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Tiramisu V

Chocolate Mousse, Chocolate Soil V

Strawberry Cheesecake, Chantilly Cream, Strawberry Compote V/G

Lemon Meringue ‘Pie’ V

Pecan ‘Pie’ V/G

White Chocolate and Raspberry Panna Cotta G

Seasonal Pavlova V/G

BBQ & SMOKER STATION

Curate 
your own 
beverage 
station to 
go with 
your food 
selection.
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House-smoked 
Brisket G/D

Slow-cooked 
Ribs G/D

Frank’s 
Sausages D

Scotch 
Fillet D

BBQ 
Beans V/G

Caesar Salad, Parmesan, Egg, Croutons, Bacon, Caesar Dressing  V/D

Cherry Tomato, Mozzarella, Basil, Rocket and Red Onion Salad,  
Red Wine Vinaigrette V

Greek Salad, Crispy Spiced Chickpeas, Garlic Olive Oil Dressing V/G

Green Leaf Salad, Cherry Tomatoes, Radishes, Red Onion,  
Pomegranate Seeds Vinaigrette V/G/D

Soba Noodle Salad, Cucumber, Spring Onions, Coriander, 
Bok Choy, Mung Beans, Sesame Dressing V/D

Balsamic Beets Salad, Toasted Walnuts, Goat Feta, Pickled Onion,  
Parsley and Rocket V/G

Classic Waldorf Salad, Walnuts, Granny Smith Apple, Celery, Grapes V/G/D

Sautéed Broccoli Salad, Kale, Toasted Almonds, Chilli Flakes,  
Balsamic Vinaigrette V/G/D

 $98.50Items below are prepared on live BBQs, smokers and 
slow cookers by our Chefs

Minimum orders and conditions apply. V = Vegetarian, G = Made without Gluten, D = Made without Dairy
All interactive food station pricing is per person, unless otherwise stated
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We are happy to cater for individuals with food related al lergies and/or medical condit ions. We are 
also able to cater for vegetarian, vegan, gluten free, dairy free, pescatarian and pollotarian diets. 

We require advanced notice of guests requiring any of the above.
We are unable to cater for any other l ifestyle choices.

ORDER FORM

CONTACT DETAILS

YOUR NAME

EMAIL

PHONE

ADDRESS

FUNCTION INFORMATION

FUNCTION ID

DATE OF FUNCTION

TIME OF SERVICE

VENUE NAME 

NUMBER OF PEOPLE

COMPANY  
(IF APPLICABLE)

EVENT DETAILS

OTHER NOTES / DIETARY REQUIREMENTS

Prices are GST exclusive unless otherwise stated and menu content is subject to change due to market 
or seasonal avai labi l i lty.

A minimum order of 50 guests applies to Interactive Food Stations.  
A maximum order of 400 guests applies to the BBQ and Wood-Fired Pizza experiences. 

The Live Charcuterie Station should be ordered in conjuction with other After Five Menu items. 

All Interactive Food Stations are subject to location requirements and require discussion with Chefs. 
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