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COCKTAIL MENU

   COLD

Smoked Ocean Trout Poke Bowl
Smoked ocean trout, sushi rice, edamame, 
avocado, cucumber, seaweed salad, ponzu

Tuna & Avocado Brown Rice Bowl
Kombu-cured diced tuna, seaweed salad, 
brown rice, edamame, cucumber, sesame 
seeds, ginger dressing

Hot & Sour Prawn Coconut Bowl
Tom yum poached prawns, sushi rice, green 
mango, pawpaw, green onion, coconut 
dressing

Thai-Spiced Chicken Breast
Served with crab, lychee, wonton salad, 
coconut lime dressing

Vegan Poke Bowl 
Sushi rice, house pickles, radish fennel 
salad, avocado, chilli cucumbers, spiced 
tofu, edamame

Substantial Canapé Menu Items

   HOT

Potato Gnocchi
Mushrooms, truffl ed cream cheese, basil

Spinach & Ricotta Cannelloni
Tomato and basil sauce, parmesan cheese

Guinness Black Pepper Beef Stew
Served with Irish mashed potato

Thai Yellow Sweet Potato & Pumpkin Curry
Tofu, cherry tomato, jasmine rice

NYC-Style Hot Dog
Tomato relish, Morphettville mustard

Mayura Station Wagyu Burger
Lettuce, cheese, pickles, burger sauce, 
brioche bun

Fried Soft Shell Chilli Crab
Pickles, bao bun

 *Please note, menus are subject to change.
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SEATED MENU

 *Please note, menus are subject to change.

   ENTRÉE 

44° Salmon, Charred Green Chilli Gribiche, 
Green Olive Crush

Tuna Crudo, Wasabi Avocado, Yuzu-Compressed 
Nashi,Togarashi Vinaigrette

Yuzu Kosho Prawns, Yoghurt, Cucumber, 
Furikake Rice, Dill & Shiso Oil

Tequila & Jalapeño Prawns, Lime Avocado, 
Salted Yoghurt Curd, Pickled Onion

Venison Tataki, Chimichurri, Crème Fraîche, Apricot Relish

Duck Breast, Raspberry, Goats Curd, Heirloom Tomato

Twice-Cooked Pork Belly, Pickled Apple, 
Charred Onion Purée, Date Aioli

Lamb Shoulder Barbacoa Style, Pumpkin Seed Salsa, 
Cilantro Garlic Sauce

Potato Gnocchi, Mushrooms, 
Truffl ed Cream Cheese, Basil

Pumpkin & Fetta Rotolo, Toasted Pine Nuts, Fried Sage

   MAINS

Pan Roasted Salmon, Avocado Purée, Kipfl er Potato Salad & 
Crisp Radish & Herb Salad

Vadouvan-Spiced Barramundi, Caulifl ower Purée, 
Semolina Gnocchi, Zucchini Noodles, Poppy Seeds

Pan Roasted Salmon, Squid Ink Risotto, Cherry Tomato, 
Grilled Leek Gremolata

Coconut Roasted Chicken Breast, Green Goddess, 
Peas, Edamame, Broccolini, Cashew

Mediterranean Chicken, Cajun Parmesan Polenta, 
Sweet Pepper–Tomato Pepperonata, Vincotto Jus

Za’atar Lamb Rump, Baba Ghanoush, Green Beans, 
Pomegranate,  Salsa Verde

Honey–Pink Pepper Pork Fillet, Smoked Sweet Potato,
Charred Green Beans With Crispy Capers & Verjuice Jusa

Pan Roasted Duck Breast, Duck & Provolone Arancini, 
Beetroot–Pomegranate Salad, Date Labneh

Beef Fillet, Sour Cream & Chive Mash, Truffl ed Mushroom 
Ragout, Charred Shallots, Port Wine Jus

Beef Fillet, Paprika Potato Hash, Sicilian Caponata & 
Pickled Fennel, Port Wine Jus

       DESSERTS 

Lemon Poppyseed Cake, 
Blood Orange Sorbet

White Chocolate Blondie, 
Raspberry

Pannacotta, Black Forest, 
Chocolate Crumble

Apple Crumble Cheesecake, 
Blackberry

Chocolate Marquise, 
Shortbread, Coffee

Sticky Date Pudding, 
Rum Butterscotch Sauce, 
Vanilla Bean Ice-Cream

Selection of SA Cheese, 
Grapes, Quince, Lavosh
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BEVERAGES
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    CLASSIC PACKAGE

1 SPARKLING 
1 ROSÉ 
2 WHITE
2 RED 
BEER
SOFT DRINK

  INCLUSIONS:

Reschke ‘R-Series’ Sparkling
H By Haselgrove Sauvignon Blanc
Grant Burge ‘Benchmark’ Pinot Gris
Sfera Rosé
Reschke ‘Bull Trader’ Shiraz
Grant Burge ‘Benchmark’ Merlot
Heineken 0.0
Hahn Super Dry 3.5%
Hahn Super Dry
5 Seeds Crisp Apple Cider
Selection of Coca Cola, soft drinks, juice

    PREMIUM PACKAGE

1 SPARKLING
1 ROSÉ
2 WHITE
2 RED
BEER
SOFT DRINK

   

  INCLUSIONS:

Richard Hamilton ‘Long Stem’ Sparkling
Claymore ‘Walk This Way’ Riesling
Cape Barren ‘Native Goose’ Sauvignon Blanc
Days Of Rosé
St Hallett ‘Black Clay’ Shiraz
Schild Estate GSM
Heineken 0.0
Hahn Super Dry 3.5%
Hahn Super Dry
Stone & Wood Pacifi c Ale
James Squire Orchard Crush
Selection of Coca Cola, soft drinks, juice

   DELUXE PACKAGE

1 SPARKLING
1 ROSÉ
2 WHITE
2 RED
BEER
SOFT DRINK

   

  INCLUSIONS:

K1 Sparkling NV
Petaluma ‘White Label’ Sauvignon Blanc
Pike & Joyce ‘Beurre Bosc’ Pinot Gris
St Hallett Rosé
Ulithorne ‘Meracus’ Grenache
Cape Barren ‘Old Vine’ Shiraz
Heineken 0.0
Stone & Wood Easy Pale 3.5%
Hahn Super Dry 3.5%
Hahn Super Dry
Stone & Wood Pacifi c Ale
Heineken
Kirin Hyoketsu Lemon 4%
James Squire Orchard Crush
Selection of Coca Cola, soft drinks, juice

*Please note, beverages are subject to change.

Beverage Packages
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