
BARBEQUE MENU

Menu valid 01.03.2010 to 27.02.2011 

These menu items and packages require a minimum number of 20 with the exception of  
“empowerment” which has a minimum of 30. 

Barbecue Finger Food

•	 Honey toasted peanut & lemon grass chicken skewer (gf) 	 3.10 
•	 Maple smoked beef kebab (gf) 	 3.10 
•	 Pork & fennel chipolatas with dill hollandaise 	 2.00 
•	 Honey, soy & coriander prawn skewers (df) 	 3.20 
•	 Garlic chive & prawn gyoza, umeboshi white miso ginger dipping sauce 	 2.50 
•	 Mini hot dogs with caramelised onion jam 	 3.50 
•	 Minted lamb balls with chilli sauce 	 2.00 
•	 Petite wagyu mince burgers with swiss cheese & truffled butter 	 5.00 
•	 Mini peri peri chicken burgers with cucumber & yoghurt 	 5.00 
•	 Smoked mini cheese kranskies 	 1.50 

Add-ons to Barbeque Menu

•	 �Medium Ocean King prawns (per kg) 	 38.00
	 To have them peeled, please add (per kg) 	 4.50
•	 Rock oysters (per dozen) 	 22.00
•	 Tasmanian pacific oysters (per dozen) 	 24.00
	 Includes lemons, limes & cocktail sauce	
	

(v) vegetarian (gf) gluten free (df) dairy free 

Menu valid  01.03.2010 to 27.02.2011

All pricing is per piece, exclusive of GST & food only. 
Products may contain traces of nuts & gluten unless otherwise noted. 

Please contact an Event Consultant for a comprehensive quote on staff, beverage, equipment & delivery requirements.

T: 07 5529 1422     F: 07 5529 1522     E: catering@cheftalk.com.au   W: www.cheftalk.com.au

All pricing is per person & is exclusive of GST

		  Menu valid 01.06.11 to 01.01.12

Please contact an Event Consultant for a comprehensive quote on staff, beverage,  
equipment & delivery requirements.

T: 07 3844 7810     F: 07 3844 9964     E: catering@winendinem.com     W: www.winendinem.com

BEVERAGE PACKAGES
All packages include a range of soft drinks including coke, diet coke, lemonade, sparkling min-
eral water and orange juice.  Packages also include ice for service and chilling of beverages.

Beer can be upgraded on Beverage Packages with the following:
•	 Substitution of premium Australian beers @ additional 4.60 per person
•	 Substitution of international beers @ additional 5.75 per person

Beverage Package 1

Sparkling Wine
•	 Chalk Hill Blue Sparkling - multi region 

White Wine
•	 The Habitat Semillon Sauvignon Blanc – South Australia 
•	 Red Wine
•	 Barossa Belle Shiraz- Barossa Valley, South Australia 

Beer
•	 Crown Lager, Carlton Mid Strength, Cascade Premium Light

Pricing
•	 2 hours @ 17.00 per person
•	 2.5 hours @ 19.50 per person
•	 3 hours @ 23.00 per person
•	 4 hours @ 27.50 per person
•	 5 hours @ 32.00 per person



BARBEQUE MENU

Menu valid 01.03.2010 to 27.02.2011 

These menu items and packages require a minimum number of 20 with the exception of  
“empowerment” which has a minimum of 30. 

Barbecue Finger Food

•	 Honey toasted peanut & lemon grass chicken skewer (gf) 	 3.10 
•	 Maple smoked beef kebab (gf) 	 3.10 
•	 Pork & fennel chipolatas with dill hollandaise 	 2.00 
•	 Honey, soy & coriander prawn skewers (df) 	 3.20 
•	 Garlic chive & prawn gyoza, umeboshi white miso ginger dipping sauce 	 2.50 
•	 Mini hot dogs with caramelised onion jam 	 3.50 
•	 Minted lamb balls with chilli sauce 	 2.00 
•	 Petite wagyu mince burgers with swiss cheese & truffled butter 	 5.00 
•	 Mini peri peri chicken burgers with cucumber & yoghurt 	 5.00 
•	 Smoked mini cheese kranskies 	 1.50 

Add-ons to Barbeque Menu

•	 �Medium Ocean King prawns (per kg) 	 38.00
	 To have them peeled, please add (per kg) 	 4.50
•	 Rock oysters (per dozen) 	 22.00
•	 Tasmanian pacific oysters (per dozen) 	 24.00
	 Includes lemons, limes & cocktail sauce	
	

(v) vegetarian (gf) gluten free (df) dairy free 

Menu valid  01.03.2010 to 27.02.2011

All pricing is per piece, exclusive of GST & food only. 
Products may contain traces of nuts & gluten unless otherwise noted. 

Please contact an Event Consultant for a comprehensive quote on staff, beverage, equipment & delivery requirements.

T: 07 5529 1422     F: 07 5529 1522     E: catering@cheftalk.com.au   W: www.cheftalk.com.au

All pricing is per person & is exclusive of GST

		  Menu valid 01.06.11 to 01.01.12

Please contact an Event Consultant for a comprehensive quote on staff, beverage,  
equipment & delivery requirements.

T: 07 3844 7810     F: 07 3844 9964     E: catering@winendinem.com     W: www.winendinem.com

Beverage Package 2

Please select 2 white wines and 2 red wines

Sparkling Wine
•	 Redbank Emily Sparkling- multi region, Victoria

White Wine
•	 Imprint Semillon Sauvignon Blanc, multi region, Victoria
•	 Barossa Belle Chardonnay, Barossa Valley, South Australia
•	 Smallfry Reisling, Barossa Valley, South Australia

Red Wine
•	 Imprint Cabernet Merlot, Victoria
•	 Domain Barossa Grenache Shiraz Mouvedre, Barossa Valley, South Australia
•	 Barossa Belle Shiraz, Barossa Valley, South Australia

Beer
•	 Little creatures Pale Ale, Rogers Mid strength(Little Creatures), Cascade Premium Light

Pricing
•	 2 hours @ 21.50 per person
•	 2.5 hours @ 25.50 per person
•	 3 hours @ 29.50 per person
•	 4 hours @ 34.00 per person
•	 5 hours @ 38.00 per person



BARBEQUE MENU

Menu valid 01.03.2010 to 27.02.2011 

These menu items and packages require a minimum number of 20 with the exception of  
“empowerment” which has a minimum of 30. 

Barbecue Finger Food

•	 Honey toasted peanut & lemon grass chicken skewer (gf) 	 3.10 
•	 Maple smoked beef kebab (gf) 	 3.10 
•	 Pork & fennel chipolatas with dill hollandaise 	 2.00 
•	 Honey, soy & coriander prawn skewers (df) 	 3.20 
•	 Garlic chive & prawn gyoza, umeboshi white miso ginger dipping sauce 	 2.50 
•	 Mini hot dogs with caramelised onion jam 	 3.50 
•	 Minted lamb balls with chilli sauce 	 2.00 
•	 Petite wagyu mince burgers with swiss cheese & truffled butter 	 5.00 
•	 Mini peri peri chicken burgers with cucumber & yoghurt 	 5.00 
•	 Smoked mini cheese kranskies 	 1.50 

Add-ons to Barbeque Menu

•	 �Medium Ocean King prawns (per kg) 	 38.00
	 To have them peeled, please add (per kg) 	 4.50
•	 Rock oysters (per dozen) 	 22.00
•	 Tasmanian pacific oysters (per dozen) 	 24.00
	 Includes lemons, limes & cocktail sauce	
	

(v) vegetarian (gf) gluten free (df) dairy free 

Menu valid  01.03.2010 to 27.02.2011

All pricing is per piece, exclusive of GST & food only. 
Products may contain traces of nuts & gluten unless otherwise noted. 

Please contact an Event Consultant for a comprehensive quote on staff, beverage, equipment & delivery requirements.

T: 07 5529 1422     F: 07 5529 1522     E: catering@cheftalk.com.au   W: www.cheftalk.com.au

All pricing is per person & is exclusive of GST

		  Menu valid 01.06.11 to 01.01.12

Please contact an Event Consultant for a comprehensive quote on staff, beverage,  
equipment & delivery requirements.

T: 07 3844 7810     F: 07 3844 9964     E: catering@winendinem.com     W: www.winendinem.com

Beverage Package 3

Please select 2 white wines and 2 red wines.

Sparkling Wine
•	 Taltarni T Series Brut, Victoria 	
•	 Dunes Sparkling, South Australia

White Wine
•	 Knappstein Hand Picked Riesling, Clare Valley, South Australia 	
•	 Pikes Luccio Pinot Gris, Clare Valley, South Australia	
•	 Allan Scott Sauvignon Blanc, Marlborough, New Zealand	
•	 Katnook Founders Block Chardonnay,  Coonawarra, South Australia

Red Wine
•	 Coriole Redstone  Cabernet Sauvignon, McLaren Vale, South Australia	
•	 Laughing Jack “Jacks” Shiraz, Barossa Valley, South Australia	
•	 Innocent Bystander Pinot Noir, Yarra Valley, Victoria
•	 Cirillo Rose, Barossa Valley, South Australia

Beer
•	 Little creatures Pale Ale, Rogers Mid strength(Little Creatures), Cascade Premium Light

Pricing
•	 2 hours @ 27.50 per person
•	 2.5 hours @ 33.00 per person
•	 3 hours @ 37.50 per person
•	 4 hours @ 44.00 per person
•	 5 hours @ 49.00 per person


