
 

Private events & functions: 
If you’re hosting a private event or function, try one of our international inspired menus 

 

 

 

 



Italian 
Shared table Boards / Ceramic Styled Plates: 

Starter boards: 

Mediterranean vegetables 
Marinated and char grilled Mediterranean vegetables 

Salami 
Salami, cured meats, prosciutto hummus and olive tapenade 

Caprese  
Sliced tomato topped with mozzarella, basil and olive oil 

Arancini 
Pumpkin & sundried tomato, Arborio rice, rolled, crumbed and fried 

 

Mains: 
Slow braised beef 

Pollo alla cacciatora chicken Mediterranean rubbed and oven baked 

 Served with 

Baked potatoes with sea salt and rosemary 

        Insalata di rucola e parmigiana: rocket and parmesan salad 

Penne Sicilian: Tubes of pasta served in a tomato and eggplant sauce 

 

 

 

 



Greek Plates 

Spinach and cheese filo 

Mini pita bread: with grilled beef strips and grilled vegetables: 

Tzatziki dip homemade yoghurt, cucumber, garlic 

Dolmades platter: 

Rolled grape vine leaves stuffed with rice, tomato, onion, parsley & 

spices, cooked with olive oil & lemon juice 

Lightly battered calamari with lemon wedges 

Herbed meatballs 

Mains 

Slow roasted lamb leg with coarse salt and rosemary rub 

Grilled lemon basted sliced chicken pieces 

Served with: 

Baked potatoes with sea salt and rosemary 

Mediterranean salad ripe tomatoes, sliced cucumbers, onion, feta, 

Kalamata olives, seasoned with salt and oregano and dressed with olive 

oil 
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Middle Eastern feast: 

 
Danish style feta, olives & Grilled mixed vegetables with olive oil 

Baba ghanoush: made with smoked eggplant, garlic, yogurt & tahini, garnished with 

pomegranate pearls, sumac & extra virgin olive oil (pomegranate seasonal) 

Hummus: strained traditional Lebanese dip platter made from blended chickpeas, tahini 

sauce & lemon; garnished with paprika & extra virgin olive oil 

Flat bread 

Spicy Mince pies 

Lebanese spicy meat balls 

 

Mains 
Moroccan chicken Ballantine with pearl couscous and roasted red peppers 

Sumac roasted lamb sliced and drizzled with lamb jus 

 

Served with 
Baked potatoes with sea salt and rosemary 

Fattoush salad: Iceberg lettuce, tomato, radish, parsley, shallots & crispy, fried Lebanese 

bread, pomegranate molasses, fresh lemon juice, garlic and extra virgin olive oil 
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Middle Eastern feast: 
Tapas served on ceramics 

Gruyere cheese and chorizo as well, with a sundried tomato  

Red peppers stuffed with rice and tuna. Salt pepper and lemon 

Grilled slices of eggplant, Chopped ripe tomatoes, red onions, and garlic, mixed with olive oil 

and sherry vinegar 

Salmon with cream cheese (Salmon Ahumado con Queso Blando) 

 

Mains 
Cooked inform of the guests on large paella pans 

 

Seafood Paella: Prawns, calamari and mussels finished with parsley and extra virgin olive oil 

Spanish chicken thighs with zesty, bold flavours 

 

Served with 
Baby potatoes tossed in cilantro and coarse salt  

Summer Spanish Salad – Pipirrana: tomato olive red onion and green pepper 

Served with olive oil, vinegar 
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