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    7 PIECE PACKAGE | $35PP
    3 Cold + 4 Hot options

    9 PIECE PACKAGE | $45PP
    4 Cold + 4 Hot + 1 Substantial options

    11 PIECE PACKAGE | $55PP
    4 Cold + 4 Hot + 2 Substantial + 1 Dessert options

COLD CANAPES
Avocado on sweet potato chip (GF) (V)
Edamame pesto, bruschetta, roasted tomato (V)
Sydney rock oysters, mignonette  
Vegetable vermicelli rice paper roll, red pepper sauce (GF) (V)
Beetroot & macadamia ricotta tart (GF) (V)

HOT CANAPES
Mini pork & fennel sausage roll, tomato jam 
Crab & black garlic arancini, yuzu mayo 
Tom Yum chicken bites (GF)
Prawn tempura, wasabi mayo 
Mini beef & mushroom pies
Mini Shepard’s pies
Roast pumpkin & feta quiche (V)

SUBSTANTIAL CANAPES 
Wagyu slider, aged cheddar, onions 
Fried chicken slider, tom yum mayo 
Mushroom slider, truffle aoili (V)
Mini fish & chips

A MINIMUM ORDER OF 20 IS REQUIRED.
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Mini assorted gelati (V)
Mini flourless chocolate cake (V)
Mini eton mess (V)
Mini key lime pie (V)

ADD ADDITIONAL CANAPES TO YOUR PACKAGE

COLD CANAPES $5
HOT CANAPES $6
SUBSTANTIAL CANAPES $8
DESSERT CANAPES $5
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CHEESE & CHARCUTERIE STATION
$25 PER PERSON
Bresaola, truffled salami, aged cloth cheddar, triple cream
brie, tomato jam, lavosh & olives

VEGAN ANTIPASTO STATION
$20 PER PERSON
Edamame pesto, macadamia ricotta, mixed vegetables, 
warm olives, pickles

SEAFOOD STATION
$25 PER PERSON 
Mix of Sydney rocks and Pacific oysters with mignonette, 
prawn tempura, grilled Queensland scallops with garlic 
kombu butter, fresh bread & butter

DESSERT STATION
$15 PER PERSON
Mix of seasonal cake, fruit and pastries
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CAJUN SHRIMP STUFFED ZUCCHINI FLOWERS
Pepper sauce

TOM YUM CHICKEN BITES
Kaarage chicken, tom yum mayo

AVOCADO DIP
Sweet potato chips

BLOOMIN’ ONION
Truffled mayo

CRAB & CLAM CASARECCE
Blue Swimmer crab, little neck clams, black garlic, 
panagrattato, chilli

KOJI MARINATED FLANK STEAK
Sesame, broccolini

SIDES
PARMESAN TRUFFLE FRIES

MIXED LEAF SALAD

DESSERT
ADD FOR $7 PER PERSON
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S 2 HOURS $35PP

3 HOURS $45PP

4 HOURS $55PP

COCKTAIL ON ARRIVAL - ADD $10 PER PERSON

Treat your guests to a Seasonal Spritz, Espresso Martini, 
Bellini or speak to your event coordinator for additional 
options.

TAP BEER
Furphy & Brooklyn Lager

BOTTLED BEER
Stella Artois, Hawthorn Pilsner & James Boags Light

WHITE WINE
Edge of the World Sauvignon Blanc

ROSÉ WINE
Edge of the World Rosé

RED WINE
Edge of the World Shiraz Cabernet

SPARKLING
Edge of the World Brut

NON-ALCOHOLIC
Juice, soft drink
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S 2 HOURS $45PP

3 HOURS $55PP

4 HOURS $65PP

COCKTAIL ON ARRIVAL - ADD $10 PER PERSON

Treat your guests to a Seasonal Spritz, Espresso Martini, 
Bellini or speak to your event coordinator for additional 
options.

TAP BEER
Furphy & Brooklyn Lager

BOTTLED BEER
Stella Artois, Hawthorn Pilsner, James Boags Light

WHITE WINE
Edge of the World Sauvignon Blanc, Alpha Box & Dice Pinot Gris

ROSÉ WINE
Edge of the World Rosé 

RED WINE
Edge of the World Shiraz Cabernet, Saint Claire Pinot Noir

SPARKLING
Edge of the World Brut, Alpha Box & Dice Zaptung Prosecco

NON-ALCOHOLIC
Juice, soft drink

ADD A RANGE OF SPIRITS TO YOUR BEVERAGE PACKAGE $10PP 
AVAILABLE ON PREMIUM & DELUXE PACKAGES ONLY 
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S 2 HOURS $55PP

3 HOURS $65PP

4 HOURS $75PP

COCKTAIL ON ARRIVAL - ADD $10 PER PERSON

Treat your guests to a Seasonal Spritz, Espresso Martini, 
Bellini or speak to your event coordinator for additional 
options.

TAP BEER
Furphy & Brooklyn Lager

BOTTLED BEER
James Boags Light, Hawthorn Pilsner, Balter XPA, 
Stella Artois, James Squire Orchard Crush Cider

WHITE WINE
Earth Works Riesling, Alpha Box & Dice Pinot Gris, 
Eden Road Long Road Chardonnay

ROSÉ WINE
Conde Valdemar Rosé, Domaines de Triennes Rosé

RED WINE
Alpha Box & Dice Grenache, SYP Double Love Trouble 
Pinot Noir/Shiraz, Alpha Box & Dice Montepulciano

SPARKLING
Alpha Box & Dice Zaptung Prosecco, Chandon Brut

NON-ALCOHOLIC
Juice, soft drink

ADD A RANGE OF SPIRITS TO YOUR BEVERAGE PACKAGE $10PP 
AVAILABLE ON PREMIUM & DELUXE PACKAGES ONLY 

D
E

LU
X

E
 |

 M
IN

IM
U

M
 2

0
PA

X



AD
DI

TI
ON

AL
 IT

EM
S Add a bottle of Champagne on arrival for $79 per bottle or 

go all out with a magnum for $120. 

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.

The venue can arrange custom branded cocktails for your 
teams events. These are approximately $25pp. Please allow 
4-weeks notice to organise custom branding.

GIN TASTING - $75PP

AUDIO VISUAL & ENTERTAINMENT
Your Event Manager can assist you with any entertainment 
or audio visual requirements. 

DJ + EQUIPMENT
$150 p/hr minimum 4 hours

LIVE MUSIC ACTS 
Solo Act Rate $730 (3 hours) 
Duo Act Rate $1330 (3 hours) 
Trio Act Rate $1995 (3 hours)

PHOTOBOOTH
$1550 - Up to 5 Hours

SECURITY 
The Rook is legally required to present 1x Security per 100 
guests at any time. The cost related is $50 per guard per hour. 

Please note all our food and beverage menus are sample 
set menus only & subject to seasonal change.

A maximum of 3 hour beverage package is available for 
hens and bucks groups.
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