
ANNNADALE FUNCTIONS
PACKAGES

GRAZING PLATTER
Selection of artisan cured meats, cheeses, 

Austrailian olives, house dips, pickles, sourdough
*20 per  person, minimum of 10 people 

CANAPE MENU

COLD/VEG ITEMS

Haloumi chips, romesco sauce (v)

Mozzarella dough balls, caramelised garlic butter (v) 

Spinach & feta filo roll, tzatziki (v)

Aged cheddar & caramalised  onion tartlets (v)

Smoked salmon toast’s, creme fraiche, dill 

Chicken liver parfait toast’s , sweet onion jam,

Sydney rock oysters, shallot vinegar

HOT ITEMS

Sesame prawn toast, sweet chilli  

Mini smoked cod & prawn fish cakes, tartare sauce

Pork & fennel sausage rolls

Scotch eggs, house ketchup 

Satay chicken skewers, peanut sauce

Fried haloumi sliders, hot sauce, house pickles

Cheese burger sliders, burger sauce, house pickles

Smoked bacon & cheddar croquette’s, aioli

Fried chicken wings, chilli mayo

Canape orders minimum 20 persons

Canape orders must be recieved 7 days prior to
date of function 

15 person for a selection of 3 items

25 per person for a selection of 5 items

35 per person for a selection of 7 items

Sit down options also available 

BEVERAGE PACKAGE

All of the following items are included
in the beverage package 

Secret garden pinot grigio

Secret garden cabernet

Secret garden brut

Angus & Breamer rose

Toohey’s New

Young Henry’s Newtowner

Wayward hazy mid

Young Henry’s cider
Selection of soft drinks 

2 hours, 45 per person


