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PLATTERS

Platters serve 20 Pax =

Party Platter $100  Dips & Bread $150 ,
Pies, Sausage Rolls, Spring Rolls Hummus, Avocado, Spicy Capsicum, -
Tzatziki, Crackers 77T
. . , <
Selection of Sandwich or Wraps Charcuterie Board $400 74

Cured Meats, Cheese, Pickled Vegetables,

Chicken, Spinach, Mayo $150 Bread & Crackers, Lollies, Mixed Nuts

Roast Beef, Relish, Rocket $170

Roast Capsicum, Fetta, Rocket, Pumpkin = $150

Ham, Cheese, Tomato



CANAPES

Price per Plate - Minimum 20 Pax

Croquette Prawn Cocktail
Choice of Duck or Fish served with Aioli Cos, Cherry Tomato, Marie Rose Dressing

Spiced Corn Fritters
Served with Sriracha Mayo

Beet Arancini
Served with Goat's Cheese

Salmon Tart Southern Fried Chicken Bites
Shortcrust Pastry, Lemon Zest, Served with Spicy Mayo

Shallots, Parsley, Capers

Mini Beef Sliders

Milk Bun, Cheese, Tomato Sauce




SIT DOWN MENU

Alternate Drop - 2 Course S60 - Choose 2 Entrées & 2 Mains - Minimum 30 Pax

Cold Entrées Mains

Salmon Tart Lamb Rump

Capers, Dill, Shallots, Lemon Grilled Zucchini, Dutch Carrot, Tzatziki
Half Burrata Confit Duck Leg

Heirloom Tomato, Balsamic Glaze Orange, Mash, Green Beans, Honey Glaze
Chicken Parfait Scotch Fillet

Liver, Pickled Vegetables, Croutons Roast Potato, Charred Broccolini, Chimichurri

Chicken Supreme

Hot Entrées Pepperonata, Rice Pilaf, Watercress
2 Wagyu Skewers Salmon
Chimichurri Pea Purée, Green Beans, Dressed Quinoa

Prawn Cocktail : B
; Mushroom Risotto AR
Cos, Cherry Tomato, Grapefruit Sl rentan)

y Asparagus, Parsley, Créeme Fraiche b :
Arancini f e ¥ LRee
Beet & Goat's Cheese or Mushroom & Parmesan Wagyu Smoked Brisket S

5 Potato Boulangére, Dutch Carrots, Jus, Broccolini o
Crispy Pork Belly V1L & ¥y
Braised Cipolini, Hoisin Sauce 6\ p g S \

o < A
» g 3% - %




Your own private space
with a bar, pool table and
AV. Perfect for milestone

birthdays, semi-formal
events and parties with a
little extra room to move.
A flexible space available
for part or full hire. Great

for milestone birthdays,
celebrations, grazing
events and parties with
plenty of style.

Casual, low-level seating
for up to 50 guests.
Available for private hire
and perfect for relaxed
celebrations.

A popular choice for
stand-up functions, with
plenty of seating options.

Create your own vibe with
flexible layouts and plenty
of room to mingle.

A semi-private Bistro
space with AV
capabilities, seating 35—
40 guests. Ideal for
private dining, product
launches or effortless
entertaining.

Perfect for kids' parties,
with a great view of the
Kids Area. 4 spacious
tables make it easy for
parents to relax while
keeping an eye on the
little ones.




OFFERS

SMOKED MEATS PACKAGE KIDS PARTY PLATTER
$55°° $300
Every plate comes with Kransky Sausage Approx. 20 Pax
and choice of Two Smoked Meats (Pick 2)
Beef Sliders
Brisket
Kids Pizza
Pork Ribs
Nuggets

Beef Short Ribs
Fruits & Vegqgies
Lamb Shoulder

Pork Collar Butt

Lollies

Jugs of Slushies
Chicken N 7 (Raspberry or Cola)

Served with Slaw, Mac & Cheese, Ice Cream Scoop of choice
Chips, Dill Pickles, Jalapefos, Sauces & from the Ice Cream Trolley




Ph: 02 6676 4999
28-40 Overall Dr, Pottsville NSW 2489

info@pottsvilletavern.com.au

POTTSVILLETAVERN.COM.AU



