
C H I P S  &  S A L S A 
 $25
housemade tortilla chips. fresh salsa

C A L A M A R I 
 $75
lightly breaded. cocktail. tartar sauce

BA S I C  G R E E N S 
 $80
spring mix. candied walnuts. cranberries. apple. crumbled feta. cheese. poppy seed vinaigrette

C A P R E S E  S A L A D 
 $60
basil. fresh mozzarella. tomato. balsamic glaze

A R T I C H O K E  H E A R TS 
 $90
lightly breaded. spicy aioli

P OTATO  S K I N S 
 $60
bacon. cheese, green onion. sour cream

C O C O N U T  P R AW N S 
 $110
coconut panko breaded. mango salsa

F R U I T  &  C H E E S E  P L AT T E R 
 $80
assortment of seasonal fresh fruit. selection of cheeses

S LO W  C O O K E D  R I B S 
 $110
smoked. pork ribs. BBQ sauce.

C H I L L E D  P R AW N S 
 $90
traditional. cocktail sauce. lemon

banquet
platters

EACH PLATTER SERVES
APPROXIMATELY 20 GUESTS   

tax & gratuity
not included

served a'la carte:


