
$14.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $95.00

Board for 12 people:  $179.00
 

This grazing board includes a selection of:
Prosciutto di Parma. (DF) (GF)

Mortadella di Bologna.
Mild Sopressa salumi.

Aged Mersey vale cheddar. (GF) (V)
Chilli flake & rosemary marinated feta.

Marinated grilled zucchini.  (DF) (VG)
Smoked charred eggplant. (DF) (VG)

Lemon & cucumber tzatziki .  (DF) (VG)
Harissa spiced hummus.  (DF) (VG)

Kalamata black olives.
Charred pita bread.

 
Delivered chilled.

 

T H E  A N T I P A S T O  B O A R D

 G R A Z I N G  P A C K A G E S

The

T H E  C H E E S E  B O A R D
$14.00 per person (over 20 guests)

Or
Less than 20 people:

Board for 6 people:  $95.00
Board for 12 people:  $179.00

 
This grazing board includes a selection of:

French double cream brie.  (GF) (VG)
Country blue cheese.  (GF) (VG)
NZ vintage cheddar. (GF) (VG)

Ash Goats Cheese.  (GF) (VG)
Lugarno Green Olives.  (DF) (GF) (V)

Fresh grapes & strawberries.  (DF) (GF) (V)
Toasted nuts & Dried fruits (DF) (GF) (V) (N)

Crisp breads & Premium crackers.  (VG)
 

Delivered chilled.



$18.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $110.00

Board for 12 people:  $230.00
 

This grazing board includes s selection of:
Wallace lake oysters with red onion & shiraz vinaigrette.  (DF) (GF)

Crystal Bay king prawns with ponzu cocktail sauce.  (GF) (DF)
Tasmania smoked salmon with toasted rye bread & crème fraiche.

Kingfish sashimi with toasted black sesame & tamari sauce.  (GF) (DF)
 

Delivered chilled.

T H E  L U X E  S E A F O O D  B O A R D

 G R A Z I N G  P A C K A G E S

The

T H E  A N T I P A S T O  V E G E T A R I A N  B O A R D

$12.50 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $79.00
Board for 12 people:  $59.00

This grazing board includes a selection of:
House made quinoa falafel.  (DF) (GF) (VG) (V)

Marinated vine tomatoes.  (DF) (GF) (VG) (V)
Lugano green olives.  (DF) (GF) (VG) (V)
Lemon & cucumber tzatziki .  (DF) (VG)

Harissa spiced hummus.  (DF) (GF) (VG) (V)
Vegetable crudites.  (DF) (GF) (VG) (V)

Corn chips & crisp flatbreads.
 

Delivered chilled.



$14.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $95.00

Board for 12 people:  $179.00
 

This grazing board includes a selection of:
Prosciutto di Parma. (DF) (GF)

Mortadella di Bologna.
Truffle salumi.  (DF) (GF)

Air dried bresaola. (DF) (GF)
Dried figs & fresh pistachios.  (DF) (GF) (V) (N)
Stracciatella style cheese spread. (GF) (VG)

Sun-dried tomato pesto rosso. (GF) (V) (N)
Crusty Italian breads & focaccia.  (VG)

 
Delivered chilled.

T H E  I T A L I A N  D E L I  B O A R D

 G R A Z I N G  P A C K A G E S

The

T H E  D E S S E R T  B O A R D

$14.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $95.00

Board for 12 people:  $179.00
 

This grazing board includes a selection of:
A decadent selection of mini petit fours.  (VG)
Frangelico chocolate mousse shots.  (VG) (GF)

Mini lemon meringue tart.  (VG)
Mascarpone tiramisu cups.  (VG)

 
Delivered chilled.



$10.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $69.00

Board for 12 people:  $120.00
 

This grazing board includes a selection of sliced:
Watermelon. (DF) (GF) (V)

Pineapple.  (DF) (GF) (V)
Rockmelon. (DF) (GF) (V)
Honeydew. (DF) (GF) (V)
Kiwi fruit.  (DF) (GF) (V)

Orange. (DF) (GF) (V)
Passionfruit.  (DF) (GF) (V)

Mandarin. (DF) (GF) (V)
Mango. (DF) (GF) (V)
Grapes.  (DF) (GF) (V)

Strawberries.  (DF) (GF) (V)
Blueberries.  (DF) (GF) (V)
Raspberries.  (DF) (GF) (V)
Mulberries.  (DF) (GF) (V)

 
Fruits are subject to seasonal availability & market demand.

 
Delivered chilled.

T H E  E X O T I C  F R U I T  B O A R D

 G R A Z I N G  P A C K A G E S

The



$14.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 12-14 people:  $210.00

 
 

This grazing board includes selection of:
NZ vintage cheddar. (VG)

Ash goats Cheese.  (VG)
Mild Sopressa salumi.  (DF)
Prosciutto di Parma. (DF)

Harissa spiced hummus.  (DF) (VG) (N)
Chocolate dipped strawberries.  (GF) (VG)

Dried Apricot & figs.  (DF) (GF) (V)
Flavoured popping corn. (DF) (GF) (V)

Fresh seasonal grapes.  (DF) (GF) (V)
Selection of premium crackers.  (DF) (VG)
Chocolate dipped strawberries.  (GF) (VG)

Chocolate fudge brownies.  (VG)
Raspberry chocolate brownie (VG)

Sea salted caramel brownie.  (VG)
Chocolate hazelnut doughnut. (VG)

Apple cinnamon doughnut. (VG)
Mixed berry doughnut. (VG)

Lemon & white chocolate mini muffin.  (VG)
Chocolate ganache mini muffin (VG)

Salted caramel mini muffin.  (VG)
 

Delivered chilled.

T H E  A L L - D A Y  B O A R D
 -  O N E  D A Y ’ S  N O T I C E

 G R A Z I N G  P A C K A G E S

The



$14.00 per person (over 20 guests)
Or

Less than 20 people:
Board for 6 people:  $95.00

Board for 12 people:  $179.00
 

This grazing board includes a selection of:  
Prosciutto di Parma. (DF) (GF)

Mortadella di Bologna.
French double cream brie.  (VG)

Country blue cheese.  (VG)
Lugarno Green Olives.  (V)

Fresh grapes & strawberries.  (V)
Toasted pistachios & Dried figs (N)

Stracciatella style cheese spread. (GF) (VG)
Sun-dried tomato pesto rosso. (GF) (V) (N)

Crusty Italian breads & Premium crackers.  (VG)
 

Delivered chilled.

T H E  C H A R C U T E R I E  &  C H E E S E  B O A R D

 G R A Z I N G  P A C K A G E S

The

T H E  C R U F I T E S  &  D I P S  B O A R D
$10.00 per person (over 20 guests)

Or
Less than 20 people:

Board for 6 people:  $69.00
Board for 12 people:  $120.00

 
This grazing board includes a selection of:

Lemon & cucumber tzatziki .  (DF) (VG)
Harissa spiced hummus.  (DF) (GF) (VG) (V)

Roast capsicum & chipotle.  (DF) (GF) (VG) (V)
Kalamata olive tapenade. (DF) (GF) (VG) (V)

Hand-cut vegetable crudites.  (DF) (GF) (VG) (V)
Sea salted grissini .  (VG)

Crisp flatbreads.  (VG)
Corn chips.  (GF) (VG) (V)

 
Delivered chilled.


