and edamame

ENTREE
Buttermilk Popcorn Chicken

with sriracha mayo and pickles

Dirty Mac & Cheese Bites
with Frank’s Red Hot sauce

Garlic Pita Bread

with hummus and dukkah

MAINS
Dilly’s Cheeseburger gf* | df*
with sriracha mayo and pickles

Hemp Burger gf* | df* | v | ve*

hemp and chipotle patty, roasted
mushroom, arugula, dill pickles,
caramelized onion, vegan aioli

Twisted Calexico gf | df* | v | ve*

cos, cherry tomato, corn salsa, tomato
and chipotle dressing, corn chips with
smashed peas and avo and seared
halloumi

Beer Battered Fish & Chips gf* | df*
cilantro slaw, tartare sauce and lemon

Southern Fried Chicken

potato mash, cilantro slaw, merlot gravy,
sriracha mayo

DESSERT
Banana Foster gf

caramelised banana and butterscotch
served with vanilla ice cream

Ice Cream Sundae gf

chocolate and vanilla ice cream with
chocolate sauce, toasted almonds,
100s & 1000s

gf gluten free

df dairy free

v vegetarian

ve vegan

* by request

SET MENU #2
2 courses
3 courses

50
60

TO START
Warm Toasted Bread

with smoked butter and edamame

ENTREE
Buttermilk Popcorn Chicken

with sriracha mayo and pickles

Spiced Prawns

with corn salsa & corn chips

Jalapeño Cheese Bites v
with smoked tomato reslish

MAINS
Southern Fried Chicken

potato mash, cilantro slaw, merlot gravy,
sriracha mayo

Smoked Brisket gf

14hrs house smoked brisket, mash,
grilled florets, merlot gravy

Smoked Oink gf

house smoked thick cut pork belly,
cilantro slaw, mash, apple chutney,
merlot gravy

Twisted Calexico gf | df* | v | ve*

cos, cherry tomato, corn salsa, tomato
and chipotle dressing, corn chips with
smashed peas and avo and seared
halloumi

Beer Battered Fish & Chips gf* | df*
cilantro slaw, tartare sauce and lemon

Sides: Mac & Cheese and Cilantro Slaw

DESSERT
Banana Foster gf

caramelised banana and butterscotch
served with vanilla ice cream

Ice Cream Sundae gf

chocolate and vanilla ice cream with
chocolate sauce, toasted almonds,
100s & 1000s

Date Pudding

warm sticky date pudding with toffee
sauce and whipped cream

