FUNCTION PACKAGE
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CONTENT
CONTACT
OUR VENUES
CANAPE MENU
STATION MENU
SUBSTANTIAL MENU
PLATTERS
SWEET CANAPE
SWEET PLATTER

BOOKING/CONTACT
hello@mosaichotel.com.au
08 8244 3244
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VENUES

BAR
Capacity
45 pax
Combined seating
& standing.

DECK
Capacity
Standing - 150.
Seated - 75
Booths included.

BAR
Capacity
45 pax
Combined seating
& standing.
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CANAPE MENU
AMBIENT
Huon smoked salmon, horseradish crème, rye crouton, dill.
Rare roast beef, seeded mustard, baguette, rocket.
Smoked chicken, corn coriander salsa.
Parmesan scone, bacon jam, semi dried tomato.
Vegetarian savory cones, charcoal with sweet potato cashew, spinach with
feta mousse, neutral with beetroot skordalia, tomato with basil parmesan.
Salted puff pastry, avocado mousse, roasted nori, sesame.
Chili prawns, red onion, peanuts, fragrant herbs, wonton basket.

HOT
Master stock pork belly, mandarin glaze, asian slaw.
Haloumi, salsa verde, pressed lemon oil.
Roasted red pepper, kalamata, basil filo parcels.
Confit duck, blue cheese, walnuts, currant, tart.
BBQ pulled beef, charcoal bun, smokey aioli, cheddar cheese.
Thai inspired fish cake, wasabi aioli, finger lime, coriander.
Chicken, chorizo, mixed herb, choux puff.

Choice of
3 ambient
& 3 hot
$28pp

Individually
$4.5 per piece
Add a mini substantial
$8pp

Choice of
5 ambient
& 5 hot
$45pp
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STATIONS MENU

ANTIPASTO PLATTER

$80

CHARCUTERIE PLATTER

$90

DIPS PLATTER

$60

SOUTH AUSTRALIAN CHEESE PLATTER

$120

SEAFOOD PLATTER

$180

GRAZING BOARD

$110

Grilled eggplant, sumac zucchini, marinated red peppers, semi dried tomatoes,
balsamic mushrooms, pesto bocconcini, lemon rosemary feta, Penfield mixed
olives, char grilled pita.

Peppered mortadella, hungarian salami, prosciutto, gypsy ham, lachshinken,
farmhouse pate, port-soaked figs, house made giardiniera vegetables, toasted
milanese loaf.

House made selection of vegetarian dips, assorted crispbreads, crudites,
toasted pita.

Chef’s selection of three South Australian cheeses, locally made fruit paste, house
dried fruits, assorted crispbreads, seasonal fresh fruit.

Huon smoked salmon, house pickled squid, hot smoked market fish, South
Australian oysters, whole cooked South Australian king prawns, fresh lemon and
lime, aioli, rose sauce.

Chef’s selection of house made dips, marinated vegetables, cured meats, artisan
breads, fresh cheese, seasonal fruits.
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SUBSTANTIAL MENU

Salt and pepper squid, chips, lemon.
Hokkien noodle vegetable stir-fry, sticky soy, peanuts, crispy shallots.
Butter chicken, jasmine rice, pappadum.
Vegetable tagine, mixed grains, sweet potato crisps.
Crispy beef, rice noodles, julienne vegetables, fragrant herbs, sweet
chili dressing.
Seasoned wedges, sweet chili sauce, sour cream.
Loaded fries, liquid cheese, crispy bacon, spring onions

Petite substantial’s
$8 per person - per Selection
1 choice per 20 people
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PLATTERS MENU
Platters serve 10 people.

VEGETABLE FRITTERS (GF, VE)

$30

PRAWN CONES

$45

SEASONED WEDGES (V)

$35

CHICKEN SKEWERS

$55

PASTRIES PLATTER

$45

LAMB KOFTA

$55

CHICKEN SKEWERS

$55

Julienne vegetables, Indian spices, chickpea
batter, yoghurt raita.

Potato wedges sweet chili sauce, sour cream.

Beef cocktail pies, sausage rolls, pasties,
tomato sauce.

Crispy spring roll pastry wrapped prawns,
sweet chili sauce.

Marinated chicken skewers, peanut satay
sauce.

Za’atar spiced lamb kofta, tzatziki.

HOUSE MADE MEATBALLS

Beef meatballs napoli sauce, parmesan cheese.

$45

Marinated chicken skewers, peanut satay
sauce.

SPINACH AND FETA PASTRIES

$45

SALT & PEPPER SQUID

$55

ARANCINI (V, GF)

$45

YUM CHA (V)

$55

MAC & CHEESE BITES

$45

ASSORTED QUICHE

$55

Golden filo pastry, spinach, feta.

Mushroom arancini, truffle oil, garlic aioli.

Macaroni cheese bake, crumbed & fried,
tomato relish.

WOOD OVEN PIZZAS

Fried salt &pepper squid, aioli.

Vegetable spring rolls, vegetable dim sims,
vegetable samosa, sticky soy, sweet chili sauce.

Petite quiche, tomato relish.

$45

Chef selection of toppings, house made wood
oven pizzas. (V,VE Optional)

DIETARY LEGEND
GF – GLUTEN FREE / DF – DAIRY FREE / V – VEGETARIAN / VE - VEGAN
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SWEET
CANAPE
Sweet canape options $4.5 per item
Chocolate dipped strawberries.
Petite choux puffs filled with vanilla
pastry crème, drizzled with chocolate.
Lemon curd tarts, shortbread shell,
raspberry dust.

Ganache tarts, chocolate shortbread
shell, chopped hazelnuts.
Seasonal fruit skewers, cheesecake
dipping sauce.
Assorted gelato & sorbet waffle cones.

Peanut butter brownie, double cream.
Cheesecake cups, mango coulis,
coconut chips.

PLATTER
Serves 10 people.

CHEESECAKE BITES

$60

COOKIE SANDWICHES

$50

PROFITEROLES

$60

BROWNIES

$60

LEMON CURT TARTS

$60

FRUIT & LOLLIES FONDUE

$90

ROSE JELLY CUPS

$50

House made baked cheesecake bites with
raspberry coulis.

Petite choux pastry puffs filled with chef’s
selection of crème fillings.

Shortbread shell, tangy lemon curd, white
chocolate shavings.

Choc chip cookies sandwiches together with
peanut butter, dipped in chocolate.

Chocolate brownies topped with dulce de
leche and double cream.

Seasonal fruits, assorted gel lollies,
marshmallows, cheesecake dipping sauce,
dark chocolate dipping sauce, salted
caramel dipping sauce.

Rosewater jelly, mixed berries, mascarpone,
persian fairy floss.

Mosaic Hotel

mosaic.hotel

