THE ROOK

rooftop at 56-58 york

wvlobstrgr, burgers & liquor

CANAPE OPTIONS

Please select catering option below, a minimum order of 4 varieties with 30 pieces of each is required:

$4.00 per canapé:

Bruschetta of Smashed Minted Peas, Ricotta (C) V

THE ROOK signature onion rings

Bean Burrito, Mint, Creme Fraiche, and Sun Dried Tomato (H) EV

$5.00 per canapé:

Watermelon, whipped Persian Fetta, Candied Walnuts and Mint (C) | V, GF
Brandade of Crab and Scallion, Cucumber, Chili, Smoked Almond Crumb (C) | GF
Oysters Natural (C) E GF

Lobster Lettuce Cups (GF)

Lobster and chorizo croquettes

Pork and Fennel Sausage Roll Bites, House made Tomato Sauce (H) E

56.00 per canapé:
Goats Cheese Quiche, Onion Jam, Thyme (H) E, V
Chicken and Double Brie Pie, Savoury Cranberry Compote (H) E

$7.00 per canapé:
Crisp Tempura Coconut Prawns, Tomato Chilli Jam (H) |

Pumpkin, Fetta, Pine Nut & Sage Pissaladiere (H) EV

$7.50 per canapé:
Sweet Corn and Coriander Fritters, Smashed Avocado, Créme Fraiche, Chili Jam (C) EV
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rooftop at 56-58 york

VQM-Iobs{gr, burgers & liquor

Substantial

$8.00 per canapé:

Sailors Fish and Chips, Lemon Aioli (H)

Dusted Prawns, chips, Tartare (H)

Buttermilk Chicken Drumettes Sweet Potato Chips, Southern Spiced yoghurt (H)
Uncle Sam mini cheeseburger, wagyu, mustard aioli, tomato jam, pickle

Fried chicken mini burger, lettuce, tomato, herb garlic mayo

Falafel mini burger, lettuce, tomato, harissa aioli (V)

Lone ranger pulled beef slider, pickled corn slaw, smoky aioli (H)

Southern Rock Lobster — Thermidor

Southern Rock Lobster — Citrus Vinaigrette

Something Sweet

$4.00 per canapé:
Mini Assorted Gelati E V

54.50 per canapé:
Deep Fried Mars Bar

$5.00 per canapé:

Mini Belgian Chocolate Crunch Bars EV
Mixed Tartlets - Lemon Curd, Flourless Chocolate, Chocolate Ganache, Créme Patisserie E V

Food Stations

Antipasto Station $20.00pp
Cheese, Salami, Olives and fruit

Oyster Station $14.00pp
Pacific Natural, Pacific Champagne Vinaigrette Chervil, Pacific Nam Jim GF

Dessert Station 514.00pp
Mixed mini cakes and sweets V

Roast Lamb Station $14.00pp
Tabbouleh, Hummus, Flat Bread

Steam Pork Bun Station $8.00pp
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THE ROOK

rooftop at 56-58 york

w-lobs{gr, burgers & liquor

SET MENU

Please select catering option below, noting any dietary requirements:

Alternate Drop Menu $60pp

Entree

Lobster and chorizo croquettes, smoked paprika aioli &
Mushy pea, baby bocconcini & basil bruschetta (v)

Main Course
Uncle Sam cheeseburger with fries or
Or Prawn & Mussel Linguine

Dessert
Chocolate Mousse with hazelnut foam & praline or
Classic Eton Mess

BURGER BANQUET MENU

$35 pp 2 courses + sides
$40pp 2 courses + sides + dessert

SHARED STARTERS
Mac ‘N’ Cinni
BBQ Lamb Riblets

Not to share!
PICK YOUR BURGER...
Billy Ray
Uncle Sam
Chicken off the Grill
Veggie Burger
Further options available for an additional charge

SHARED SIDES
Sweet Potato Fries
Quinoa & Feta Salad

Go on then!
Coconut & Lime Sorbet,
G & T Marsh Mellow
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THE ROOK

rooftop at 56-58 york

Beverage Packages

Standard 3 hours $49pp
4 hours $59pp
Bottled Beer
White Wine
Red Wine
Sparkling
Non-Alcoholic

Premium 3 hours $59pp
4 hours $69pp
Bottled Beers
White Wines

Rosé
Red Wines

Sparkling
Non-Alcoholic

On-Consumption Beverages

,“-Io'bstrgr, burgers & liquor

BEVERAGE OPTIONS

Peroni & Peroni Leggera

Beaumont by Knappstein Semillon Sauvignon Blanc
Partisan ‘By Jove’ Tempranillo

Casa Gheller G Prosecco

Selected beverages

Four Pines Kolsch, Doss Blockos Pale Lager & Peroni Leggera
Rieslingfreak#3

Wairau River Pinot Gris

Chateau De L’Aumerade Rose

Kooyong Massale Pinot Noir

Rolf Binder Shiraz

Casa Gheller 'G' Prosecco
Selected beverages

The option of on-consumption beverages is also available based on a pre-arranged
selection. To arrange tray service of these beverages, an additional $30 per 50 people per

hour is applicable.

On Arrival Cocktails - $19pp (select 1 type)

Ginger Top

Tanqueray gin, sloe gin, pomegranate juice, ginger soda

Submariner

Bundaberg Rum Small Batch, falernum, apricot, citrus, pineapple juice, bitters

Pablo’s Garland

Aviation gin, gentian liqueur, honey, absinthe, citrus

Royal Mistress

Chipotle infused Tanqueray gin, Don Julio blanco tequila, lemon, agave

Return from India

Ketel 1 Vodka, mango, peach liqueur, chai, lemon, egg white
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