Cocktail events should be all about conversation and moving about. A stand-up premier
evening is pretty hard to enjoy balancing a ceramic plate on your head while sipping fine
French bubbles in between applauses?!

Though it's a bit tongue and cheek, it hard to argue that small bites held in one hand,
with bubbles in the other, probably fit the bill fractionally better then a porcelain top hat
of grilled sea-bass.

Our Walk ‘N'"Fork menus are perfect for an event where you want your guests to mingle.
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Canapes

GCARDEN

Mushroom smoked mozzarella arancini

Baby radishes, dill aioli

Cherry tomatoes, pesto Genovese

Goat cheese tartlet, roast grape, walnut, vincotto

PADDOCK

Pork belly, pineapple, chilli, ginger
Mortadella crostini, ricotta, pickle, caperberry
Buffalo chicken skewer, ranch, hot sauce

SEA

Grilled cucumber, salt cod, lemon

Swimmer crab, tomato, green chilli

Scallop tostada, smoked avocado, salsa fresco
Prawn cocktail, butter lettuce

Tuna ceviche, betel leaf (market availability)
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BOXES & BOWLS

Soba noodles with ginger, soy, salmon

Linguini, spanner crab, chilli, lemon and basil

Udon noddles with Korean BBQ pork belly, choy sum, galangal

Rice noodles with peanuts, chicken and lime

Fregola, radicchio & buffalo mozzarella salad with fresh herbbs and vincotto

Spiced sweet potato, cous cous, coriander, olives, pomegranate molasses and green chilli
Cauliflower & wild rice, beets, pistachio, pickled onions, ras el hanout and mint
Orecchiette with chili & mint salsa Verde, bocconcini, Reggiano and fennel

Shredded free range chicken, tomatoes, oregano, basil, cracked wheat

BUN'S BOAS'S & BAHN MI'S

Charcoal king prawn buns, watercress and tarragon mayo

Double cheese brisket, zucchini pickles & mustard aioli on brioche bun

Peri peri chicken sliders with ginger aioli, cucumber, coriander and red onion
Pulled pork bun, jalapeno, coriander & womlbok slaw, chipotle aioli and lime
Korean pork boa, hoisin, pickles, kimchi

Clazed pork belly, coriander, scallion, peanuts and red sauce

Karage chicken, sriracha coconut sauce, sesame, scallion, cucumber & carrot
Pork belly Bahn mi, pate, pickles, mayo & coriander

Ballina prawn Bahn mi, pate, pickles, spring onion, mayo & coriander

Crispy tofu Bahn Mi, vegetable paste, pickles, mayo & coriander
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CANAPE PRICING

2/3/4 canapes $16/$24/$22 per person
BOWLS & BOXES PRICING

1 bowl! or box $12 per person

2 bowl or box $24 per person

3 bowl or box $36 per person

BUNS BAOS & BAHN MI'S PRICING

1 bun, bao or bahn mi $14 per person
2 bun, bao, bahn mior mix $28 per person
3 bun, bao, bahn mMi or mix $42 per person

Minimum 25 people
Chefs, wait & bar staff quoted separately *travel fee may apply*

OPTIONAL EXTRAS
Ready to eat or heat drop-off service $65

Delivered in eco-friendly 100% biodegradable service boxes with paper napkins supplied
“Delivery fee applies outside of Byron Bay*

BBC platters and service boards $125
*nand selected pieces to compliment your menu assembled ready on-site*
Wooden trestle table (1800x 750mm) $85

2hours wait staff member to serve, keep tidy and remove all waste  $165

CONTACT US
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