
PLATTER MENU
$95

$110
W I N G S
Southern Fried chicken wings, honey soy and 
chilli sauce.

$100

Spring rolls, dim sims, wontons, samosa with chilli
and soy sauce.

Y U M  C H A  ( M )

G R I L L E D
A selection of marinated skewers

A S S O R T E D  S A N D W I C H E S  A N D  W R A P S

PLATTERS ARE PORTIONED AND SERVED INDIVIDUALLY (15 PORTIONS)
*DIETARY REQUIREMENTS CAN BE CATERED FOR UPON REQUEST

$110

C A K E S $110Chef’s selection of cakes and slices

Chef’s selection of fresh sandwiches

S E A S O N A L  F R U I T $85
Chef’s selection of fresh seasonal fruits. 

V E G E T A R I A N $85Selection of dips, olives, cheese,
vegetable crudites and crackers.

A U S S I E $110Mini party pies, mini sausage rolls, assorted quiche
and tomato sauce.

S E A F O O D  ( M ) $120Chef’s selection of tempura prawns, calamari rings,
beer battered fish bites, tartare and Aioli

(M) MIXED


	PLATTER MENU
	YUM CHA (M)
	$95
	Spring rolls, dim sims, wontons, samosa with chilli and soy sauce.
	GRILLED
	A selection of marinated skewers


	$110
	WINGS
	Southern Fried chicken wings, honey soy and  chilli sauce.


	$100
	SEASONAL FRUIT
	Chef’s selection of fresh seasonal fruits.


	$85
	CAKES
	Chef’s selection of cakes and slices


	$110
	VEGETARIAN
	Selection of dips, olives, cheese, vegetable crudites and crackers.


	$85
	AUSSIE
	Mini party pies, mini sausage rolls, assorted quiche and tomato sauce.


	$110
	ASSORTED SANDWICHES AND WRAPS
	Chef’s selection of fresh sandwiches


	$110
	SEAFOOD (M)
	Chef’s selection of tempura prawns, calamari rings, beer battered fish bites, tartare and Aioli


	$120


