GRAZING BOARDS

The Antipasto

Small $400

Large $700

Prosciutto, champagne ham, fennel salami, dips, 3 cheeses, breads, Italian veg, fruits,
pastes, breadsticks, crackers and olives

Seafood

Small $500

Large $900

Oyster natural with vinaigrette, Crayfish salad, Skull Island prawn cocktail, Cod potato
salad, escabeche of octopus, pickled mussels, Ortiz anchovy, Taramasalata, breads,
crisps and lemon

The Vegetarian

Small $400

Large $700

Charred asparagus, pumpkin pomegranate bites, fruits, maple carrot and dukkha,

eggplant and goats cheese rotolo, olives, breads, 3 cheeses, dips, fruit pastes, crackers

The Vegan

Small $400

Large $700

Charred asparagus, pumpkin pomegranate bites, fruits, maple carrot and dukkha,
eggplant and hummus rotolo, olives, breads, 3 vegan cheeses, dips, fruit pastels, crackers

The Dessert

Small $300

Large $500

Profiteroles with orange creme au chocolate, fruit tarts, jam doughnuts, white chocolate
and raspberry truffles, mini tiramisu, variety of macarons, baclava and brownies

Any of the above grazing boards can be added any of our catering packages
Grazing boards are not offered without a catering package




