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BANQUET MENU

2 courses 45
3 courses 55

Minimum 20 guests

Add bubbles on arrival +7 pp

ENTREES

Grilled Garlic & Paprika Bread v
With hummus, dukkah and extra virgin olive oil

Arancini v
Smoked mozzarella and tomato arancini,

served with pesto aioli

Salt & Pepper Calamari gf* | df*
With garlic aioli

MAINS

With potato gratin, garden salad & ratatouille

Twice Cooked Lamb Shoulder
Orange & Whisky Glazed Ham

Creamy Mushroom Potato Gnocchi

DESSERTS

Drunken Xmas Pudding
With brandy custard

New York Baked Cheesecake
Mixed berry compote, chocolate chips
and whipped cream

Donut
Served with vanilla ice cream,
chocolate sauce, ice cream cone

of gluten free | df dairy free | v vegetarian | ve vegan | * on request
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PLATTERS

Great for groups of 6-8 to share

Hopscotch Classic

Brisket and cheeseburger dumplings,
chicken wings, onion rings, arancini,
tater tots and sauces for dipping 65

Antipasto

Cured meats, aged cheddar cheese,
pickled veggies, olives, hummus, sundried
tomatoes, breads and crackers 60

Veg & Dip

Hummus, pickled veggies, olives, sundried
tomatoes, spinach and arfichoke cream
cheese dip, breads and crackers 40

Xmas Ham Platter

Champagne Ham
Served with coleslaw, gravy and bread rolls

30-50 people 399
50-70 people 499
70+ people 599

SLIDERS

20 per platter

Cheeseburger
Red onions, pickles, burger sauce 80

Fried Chicken
Chipotle mayo, slaw 80

Mushroom & Halloumi
Rocket, chipotle and tomato hummus 80

of gluten free | df dairy free | v vegetarian | ve vegan | * on request




