
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FOOD STATIONS 
MENU 

 
Seafood ice bar 
_______________________________ 

Oyster shucking station 
_______________________________ 

Whole honey baked leg ham 
_______________________________ 

Dumpling station 
_______________________________ 

Build your own slider 
_______________________________ 

Cheese grazing station 
_______________________________ 

Paella station 
_______________________________ 

Pasta station 
_______________________________ 

Antipasto grazing station 
_______________________________ 

Paella station 
_______________________________ 

Dessert station 
_______________________________ 



 

Stations – set up charges apply 

Grazing station 
Grilled, marinated vegetables, freshly baked 
crusty bread, sliced salami, prosciutto, cured 
meats and olives all served on quality wooden 
boards and platters. A selection of local and 
international cheese, dried fruits, fruit paste and 
assorted crackers. 

Cheese grazing station 
A selection of local and international cheese, dried 
fruits, fruit paste and assorted crackers.  

Antipasto grazing station  
Grilled, marinated vegetables, freshly baked 
crusty bread, sliced salami, prosciutto, cured 
meats and olives all served on quality wooden 
boards and platters. 

Seafood ice bar 
Assorted sushi, fresh prawns, Sydney Rock 
Oysters, Pacific oysters, dipping sauces served on 
crushed ice.  
This can also be customised further to include 
Moreton Bay bugs, lobster, grilled scallops, cured 
or smoked salmon and pickled baby octopus. 

Whole baked honey leg ham 
Whole honey baked leg ham with various 
mustards, relishes and damper style bread rolls. 
Suitable for 50 to 80 guests with other food 
selections. 

Build your own slider   
Gourmet slider rolls, freshly cooked Angus beef 
patties, cheddar cheese, sliced lettuce, red onion, 
mayonnaise.  
Other customisable additions available. E.g. 
bacon, avocado, fresh cooked shoestring fries.  

Dessert station  
Fruit brochettes, mini macarons, lemon tarts and 
Boardwalk Chocolate Brownie with salted 
caramel. 
Think chocolate fountains, fairy floss, display jars 
filled with lollies and our quality dessert canapes.  

 

 

 

 

 

Live Stations – require chefs onsite 

Oyster shucking station  
Fresh live assorted Sydney Rock and Pacific 
oysters shucked to order live in front of your 
guests, served with assorted dressings & sauces, 
fresh lemon and lime wedges. 

Dumpling station 
4 dumplings per person 
A selection of hand-made dumplings steamed 
fresh to order.  
Pork and prawn dim sim, prawn gow gee, BBQ 
pork bun, chicken dumpling. We can also 
substitute vegetarian dumplings on request 

Paella station  
Watch as our chefs cook fresh paella and then 
serve your guests straight from the pan.  
Chicken and chorizo, seafood, vegetarian or 
mixed paella 

Pasta station  
Please select three choices 
Guests can help themselves to a variety of warm 
and cold pasta dishes of various styles.  

Chicken and pesto penne (cold)  
Melted salmon and dill penne (cold)  
Spaghetti Bolognese (hot)  
Fettuccini boscaiola (hot)  
Orecchiette with chorizo and mushrooms (hot) 

 

  

 


