
MEZZE STATION 
Hummus, bread, cheese, crackers, salads, marinated olives, nuts, 

fresh and dried fruit, pickles, roasted vegetables

ROAMING CANAPÉS
OYSTERS (GF, DF) Mignonette, lemon

OCEAN KING PRAWNS (GF, DF) Cocktail sauce
BARRAMUNDI ROULADE (GF) Aioli, caviar, dill
SALMON BLINI Crème fraiche, dill, salmon roe

BEEF CROÛTE Caramelized onion, horseradish cream
PUMPKIN TARTS (V, GF) Feta, spinach

MUSHROOM ARANCINI (V) Porcini purée, parmesan cheese, basil
LAMB KOFTA Tzatziki, lemon

CHICKPEA BITES (VG) Beetroot, peas, tahini sauce
PEKING DUCK SPRING ROLLS (DF) Hoisin sauce, coriander

HARISSA CHICKEN SKEWERS (GF) Chimichurri sauce
SAUSAGE ROLLS Poppy seeds, tomato chutney

PULLED PORK BOWL (GF, DF) Slaw, pickles, drunken BBQ sauce

CHEF’S SELECTION PETIT FOURS 
VG = Vegan V = Vegetarian GF = Gluten Free DF = Dairy Free

All menu items may contain traces of nuts, shellfish and other allergens

MENU

The Squire’s Landing practices RSA at all times and will not allow ‘double parking’ of beverages



BEVERAGE PACKAGE 7PM-10PM 

JAMES SQUIRE CORE RANGE BEERS ON TAP
IN HOUSE AND LIMITED RELEASE BEERS ON TAP

NV CHANDON BRUT
JACQUELINE’S RIDGE SAUVIGNON BLANC

MOHUA PINOT GRIS
AUDREY WILKINSON CHARDONNAY

DOWIE DOOLE ROSÉ
MOHUA PINOT NOIR

COCKFIGHTERS GHOST SHIRAZ
SOFT DRINK & JUICES

STILL & SPARKLING WATER

BEVERAGES

The Squire’s Landing practices RSA at all times and will not allow ‘double parking’ of beverages


