FUNCTION
MENU

Cold & Ambient
Suitable for grazing for 10 to 15 people.

Mini Quiches
Pumpkin & Feta / Chorizo & Charred Capsicum / Bacon & Corn
24 pieces - $42
Basil, Bocconcini & Cherry Tomato Skewers *GF
20 pieces - $20
Gluten Friendly Platter*
GF dips, rice crackers, seasonal vegetables & fruit, Prosciutto
$35

Hot Platters
Suitable for grazing for 10 to 15 people.
Lemon Pepper Chicken skewers *GF
25 pieces - $50
Beef Sliders
with tasty cheese and tomato relish
24 sliders - $72
Mini Hot Dogs
24 pieces - $66
Coconut Prawns
25 pieces - $55
Salt & Pepper Squid
40 pieces - $55
Vegetarian Spring Rolls
20 pieces - $60
Mini Spring Rolls
50 pieces - $30
Alternate or specially requested platters available where possible upon request, in advance.
*GF - Gluten Friendly option - we cannot guarantee that these items are gluten free as we have non gluten free
products in our kitchen.

PIZZA

9inch pizza base
Cheese Garlic
A mix of mozzarella and garlic
$13
Classic Margherita
Rich tomato pizza base topped with Mozzarella and fresh Basil.
$14
Vegie Delight
Mushroom, red onion, capsicum, olives and Mozzarella on a classic tomato base.
$16
Meat Feast
Pepperoni, meatballs and bacon resting on a base of Baby Ray BBQ sauce with Mozzarella.
$16
Chicken & Camembert
Pulled chicken, camembert, bacon and Mozzarella on an onion jam base.
$16
Pulled Pork
Pulled pork, red onion, bacon, cherry tomatoes and Mozzarella on a Baby Ra’s BBQ base.
$16
Prosciutto
Cooked mozzarella base with fresh cherry tomatoes, prosciutto, rocket and EVO

cheese board
Suitable for grazing for 5 to 10 people.
Two Cheese Board - *GF optional
with olives, assorted crackers & seasonal fruit.
$ 30

DRINK PACKAGES
We can tailor make a selection of drinks for your function.
Our current drinks menu is available on the website, and prices can
be obtained via email or on-site.
The customer can request which drinks from our menu that they
would like available for their guests for the function.

For function enquiries please drop in or email us at
anne@workshop14.com.au

