FUNCTION MENU
EDGECOMBE BROTHERS

Finger Food
$ POA

Mod Spring Rolls
- vegetarian
- salami

Mini Cheesesteaks
Packed with shaved scotch fillet, bell
pepper medley & caramelized onion,
topped with chef's secret queso sauce

Arancini
- 5 cheeses
- mushroom medley
- bolognese

Gambas Skewers
Al Bon Dicas Skewers
Chorizo Skewers
Pa Amb Toaquet Crustini
Patatas Bravas
- fries style

Platters
Chaccutterie Board

$450

Serves 40 - 50 lightly
Meats, dips, olives, relish, vegetables,
cheeses, bread and crackers

Serves 10 sides
- Prosciutto wrapped
- Olive oil and pepper
- Lemon
- Balsamic reduction

$50 each

10 Serves

Fig, walnut and blue cheese
Rockette
Caprese
Root vegetable warm salad
Rustic ceasar
Waldorf

Soups

Serves 4

Steak and potato
Margherita
Hawaiian
Garlic cheese
BBQ meat
BBQ chicken
Avo, spinach and feta
Vegetarian

Seasonal Fruit Platter

$120

Serves 20

Finger Sandwiches
$20 each

Approx 10pc

$25 each

Ham and salad
Chicken and salad
Deli counter special
Vegetarian

Dessert and Cheese

Serves 20

Creamy pumpkin
Creamy tomato
Tomato and bacon
Beef minestrone
Chicken and sweetcorn
- all served with bread, butter
and sour cream

$60
$60
$70
$70
$70

Sticky date
Brie, pear and walnut
Grilled fruits with cheese
Creme brulee
Fruit salad

$7.50 ea
$8 ea
$10 ea
$12 ea
$9

Individual Meal Options

Carved Dinner
Roast chicken
Quartered

$60 - $120
Seasonal
Prices

Pizzas

Salads

Whole prime rib roast
Carved 50pcs
Steaks 15

Asparagus Platter

$ POA

$40
per chicken

Leg of lamb with mint sauce
Serves 10

$ POA

Whole fish

$ POA

All carved meals served with
Potatoes, pumpkin, onion,
carrot, sweet potato, panache
and house red wine
reduction

Filet mignon
Chicken roulade
Crispy skin snapper
Vegetable

$50
$45
$40
$35

ALLERGY ADVICE Please note that we are unable to alter menu items to suit individuals. All food is prepared in a kitchen that carries, nuts, gluten, dairy and other
allergens therefore we cannot guarantee there is no cross-contamination. Please contact our staff for detailed information.

