3sixty Function Menu

Finger food platter 1 $150

Curried lamb Samosas
Prawn cutlet twisters
Thai style fish cakes
Peking duck rolls
Mini chicken Dim Sims

Cocktails and canapes platter
$220

Mini beef Wellingtons
Crab netrolls
Spiced Lamb cutlets
Prosciutto wrapped scallops
Prawn & Lemongrass sticks
Mini bruschetta

Finger food platter 2 $150

Chorizo and mozzarella involtini
Tandoori Chicken skewers
Salt and pepper squid
Spicy lamb cutlets
Vegetarian spring rolls

Pizza Platter $120
Choose any 5 flavour Pizzas per platter

Hawaiin — Tandoori — Chicken and Avocado — Vegetarian — BBQ Chicken — Salami — All Meat —
Margherita — Ham — Garlic Prawns



3sixty Function Menu

Set Menu (Alternate Drop) Min 20ppl
1 Course $35.00 per head - Choose 2 Main Dishes from Menu Below
2 Course $45.00 per head - Choose 1 entrée or 1 dessert and 2 main dishes from menu below
3 Course $55.00 per head — Choose 2 entrée, 2 main and 1 dessert from menu below

Entrée
.Tender salt and pepper calamari strips with garlic confit aioli and lemon
.Tempura Battered Black Tiger Prawns cutlets on chilli jam, Topped with Wakame
.Premium Lamb Cutlets, Dusted with Spices and Glazed with a Honey Syrup
.Peking Duck breast, sliced & wrapped in a crepe with vermicelli rice noodles

Main
.Cajun Spiced Barramundi with prosciutto wrapped Scallops served on hand cut fries, with a cucumber ribbon
and minted yoghurt salsa on a citrus glaze
.Fresh Atlantic Salmon fillet grilled with olive oil and fresh herbs, served on a roast garlic mash and broccolini
with a tomato and chive beurre blanc
. Supreme of Chicken breast filled with, Roquette, Danish Fetta, Semi dried tomatoes, and Garlic served with a
pecorino and green vegetable roulade on a mild blue cheese veloute.
.Fillet Mignon of Black Angus topped with a button mushroom confit served on a sweet potato galette with a
roast garlic & rosemary jus.

Dessert
.Sticky Date Pudding with Hot Butter Scotch Sauce, and soft whipped cream
.Apple and Blueberry crumble with anglaise and vanilla ice cream
.Chocolate Brownie with Hot Fudge Sauce & Chocolate Ice Cream

.Lemon meringue tart with passionfruit coulis and fresh cream



