Curators Collective 2016
Set Course Menu - Groups of up to 40 people
$35 per person - one course

$45 per person - two course
$55 per person - three course

Shared Entrée

Antipasto platters, with organic sourdough, grilled vegetables,
Serrano, salami,
Smoked ham, cheese, dips.

Warm bread and butter
Shared Main Course
Choose two options

Slow roasted whole chicken, house made gravy, rosemary
Mustard and pepper marinated beef

Slow roasted pork shoulder, fennel seed, apple

Penne, basil, tomato, pumpkin, pecorino

Choose two sides

Crunchy twice baked potatoes, rosemary salt
Baked cauliflower, cumin, almonds

Seasonal roast vegetables

Cos lettuce salad, walnuts, pecorino

Sweet glazed carrot

Fries

Dessert
Choose two options (alternating drop)
Chocolate brownie, ice cream, salted caramel sauce

Apple strudel cake, ice cream, toffee apple
Banoffe pie - cookie crumble dulche de leche, banana, chocolate



Finger Food Menu

Minimum order 12 pieces

3.00 per piece (bite sized pieces)

Fresh made sushi (vgo)

Vegetarian arancini, served with aioli (vgo)
Slow roasted pumpkin and Persian feta tarts
Beef and coriander meatballs (gf)

Spinach and ricotta pinwheels

Vegetarian frittata (gf)

Freshly baked muffins

3.80 per piece (medium sized pieces)

Finger sandwiches - chicken, ham or vegetarian (v)(vg)(gf)
Focaccia (chicken, ham or vegetarian) (vgo)

Mini beef sausage rolls

Vegetarian rice paper rolls w hoisin sauce (vgo)(gf)
Bacon and egg tartlets

5 spice chicken skewers (gf)

Glazed chicken drumettes (gf)

Scones with jam and cream

5.00 per piece (large or palm sized pieces)

Mini fish and chips

Sage, pumpkin and pinenut risotto cups
Mini pulled pork sliders

Fried chicken sliders, bacon, cos lettuce

Dessert Canapes ($4.00 each)

Frangelico and dark choc mousse, champagne cream, berries, toffee
Strawberry and choc brownie bites, marshmellow. Coconut

Tim tam cake pops, white choc, cachaous

Lemonade cupcakes, meringue, chocolate soil

Chocolate covered strawberries, white/dark

Vanilla pannacotta cups, berries, toffee, almonds

Red velvet cupcakes, cream cheese frosting

White and dark ice cream cookie, cookie crumble



Cake Options

We bake specialty cakes on site, all of our cakes can be made
gluten free and vegan on request!

Carmel Popcorn drip cake - From $75

Chocolate drip cake - From $55

Double barrel chocolate cake - From $90

Naked Cake - From 80

Vanilla Coconut Cake - From $55

Happy Vanilla Birthday Cake “feat sprinkles” - From $65
Ombre Buttercream cake - From $110

Platters

Small 55.00 - 5-8 people
Large 110.0 - 10-12 people

Kids Platter
Sandwiches, fairy bread, sausage rolls, frankfurts

Antipasto platter
Dips, bread, salami, vegetables

Fruit Platter
Seasonal fruits and herbs

Pastries
Muffins, croissants and Danish



Bar and Beverage Options
Beverage Package

4 Hours Basic - $40 per person
4 Hours Premium - $55 per person

Additional packages are available per hour or just pick what you
would like and have a bar tab,. Not sure, just ask us!

Wine

Sparkling

NV Varichon Et Cleric Blanc De Blanc 8 | 35
NV Mr Mick Brut 38

Di Giorgio PN Chardonnay 9 | 4e
Chardonnay

Balnarring Vineyard VIC 2008 45
Riesling

Mr Mick 2014 8 | 35
Rose

Fat n’ Skinny SA 2010 30
Frog Belly WA 2011 38
Sauvignon Blanc

Norfolk Rise Marlborough NZ 8 | 35
Pinot Gris

Raidis Estate SA 2012 8 | 36

Pinot Grigio
Pinocchio VIC 2013 38

Cabernet Sauvignon

Kingston Estate Cabernet Sauvignon 7.5 | 32
Shiraz
Rolf Binder Barossa Shiraz 2013 8.5 | 38

Pinot Nior
Ampel TAS 2012 8 | 40



Beer

James Boags Light
Corona

Asahi

Coopers Pale

Pure Blonde

Cold Stream Apple Cider
Sleeping giant IPA

Fat Yak

Spirits

Absolut Vodka

Jim Beam Bourbon

Jack Daniels Scotch Whisky
Johnnie Walker red label Scotch
Pirate Dark Rum

Beef Eater Gin

E1l Jimador

Cazadores Reposado

Pimms

Jamesons

Bullfire Whisky

Southern Comfort

Sailor Jerry Spiced Rum

Cocktails

Mixed Berry Mojito
Apple Caprioska
Hot Toddy

Mulled Cider
Bloody Mary

Non Alcoholic

Jugs of soft drink - coke, zero, lemonade
Jugs of juice - orange, apple, pineapple
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