MELB CURNE Function Cocktail Menu
HOTEL

Duo of Dips (V) (GF option available)
with Grilled Pita Bread, Crudités and Choice of Dips 35
(Roasted Capsicum, Tzatziki, French Onion or Semi-Dried Tomato)

Antipasto (GFO) 100
Sliced ham, Hungarian salami, grilled chorizo, cherry bocconcini,
semi-dried fomatoes, kalamata and green olives served with chargrilled bread

Salt & Pepper Lemon Squid (50 pieces) with tartare sauce 85

Panko Crumbed Shiitake Mushroom (40 pieces) (Vegan option available) 90
with honey, lime and soy dressing

Cocktail Pies and Pasties (36 pieces) with fomato sauce 100
Tempura Prawns (30 pieces) with Tartare Sauce 85
Chargrilled Marinated Beef Skewers (20 each) 110
Chicken Peanut Satay Skewers (GFO) (20 skewers) 100
Pork & Fennel Meatballs (GFO) (30 balls) with tzatziki 85
Pumpkin and Sage Arancini (Vegan) (25 each) with saffron acioli 85
Gyoza (Vegetable or Prawn) (35 pieces) (Vegan option available) 85

with honey, lime and soy dressing

Fried Asian Trio (90 pieces) (Vegan option available) 85
Spring rolls, samosas and beef dim sims with sweet chilli sauce

Prawn Dumplings (20 each) with house dipping sauce 80
Beef Sliders (20 each) with lettuce, pickle and mustard aioli 140
Cheese Platter Assorted Australion Cheese with crackers and fresh fruits 120
Seasonal Fruit Platter Assorted Seasonal Fruit 100

Not all ingredients are listed. Please advise staff of any allergies when selecting the platters
for your function. GFO — Gluten Free Option Available.
GF - fraces of gluten may be present.
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