Treasured Memories, Sacred Moments o

Ettalong Diggers offers sincere condolences
on the loss of your loved one.

We believe a Celebration of Life doesn’t have
to be complicated or expensive to mean the
/

world to you and your loved ones.




MENU 1
$18.00 PER PERSON
Tea and coffee station
Selection of freshly made sandwiches and wraps
House made scones with vanillao cream and strawberry jam

MENU 2
$26.00 PER PERSON
Tea and coffee station
Selection of freshly made sandwiches and wraps
House made scones with vanilla cream and strawberry jam
Selection of quiches
Pork and fennel sausage rolls with tomato relish




CHEESE PLATTER $85.00
Vintage English cheddar, South Cape brie, Roarings 40s blue, grapes, chutney and crackers

ANTIPASTO PLATTER $85.00
Salami, chorizo, olives, bocconcini, roasted vegetables, dips and sourdough

VEGAN PLATTER $75.00
Falafel, roasted vegetables, olives, sun blushed tomatoes, dips and sourdough

FRUIT PLATTER $50.00
Selection of seasonal sliced fruit

SEAFOOD PLATTER $160.00
Whole prawns, smoked salmon, mussels, oysters, lemon and cocktail sauce

Freshly baked Turkish bread with chef’s selection of fillings (10) $65.00
Assortment of filled sandwiches (10) $65.00
Assortment of filled wraps (10) $75.00

Suitable for between 15-20 people per platter

HOT FINGER FOOD
Indian vegetable samosa with raita (V)
Mushroom arancini with truffle aioli (V)

Salt and pepper prawns with lime and sweet chilli
Pork and fennel sausage rolls with tomato chutney
Spanish vegetable empanadas (VG)

Prawn dumplings with soy and sweet chilli
Popcorn chicken with spicy aioli
Selection of mini quiches
Chicken satay skewers with satay sauce (GF)

Please select 5 choices from the options above

/ $12.00 per person for one of each selected
$24.00 per person for two of each selected

$30.00 per person for three of each selected

Price is based on a minimum of 20 adults



$4.00 PER CANAPE
Tomato onion, basil bruschetta on sourdough (V)
Asian pork belly skewers with sweet soy and sesame (GF)
Tempura prawns with saffron aioli (DF)
Mushroom arancini with truffle aioli (V)
Crab, apple and dill tart
Coffin bay natural oyster (add $1) (GF & DF)
Onion bhaiji with riata (V)
Sweetcorn fritters with lime and ginger (V)

Pork and fennel sausage roll with piccalilli puree
Beef carpaccio, potato crisp, truffle aioli and parmesan
Goats cheese and caramelized red onion tart (V)
Confit duck croquettes with cauliflower puree
Crispy pork and prawn wonton with plum sauce

PLANT BASED CANAPES
Pumpkin arancini with vegan aioli
Wild mushroom bruschetta
Vegetable rice paper roll with lime and pickled ginger
Beetroot hummus, crispy chickpea on sourdough crisp

SUBSTANTIAL CANAPE $10.90
English fish and chips, tartare sauce and lemon (DF)
Thai beef salad with lime, chilli and crispy shallots (GF & DF)
Lamb cutlet, garlic, lemon with couscous salad and tzatziki
Butter chicken with fragrant rice and poppadom (GF)

Pulled beef slider with seasoned chips
Our recommendation based on the average consumption '
/ 72 hour 4 pieces per person, | hour 6 pieces per person, 4

1% hours 8 pieces per person or 2 hours 10 pieces per person.
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BEVERAGES

A private bar attendant can be arranged at
$40.00 per hour (minimum of 3 hours)

Cash bar or bar tab options available.

GENERAL INFORMATION

Private room hire from $250.00 per room for up to five (5) hours.

If the deceased held a current membership, room hire is
complimentary (subject to availability)

White table linen $5.00 per tablecloth
G-Touch Smart TV hire $50.00

Contact our functions team on (02) 4343 0111 or

Email: functions@ettalongdiggers.com
or functions2@ettalongdiggers.com
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