
FOR WAKES,  PARTIES,  MEETINGS & 
OTHER PRIVATE CELEBRATIONS

F I N G E R  F O O D  Platters

Assorted sandwiches (40 points) 
Assorted Gluten Free Sandwiches (40 points)
Vietnamese rice paper rolls
Cherry tomato, bocconcini, olive, basil, brochettes
Sesame seared tuna, yuzu aioli served on a spoon
Mushroom & goats cheese bruschetta
Tomato, Spanish onion and basil brushetta
Beetroot, walnut & cheese mini tarts
Prawn & mango salsa served on spoons
Smoked salmon mousse, cucumber, baby herbs,
lemon dressing
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Selection of mini gourmet pies
Assorted mini quiche
Tempura fish cocktails
Salt & pepper squid
Prawn cutlets
Mini cheeseburger sliders
Fish, pickled onion and tartare sliders
Chicken, cheese and mayonnaise sliders
Arancini balls
Steamed prawn dumpling, soy dipping sauce
Chicken sate skewers, peanut sauce
Vegetable & cheese parcels
Steamed vegetable dumplings, soy dipping sauce
Mini pizzas
Grilled lamb skewers, sumac yoghurt dressing
Garlic prawn skewers
Duck spring rolls, plum dipping sauce
Roast vegetable frittata
Italian style meatballs
Classic mixed

GF

Cold Selections
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Pieces Cost
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mini beef pies, sausage rolls, dim sum, spring rolls,
vegetable samosas, fish cocktails, Salt & pepper squid
& tempura prawns

Pieces Cost
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Housemade biscuits
Assorted slices
Assorted cakes
Fruit Platter (fresh seasonal fruit)
Tea/coffee station  (per cup)
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$65

$2.50

Pieces Cost

S O L D I E R S  P O I N T  B O W L I N G  C L U B

Have your platters served to your guests canape style for $35 per hour

Substantial Snacks
$15 each

Fish & chips with aioli & lemon

Salt & pepper squid with Asian slaw

Curry prawns & steamed rice

Chicken Caesar salad

Beef & red wine ragu with creamy mash potato

Cauliflower, cous cous, eggplant, tabouleh,
pistachio, preserved lemon & garlic yoghurt

*minimum order 30 with a selection of 2

Cheese, crudites & dip platter (serves 10 approx.)
Antipasto platter (serves 10 approx.) 

$100
$100
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