
 
PLATTERS 

 
Antipasto - $75 

A Selection of goodies from around the menu. 
Chargrilled Vegetables, Dips, Cheese & Crackers,  

Olives, Smoked Salmon, Salami & Fig Chutney, 

Dips & Vegetable Platter - $65 
A Trio of Dips w Vegetable Crudites & Warm Flat Bread 

Served with Chargrilled & Marinated Eggplant, Zucchini & Artichokes 
 

Continental Cold Cuts – $85 
Champagne Ham, Homestyle Corned Beef, Continental Sausages 

& Salami w Relish, Mustards & Pickles 

Seafood Platter - $120 
A Selection of Fresh Pacific Oysters, Australian Prawns, 

Smoked Salmon, Salt & Pepper Calamari & Crumbed Whiting Fillets 
w Tartare, Lemon & Seafood Cocktail Sauce 

Cheese & Crackers – $75 
A Trio of Victoria’s Favourite Cheeses 

w Fig Chutney, Grapes, Assorted Crackers & Grissini Sticks 

 
 

All Platters designed to serve 10 – 12 guests 
 
 

Also available as a takeaway option,  
platters are a convenient solution to your in-house  

catering requirements – private functions,  
training seminars, special events ... or a Cup Week picnic.  

 
Takeaway - Please allow 48 hours from order to pick-up. 
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