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Cocktail/Finger Food Events
EVENTS… WEDDINGS… FUNCTIONS…
Menu

Grazing Tables & Antipasto Platters
Grazing Tables
Our beautiful grazing tables are perfect for making bold statements- they come fully
decorated with flower arrangements, ornaments and a colourful array of boards.
Including a wide selection of delicious locally sourced Yarra Valley region cheeses,
preserves, fruits, dips, breads and crackers. Suitable for any special event where the
food can be a statement centrepiece. Grazing tables are set up as a separate table
that guests can select their own choices from.
Dietary requirements such as Gluten Free, Vegetarian & Vegan can be catered for –
either as a separate part of the grazing table or the whole grazing table.
For a grazing table as an entrée option select the number of guests at your event.
For a more substantial grazing table select the option above the number of guests.

Up to 15 people - $280
20 people - $360
30 people - $510
50 people - $700
70 people - $980
90 people - $1250
100 people - $1400

Antipasto Platters
Just like our grazing tables our delicious Antipasto Platters have a selection of
locally sourced Yarra Valley cheeses, preserves, fruits, dips, breads & crackers.
Served on boards directly to your table/tables of guests. Not as substantial as our
Grazing Tables our Antipasto platters make the perfect shared entrée for any
occasion.

10 people - $180
20 people - $300
30 people - $450
50 people - $650
70 people - $900
80 people - $1000

All Prices Include GST

Canapes & Shared Platters
Our delicious selection of hot and cold canapes can be served either on roaming
platters by our wait staff or straight to tables as Shared Platters for your guests to
serve themselves. Perfect for shared at table dining our shared platters have a
selection of 3 of our tempting hot or cold canapes per platter.

Cold Canapes
-Vegetable Rice Paper Rolls w crushed Peanuts & Sweet Soy Dipping Sauce
(V/Veg)
-Smoked Salmon, Avocado & Cream Cheese Crostini
-Rare Eye Fillet on Sourdough Baguette w/ Rocket Pesto & Onion Jam (GFO/LFO)

Hot Canapes
-Vegetarian Dumplings w/ Soy Dipping Sauce (V/Veg)
-Crumbed Calamari w/ Roasted Garlic Aioli (LFO)
-Moroccan Chicken Skewers w/ Mint Yoghurt (GF/LFO)
-Mini Beef Slider on a Brioche Bun
-Mini Mushroom and Parmesan Arancini w/ Pesto Dipping Sauce (V)
-Mini Corn Fritter w/ Chilli Jam (V)
-Ham & Gruyere Cheese Potato Croquette
-Mini Veggie Slider on a Brioche Bun (V)
-Panko Crumbed Chicken Strips w/ Honey Mustard Mayo (LFO)

Option 1-choose 6 canapes $24 pp
Option 2-choose 8 canapes $30 pp
Option 3-choose 10 canapes $36 pp
Option 4-choose 12 canapes $42 pp
Min guests 20 - Max guests @Cocktail Event 100/ @Seated Event 80
*GFO-Gluten Free Option
*GF-Gluten Free
LFO-Lactose Free Option
V-Vegetarian
Veg-Vegan
*Our Gluten Free options that are made in house are prepared in a kitchen with non-Gluten free
options and whilst all care is taken to avoid any cross contamination it cannot be guaranteed
**We cannot guarantee there are no traces of nuts
All Prices include GST

Side & Dessert Options
Sides
Add a side or two to compliment your menu items. Choose from
-Battered Onion Rings
-Chips w/ Aioli/Tomato or BBQ Sauce
-Warm marinated Mixed Olives w/ Crusty Bread (VEG/GFO)
-Garden or Greek Salad
All side dishes are served to a grazing table for Cocktail Events or as shared
sides straight to table for seated events.

$10 per side (serves approx. 4)

Desserts
Choose one or a selection from our delectable desserts to finish your event with.
Our desserts are served petite sized on platters either as roaming platters by our
wait staff or straight to tables as Shared Platters for your guests to serve
themselves. Perfect for shared at table dining our shared dessert platters have a
selection of 3 of our tempting desserts per platter.

Slices-Lemon, Choc Mint or Caramel

$2 per serve min 20 serves

Petit Fours-Mixed selection including
Eclairs, Cannoli, Lemon Meringue Tart, Mini Cupcake, Passionfruit Tart
and Berry Tart
Or Choc & Caramel Tart, Coconut & Cherry Tart, Pecan Tart, Strawberry Tart
and Choc Mousse Tart
$48 per 12 units min 12 units

*GFO-Gluten Free Option
*GF-Gluten Free
LFO-Lactose Free Option
V-Vegetarian
Veg-Vegan
*Our Gluten Free options that are made in house are prepared in a kitchen with non-Gluten
free options and whilst all care is taken to avoid any cross contamination it cannot be
guaranteed **We cannot guarantee there are no traces of nuts
All Prices include GST

Drink Options
Alcoholic Beverages
Our variety of options from by the glass bar tab, by the bottle, jugs of cocktails
or drinks packages ensures options to suit all budgets

Bottled Beer-Cascade Light/Corona or Crown

$7 per 355-375ml bottle

Craft BeerHargreaves
-Lager, Pale, American Pale Ale, Stout or ESB

$9 per 330ml bottle

Coldstream Brewery
-Czech Pilsner, Golden Ale, Aust. Pale Ale or Grand Porter $9 per 330ml bottle

CiderNapoleone
-Apple, Pear or Apple & Pear

$8 per 330ml bottle

Coldstream Brewery
-Apple or Pear

$8 per 330ml bottle

Habitat Wine-Chardonnay, Sauv Blanc, Pinot Grigio, Shiraz or Cabernet Merlot $8G/$30B
-Brut Cuvee
$8G/$32B

Cocktail Jugs
-Cosmopolitan, Mojito, Black Russian, White Russian,
Miss Pimms, Traditional Sangria or Rose Sangria

$32 per pitcher

Drink Packages-Habitat wine, Bottled Beer and Soft Drinks
-Guests under 18– soft drinks

5 hours
5 hours

$55 per person
$25 per person

Non-Alcoholic Beverages
Soft Drinks-Coke/Coke No Sugar/Lemonade/Orange and Lemon

$4 per glass

Mineral Waters-Natural, Lemon and Blood Orange

$4.50 per bottle

Juices-Orange, Apple and Pineapple

$5.00 per bottle

Quote MeWe can tailor a package to suit your event or you
can pick from our standard event options outlined
in this brochure.
If you would like to enquire about booking, require
further information or would like a quote for your
event please use our online enquiry.
Online Enquiry

Helpful Key information to include in your enquiry
Contact Details
Date of Event
Occasion
Approx. number of guests
Do you have an amount per head in mind?
What style of catering would you like?
(cocktail, sit down, buffet)
Our 2 acres of natural rural land is the perfect tranquil place
to hold your Wedding ceremony as well. Our services
include indoor or outdoor ceremonies and we can assist
with introducing you to our preferred partners including
Photographers, Videographers, Celebrants, DJ’s or Live
Music and Florist to make your wedding planning easy.

If you prefer you can call us on (03) 9718 7518
Or email darkhorsecafe@outlook.com

