
 

 

Event Packages 

 



Event Packages 
 
 
Cocktail Menu   Starting from $65pp inc GST 
     8 types of Canapes served over a period of 2.5 hours 
 
 
Formal Plated 2 Course Menu $90pp inc GST 

Course options of Entrée, pasta, main course or dessert 
Choice of 2 menu options per course, served alternately 

 
Formal Plated 3 Course Menu $120pp inc GST 

Course options of Entrée, pasta, main course or dessert 
Choice of 3 menu options per course, served alternately 

 
 
Grazing Station   Starting from $65pp inc GST 
     Additional $15 pp for fresh seafood 
 
 
 

 Drink Packages 
BYO Wine package   Lunch function - $8 pp 

Dinner function - $12 pp 
All other drinks can be purchased from the bar or bar tab 
arranged 

 
 
Burnt Dining Drink Package Lunch function - $35pp 

Dinner function - $45pp 
Includes selected wine, beer on tap, soft drink and filtered 
water 

 
 
Bar Tab    Chosen amount allocated for function drinks 
 
 
Open Bar    Drinks purchased from bar for the function duration 

 
 
 
 
 
 

Prices are for a minimum of 20 guests. 20% deposit required to secure booking. 
A $10pp surcharge applies to Public Holiday events 



Canapé  Menu 
 
Tempura zucchini flowers stuffed with ricotta and anchovy, basil pesto 

Honey and soy chicken drumettes with sweet chilli dipping sauce 

Arancini – bolognaise or mushroom 

Potato and saffron croquettes with aioli 

Char siu pork buns 

Thai vegetable spring rolls with sweet chilli sauce 

Satay chicken skewers 

Homemade pork and fennel sausage rolls 

Hummus and ratatouille tartlets 

Pumpkin, beetroot and fetta tartlets 

Meat filled kibbeh with tzatziki 

Baked cheese filled sambousic  

Mini gourmet pies (choose 1): 

 Chicken and leek 

 Beef and red wine 

 Curried vegetable 

 Braised lamb and rosemary 

 
 
 

Seafood Options 
 
Panko crumbed king prawns 

Seared scallop with bruschetta tomato and balsamic glaze 

Gin and beetroot cured kingfish with pickled ginger and chilli 

Smoked salmon, dill mascarpone and caviar 

 
  



Grazing Table Options 
 
 
Hand sliced prosciutto carved off the bone 
Chargrilled eggplants with olive oil, garlic and parsley 
Garlic pizza crust straight from the oven 
Porchetta pork roast infused with Mediterranean herbs 
Pork and fennel salami  
Charred capsicum salad with fresh basil and extra virgin olive oil 
Hummus dip topped with paprika served with carrots and celery 
Pumpkin and fetta tartlets 
Shaved double smoked ham  
Tabouli served with fresh Lebanese bread and lemon vinaigrette 
Zucchini flowers filled with Mediterranean flavours or ricotta  
Babaghanouj topped with sumac served with carrots and celery 
Meatballs in Kaffir leaves 
Sicilian olives marinated with fennel seeds and chilli flakes 
Ligurian olives marinated in oregano 
Tempura Roman artichokes hearts with a black truffle dipping sauce 
Labne with black olives served with carrots and celery 
Parmigiano chunks served straight out of an entire parmesan wheel  
Tzatziki dip with crackers 
Pecorino chunks 
Taramasalata dip with crackers 
Fried Lebanese bread 
Triple Brie from Tasmania 
Dolmades vine rolls served cold or grilled  
Potato and rosemary grissini with sea salt 
Freshly baked assortment of dinner rolls 
 
 

Seafood Options 
Calamari lightly shallow fried with fresh lemon and black ink aioli 
Oysters served natural with lemon or chilli soy and lime dressing 
Cooked prawns served with lemon and spicy cocktail sauce 
Nannata fritters served with lemon and garlic aioli 
 
  



Plated Menu Options 
 

ENTREE 
 

Prosciutto and melon – melon balls, crispy prosciutto, Buffalo mozzarella foam 

Burrata and ‘Burnt’ orange with pistachio, mint and pomegranate 

Carpaccio of octopus with salad of fennel, orange, capers and dill 

Caprese salad – Heirloom tomatoes, buffala mozzarella, aged balsamic pearls, basil and 
garlic infused olive oil 

Fresh seared figs with maple prosciutto, gorgonzola and walnut touille 

Seared quail served with herb salad of radicchio, basil and chervil with balsamic 

 

PASTA 
Beetroot gnocchi with spinach, porcini, marjoram and white truffle cream 

Black-ink carnaroli risotto with shallow-fried calamari and wakame 

Spaghetti with Coffin Bay prawns, zucchini, tomato concasse and olive oil with fresh mint 

Crab and avocado filled tortelli with sauce vierge, chervil and micro chard 

Pappardelle with wild boar ragout and chocolate 

Pasta e broccoli – sultanas, pinenuts, Spanish onions, pecorino and aromatic bread crumbs 

 

MAINS 
 

Blue eye cod fillet, avocado and Prosciutto with bean sprouts, tomato concasse and dashi 

Beef fillet, potato and leek puree, shitake mushroom and porcini glaze 

Manuka glazed ossobuco, polenta and cavolo nero 

Barramundi with chickpeas and chorizo etouffee 

Lambrusco roast duck with blood plums and bay leaves 

Crispy skin salmon, black wild rice and parsnip pure 



 
 

DESSERT 
 

Vanilla poached fig, cherries and pistachio parfait 

Rose petal cheesecake with cardamom syrup, pistachio crumb and filo 

Tiramisu – Coffee and Marsala dipped savoiardi and whipped mascarpone                           
with coffee gelato and chocolate  

Pear and raspberry clafoutis with mascarpone gelato and almond touille 

Montenegro panna cotta, ‘Burnt’ sugar, pistachio floss and chocolate 

Dark chocolate and chilli mousse, almond biscotto 

Rosemary and honey creme brulée 

  


