WuITE ROSE

EVENT PACKAGES



Waite Rosk

EVENTS
Corporate Package
$23.00pp
Assorted Sandwiches (choose 3) Assorted Platters (choose 4)
Ham, cheese, tomato, chutney Fish goujons & tartar sauce
Turkey & south coast Brie Salt & pepper squid & aioli
Tuna, sweetcorn & mayo Gourmet sausage roll & tomato sauce
Smoked salmon, cucumber & cream cheese Mini Steak pie & tomato sauce
Cheese, tomato & salad Vegetable spring roll & sweet chili sauce
Chicken, salad & mayo Crumbed calamari rings & lime aioli
Ham & Sweet pickles Wild mushroom arancini balls & truffle mayo

Three cheese & onion Southern fried chicken wings & garlic aioli

Includes Seasonal Fruit Platter

Tea & Coffee Station +$2.50pp Assorted cakes & slices +$4.00pp



Wuite Roskg
EVENTS

Share Platters - Option One
$24pp (choose 6)

Fish goujons & tartar sauce
Salt & pepper squid & aioli
Southern fried chicken tenders & maple BBQ sauce
Gourmet sausage roll & tomato sauce
Mini Steak pie & tomato sauce
Vegetable spring roll & sweet chili sauce
Crumbed calamari rings & lime aioli
Wild mushroom arancini balls & truffle mayo
Southern fried chicken wings & garlic aioli
Spinach & ricotta triangles & sweet chili sauce



WaiTE RosE

EVENTS

Share Platters - Option 2
$29 Per Head (choose 8)

Truffle herb fries & Parmesan
Fish goujons & tartar sauce
Salt & pepper squid & aioli
Southern fried chicken tenders & maple BBQ sauce
Gourmet sausage roll & tomato sauce
Mini Steak pie & tomato sauce
Vegetable spring roll & sweet chili sauce
Crumbed calamari rings & lime aioli
Wild mushroom arancini balls & truffle mayo
Southern fried chicken wings & garlic aioli
Spinach & ricotta triangles & sweet chili sauce
Seasonal Fresh Fruit Platter



WaiTE RosE

EVENTS

Share Platters - Option 3
$35pp (choose 6)

Marinated lamb cutlets
Chicken & Spanish chorizo skewers
Satay King Prawn skewers
Charred asparagus, Prosciutto & pistachio crumb
Parmesan & confit garlic Sydney rock oysters

Mini pork Adobo noodle box

Lamb fillet skewers & tzatziki
Sticky beef shin Steamed Boa Bun
Asian herb & vegetable noodle box

Peking duck spring roll & sweet chili plumb dipping sauce



Wuite Rosk

EVENTS

Set Menu (Alternate Drop)

1 course $35 - 2 course $42 - 3 course $50

Entree
(choose 2)

Chilled Wagyu Beef fillet Fragrant Thai salad
King prawn Saganaki with Persian feta & Sanoma sour dough
Handmade Spinach & Ricotta Tortellini & burnt butter sauce
House made Chicken & Spanish chorizo meatballs, herb tomato sauce & parmesan
Classic French onion soup & Welsh rarebit crouton
Chilled QLD King Prawn & Avocado stack



WHaITE Rosk

EVENTS

Mains (CHOOSE 2)
Stuffed Chicken Breast

Free-range chicken breast stuffed with a forest wild mushroom risotto, herb roast potatoes, broccolini & shallot, garlic cream sauce

Cowra Lamb Shank
Red current sticky lamb shank, creamy mash, buttered beans, lamb marrow jus & crispy sweet potato chips

Crispy Confit Duck Maryland

12-hour Slow cooked duck Maryland, shallot mash, wok fried Asian vegetables & sweet cherry duck marrow jus

WA Lobster Fettuccini

Fresh Lobster sauteed in garlic, onion, white wine, butter & cream tossed through rocket & house made fettuccini pasta

Crispy Chili Spatchcock

Whole marinated spatchcock, smoked fingerling potatoes, savoy cabbage cream, Grandfather port & mild chili jus

Otway Pork Cutlet 350g

grilled Free-range pork cutlet, Spanish chorizo patatas bravas, burnt onion puree

Pan Fried Snapper Fillet

Crispy skin fresh snapper fillet, pan fried chats, red capsicum, wild forest mushroom & crispy caper butter sauce

250g Darling Downs Sirloin MB+4

Sirloin steak cooked to medium rare, roast garlic smashed chats, broccolini, wild mushroom jus



WHaITE ROSE

EVENTS

Dessert
(choose 2)

Fresh Fruit Tart

seasonal fruits, house made pastry, chilled vanilla custard, berry compote & fresh cream

Vanilla Bean Pannacotta
Fresh vanilla bean chilled custard, seasonal fruits & strawberry compote

Sticky Date Pudding

House made sticky date pudding, warm caramel sauce & strawberry salad

Tiramisu
with fresh fruits, vanilla bean cream

Apple & Almond Crumble

House made crumble, warm vanilla custard



