
Menu 1 Roving Canapés  

Select from a range of handcrafted hot and cold
canapés to complement your celebration. 
Choose 5 items from the list below to receive 3
pieces of each per person.

Mushroom arancini balls (V, GFO)
Four cheese arancini
Mac & cheese balls (V)
Vegetable samosas (V)
Vegetable spring rolls (V)
Spinach & ricotta savoury rolls (V)
Sweet chilli chicken tenders
Lamb kofta
Salt & pepper calamari (GFO)
Mini pies and house-made sausage rolls
Mini sliders
Battered fish bites
Mini pizza squares
Assorted finger sandwiches and pinwheel wraps
(VO)

All served with house made dipping sauces

-Garden Party cocktail style



Menu 2 The Grazing Table 

Your Grazing Table will be stuffed full of our
house made Jams & Relish, local Cheeses and 
smallgoods artisan crackers along with fresh
seasonal fruits and mini desert Platters 

Choose a selection 6 of the below Hot

& Cold finger foods to complete your

Grazing Table

Mixed Finger Sandwiches & Pinwheel

Wraps 

Mini Quiches - Chef’s Choice

Pies – Cauliflower & Cheese, Lamb

Rosemary, Beef Burgundy (choice of 2) 

Crispy Mozzarella Sticks with Napoli

Mini Assorted Danish

Mini Croissants – Ham, Cheese & Basil

Salad Cups x choice of 2 - Greek / Pasta

/ Caprese

Arancini Balls – Truffled Mushroom OR

4 Cheeses OR Chefs Choice

Crispy Baked Pumkin & Fetta Bites with

CF Hot Honey Drizzle 

Mini Spring Rolls with CF House Made

Sweet Chili Dipping Sauce

 - The grazing farmers

House made Sausage Rolls 

House made Potato Rosti with Labneh

& Sweet Chili Sauce

Sliders Mini Mac Beef, Pulled Pork, Peri

Peri Chicken with Romaine Lettuce,

Veggie Bugger (Choose 2 ) 

Mac & Cheese Balls with CF House

Made Ranch Dressing

Mini Pizza; Choice of Toppings 

Homemade Chicken Tenders served

with CF House Made Dipping Sauces

House Crumbed Calamari

Crispy Fish Bites 

Other requests / suggestions are

welcome

Something for Children Yes / No 

** Fruit & Mini Deserts Platters are

Chefs Choice and will be served with

your Wedding Cake 



Menu 3 Silver Deluxe Menu

Served with fresh crusty bread and Caldermeade Farm butter

Salads & Sides
Greek salad
Caesar salad
Roasted chat potatoes with mustard mayo and spinach
Seasonal roast vegetables

Mains
Portuguese chicken
Slow cooked beef brisket
Roasted Moroccan lamb shoulder
Crispy pork with apple sauce

Dessert
Seasonal chef's dessert selection

50/50 Shared Dining

 - The Fancy Farmers



Menu 4 The Diamond Menu

Entrées
Brie stuffed cob loaf with cranberry and rosemary
Caramelised fig, burrata and prosciutto tart
Caprese salad with buffalo mozzarella and basil
Bruschetta with smoked salmon
Portobello mushroom with goat's cheese, walnuts and pepitas

Mains
Lamb backstrap with char grilled corn and pico de gallo
Fillet steak with kipfler potatoes and mushroom sauce
Italian meat lasagne roll ups
Honey garlic glazed salmon medley
Hanger steak with sweet potato mash and ponzu mushrooms
Crispy pork belly with lemongrass sauce
Sicilian chicken with pappardelle

Desserts
Apple crumble with custard
Vanilla bean panna cotta with fresh mango
Luscious Leche flan
Chocolate mousse with cream and berries
Sticky date pudding with butterscotch sauce
Tres leches cake with seasonal berries

Premium Dining 50/50

 - The Farmers’ Feast
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