
ANTI-PASTO PLATTER (GF) 
Ham, salami, Prosciutto, Kabana, 

salami, olives, feta, pickled onions, 
roasted capsicum, gherkins, assorted 
dips, chargrilled eggplant, zucchini  

& vegetable sticks

GOURMET SALADS 

Superfood salad with cherry tomato, 
diced cucumber, red onion, capsicum, 

black olives, feta cheese, chickpea, 
freekeh, mint, with coriander & lime 

dressing (GF)(V)

German style potato, dill,  
gherkins and egg (GF)(V)

Tender pickled octopus marinated in 
aromatic herbs, served with boiled 
potatoes, cherry tomato, crunchy 
celery, & fresh basil, dressed in a 

zesty lemon vinaigrette (GF) 

AUSTRALIAN CHEESES AND 
TROPICAL FRUIT BOARD 

Assorted Australian cheeses, dried 
fruits, quince paste, mixed roasted 
nuts (GF) assorted water cracker 
biscuits, watermelon, honeydew, 
rockmelon, oranges, passionfruit  
& exotic fruits (GF)(V)(VG)(DF)

MENU
HOT FOOD STATION

Roast porterhouse  
with rich red wine jus (GF)

Roast leg of lamb,  
thyme jus (GF) (DF)

Butter chicken with creamy  
tomato-based Indian curry (GF)

Vegetable Lasagna (V)

Garlic and rosemary roasted herb 
chat potatoes (GF)(V)

Seasonal vegetables (GF)(DF)

Fish & Chips

Fragrant steamed  
jasmine rice (GF) (DF)

DESSERT PLATTERS 
Variety of cake slices, profiteroles, 
cheesecakes, chocolate brownie, 
eclairs & handmade petit fours

GF – GLUTEN FREE  
DF – DAIRY FREE  
V – VEGETARIAN  

VG – VEGAN



BEER 
Great Northern Original Lager 

Great Northern Super Crisp 
Carlton Dry 

NON ALCOHOLIC 
Great Northern Zero 
Assorted soft drinks

CIDER 
Somersby Apple

SPARKLING WINE 
Marty’s Block Sparkling Brut Cuvee 

WHITE WINE 
Marty’s Block Sauvignon Blanc

RED WINE 
Marty’s Block Cabernet Shiraz

DRINKS
DARWIN CUPDARWIN CUP
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