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External Catering Menu 
(Minimum of 50 people) 

 

Canapes  

4 x canapes = $25 per person 

6 x canapes = $35 per person 

8 x canapes = $45 per person 

10 x canapes = $55 per person 

 

Cold Canapé Selections 

Goats curd fig, balsamic tartlet (v) 

Smoked salmon blinis topped with chive 

cream and micro herbs 

Vegetarian rice paper rolls (GF, V) 

Peking duck pancakes with hoisin sauce 

Rare roast beef rosti with horseradish cream 

Corn taco with avocado and tomato salsa  

(GF, V) 

Spiced chicken tartlet topped with crispy 

shallot 

Salmon rillettes crème fraiche with crisp 

capers 

Hot Canapé Selections 

Petite beef and red wine pies 

Petite Moroccan lamb pie 

Mini wagyu slider on a brioche bun 

Roasted vegetable frittata, lemon yogurt 

(GF,V) 

Caramelised onion and blue cheese arancini 

with tomato relish (V) 

Double brie tartlet with caramelised onion (V) 

Pumpkin and goat curd frittata with lemon 

yoghurt (GF, V) 

Lamb fillet and eggplant skewers with harissa 

yoghurt (GF) 

 

Sweets Canapes Selections 

Mini lemon meringue tarts 

Petite chocolate caramel tarts 

Kalamansi sugared jellies 

Pistachio nougat 

Salted caramel and peanut squares 
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Platters 

(serves 10 people and minimum of $200) 

Sandwiches Platter 

$55 per platter  

Mix of sandwich selections 

Seasonal Fruits Platter 

$65 per platter 

Mixture of seasonal fresh fruits  

Dips and Breads Platter 

$65 per platter 

Trio of eggplant, hummus and tzatziki dips with crisp tortilla and grilled breads  

Australian Sweets Platter 

$77 per platter  

Lamingtons, pavlova, fresh fruit and baked lemon cheesecake   

Diggers Platter 

$100 per platter 

Chicken satay sticks, variety of mini pies, mini sausage rolls and vegetable spring rolls 

American Platter 

$100 per platter  

Mini sliders, spicy hot wings, mini hot dogs and wedges accompanied with tomato sauce, sour cream and 

sweet chilli  

Antipasto Platter 

$110 per platter  

Sliced parma ham, salami, marinated olives, sundried tomatoes and bocconcini served with crusty bread  

Artisan cheese Platter 

$110 per platter 

3 cheeses, dried fruits, grapes, quince paste and lavosh 

Cold Seafood Platter 

$120 per platter  

Fresh shucked oysters, vannamei prawns, sesame crusted tuna with seafood dressing  
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Grazing Stations 

1 Station - $30 per person 

2 Stations - $45 per person 

3 Stations - $60 per person 

Charcuterie and Cheese Bar  

A local cheese selection, finest cuts of charcuterie, antipasto, dips, toasted sourdoughs, buckwheat lavosh 

and crackers.  

Roast Pork and Cider Bar 

Whole roasted suckling pig, fresh milk buns served with crunchy slaw and apple or pear cider.  

The Diner 

American serving, sliders, hot dogs, fries and chicken wings, classic American condiments. 

Oysters and Prawn Bar 

Shucked oysters, Australian prawns and condiments. 

Sushi Sashimi 

Fresh seafood, slice sashimi of Tasmanian salmon, yellow king fish and blue fin tuna. Selections of nori, nigiri 

and rice paper rolls and condiments. 

Bao Bar  

Chinese themed station with bao buns, filled with hoisin beef, woodland mushroom farce, minced 

lemongrass and chicken. Served with fresh greens and condiments in bamboo steamer baskets. 

Dessert Garden 

A dessert garden or native tumble weed with macaroons, nougats, tartlets, chocolate truffles and 

dehydrated fruits on a bed of edible soil. 

 

Barbeque and Carvery Menu 

Shared 3 meats and 3 sides - $55 per person 

Served with freshly baked bread and condiments 

Mains 

Corn-fed chicken supreme (gf) 

Lamb cutlets, pepper berry rub (gf) 

Gourmet sausages 

Crispy skin Tasmanian salmon (gf) 

Stuffed capsicum (gf, v) 

Mustard rubbed porterhouse (gf) 

All complimented with seasonal garnishes 

Sides 

Asparagus, peas, butter beans, radicchio, mint, yuzo dressing (v, gf)  

Heirloom carrots, Persian fetta, baby rocket salad (gf, v)  

Roasted cauliflower floret, toasted almond powder (v)  

Confit chat potatoes with thyme and black garlic (v)  

Garden herb salad with a lime dressing (gf, v) 
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Plated Menu  

Pre dinner canapes - $12 per person 

Two course set menu - $80 per person  

Three course set menu - $95 per person 

Alternate service additional $5 per person per course 

 

Served with freshly baked bread and condiments 

Entree 

Grilled Hervey Bay scallops, cauliflower puree, baby coriander, salmon caviar, crisp cauliflower chips (GF)  

Seared mountain pepper crusted beef carpaccio, crispy capers, aged parmesan, pesto music bread (GF 

without music bread)  

Citrus cured Tasmanian salmon, Israeli cous cous, shaved fennel, citrus pearls (GF)  

Crisp pork belly, roast white onion puree, cider caramelised apples, puffed quinoa (GF)  

Tuna ceviche, yuzu jelly, pickled green papaya, micro herbs (gf)  

Roasted baby beet, heirloom carrots, goats curd, eschalot jam (V,GF)  

Heirloom tomato, baby mozzarella, raspberry vinegar, shiso (gf, v)  

 

Mains 

Gippsland 150 day grain fed Angus eye fillet, potato galette, wilted spinach, crisp onion rings, sticky jus  

Blue eye cod, crisp, herb crust, crushed chats, lemon butter sauce (gf)  

Lamb rump, sarladaise potatoes, smoked carrot puree, rosemary jus (GF)  

Corn-fed chicken supreme, bush honey baby vegetables, gratin potatoes, grain mustard ]us (GF)  

Seared barramundi, heirloom tomato carpaccio, crispy basil crushed potatoes, salsa verde dressing (gf)  

Roast pork cutlet, parsley crushed chat potato, smoked carrot, squash, cranberry jus (gf)  

Goats curd croquette saltbush, wild forged mushrooms, bush tomato jam (gf,v)  

 

Dessert 

Liquid centred chocolate cake, vanilla bean ice cream, forest berries (GF)  

Pavlova, lemon curd, berry compote, fresh cream (GF)  

Salted caramel chocolate tart, maple syrup, pecan ice cream  

Mango chiboust, ginger and lime sable, blueberry sorbet  

Classic vanilla creme brulee with seasonal berries  
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Beverage Packages 

(3 hours) 

Winemakers - $40 per person 

Estate - $45 per person 

 

Add $7.50 per person for each additional hour 

Spirit package available on consumption  

Tea and Coffee - $4.50 per person 

(Select one white and one red wine) 

WINEMAKERS 

Beverage Package 

Sparkling 

Shaw Estate Sparkling Cuvee 2017  

Soft citrus/lemon palate, balanced with delicate acidity and natural sweetness. A refreshing sparkling with a 

lingering, fresh finish. 

White Wine  

Riesling  

Lime and Lemon nose and palate, with lingering.  

Semillion Sauvignon Blanc  

Notes of citrus blossom and a pith on the nose with hints of tropical and citrus jube. A luscious round palate 

with characters of passionfruit sherbet, lime and white peach. 

Red Wine 

Merlot  

Garnet red in colour with aromas of blueberry and blackcurrant with underlying tones of forest fruits the 

palate shows juicy plums.   

Cabernet Sauvignon  

Aromas of sweet mulberry and cassis with subtle French oak. The palate is sweet fruited and juicy with 

pervading characters of blackberry jam and blueberry. 

Shiraz  

Ruby colour with a nose of black forest fruits and cherry. A palate of blackberry, redcurrant and spice. 

Balanced oak with a long finish. Puts Grange to shame. 

The beverage package includes light and premium beers and a selection of soft drinks. 

ESTATE  

Beverage Package 

Sparkling 

Shaw Estate Sparkling Cuvee 2017  

Soft citrus/lemon palate, balanced with delicate acidity and natural sweetness. A refreshing sparkling with a 

lingering, fresh finish. 

White Wine 
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Riesling Estate 2018  

Fragrant nose of kaffir lime, a fresh and lively palate with alluring graphite acidity flowing with fresh lime 

juice. 

Semillon Sauvignon Blanc Estate 2015  

Pronounced fruit flavours of passionfruit, lime cordial and pears supported by a delicate fine mineral spicy 

acidity. 

Red Wine 

Merlot 2014 

Intense aromas of blackberries and red currants. A soft and rounded palate of juicy blackcurrant, cedary 

spice and anise. Well balanced acidity and oak resulting in a lengthy finish. 

Shiraz, Estate 2015  

Aromas of raspberry and black fruits with hints of cherry. The palate is robust and juicy with forest fruits, 

cranberries and lovely spice notes. 

The beverage package includes light and premium beers and a selection of soft drinks. 

 

Additional Options 

Pre-party lawn games  

$150  

Enjoy Janga, Quoits, noughts and crosses and tin can alley 

Return Transport from Canberra 

From $18.00 per person, this is not included in the minimum spend 

Transport options available to get your guests to and from Canberra stress free 

Additional Beverage package hours 

$7.50 per person per hour 

Increase the hours in your beverage package 

Crew meals 

$40.00 per person 

Main meal for external suppliers working at your event 

 


