
SET MENU  

 

SHARED 
 

TRIO OF DIPS 

SALT & PEPPER SQUID 

GRILLED HALLOUMI 

PORK SPARE RIBS 

 

MAIN COURSE 
Choose one of the following 

 
CHICKEN MEDITERRANNEAN 

Crumbed Barossa free range  

Chicken breast  

Filled w. semi dried tomatoes,  

Fetta &spinach  

w. potatoes, greens & Napolitano sauce 

 

MARKET FISH 
Catch of the day 

 

EYE FILLET 
Char grilled 250gm “Thousand 

Guineas” eye fillet 

Served w. a thyme infused shiraz jus, 

Potatoes & greens 

  

DESSERT & COFFEE 
Speak to our chef for our delicious choices  

 

 

Option 1 shared/main $65 pp 

Option 2 shared/main/dessert $79 pp 

BANQUET MENU 

 

GARLIC BEARD 
Wood-oven 

GRILLED HALLOUMI 
Served w. roast capsicum 

SALT & PEPPER SQUID 
Lightly dusted in lemon pepper seasoning 

PORK BELLY 
Rolled in spicy plum 

CHORIZO 
w. a spicy tomato salsa 

PORK SPARE RIBS 
Slow cooked in our famous sauce 

DEVILLED CHICKEN WINGS 
w. a hint of curry 

SCOCTH FILLET 
Char-grilled medium 

 

 

ACCOMPANIED BY 

 

MIXED LEAF SALADS 
w. an olive oil & balsamic dressing 

POTATO WDGES 
w. paprika seasoning 

 

 

 

PRICE $60 pp  

 

 

 

 

PLATTERS & SHARED PLATES 
 

TRIO OF DIPS $19.50 
Tarama, houmous, & tzatziki 

w. pitta & olives 
POTATO WEDGES $11 

w. paprika seasoning 

CRISPY HALLOUMI FRIES $18 
Approx. 16 pieces w. tzatziki dipping 

PORK SPARE RIBS $100 
Approx. 42 pieces slow cooked 

In our famous sauce 

MARRIAGE $110 
A combination of our famous pork ribs (30) 

& devilled chicken wings (12) 

SALT & PEPPER SQUID $32 
Approx. 24 pieces of local squid rings 

lightly dusted in lemon pepper seasoning 
SPINACH & CHEESE PASTRIES $32 

Oven baked crispy pastries 
KEFTETHES $40 

Approx. 30 pork & potato meatballs  

w. sweet chilli dipping 

 

 

 

FINGERFOOD 
 

LEMON CHICKEN SKEWERS $3 each 
Char grilled marinated skewers w. tzatziki 

PORK BELLY SKEWERS $3 each 
Rolled in plum sauce 

PANKO PRAWNS $3 each 
w. chilli aioli 

PITTA PIZZA MARGARITA $9 


