Lawn & pavilion
event packages
royal botanic gardens

HAMPER

$47.0 pp

let us do the plucking, poaching, grilling and roasting for you.
The hamper allows you to have a premium selection of finger food
with no fuss. We deliver the hampers to your site in a classic white box
which only requires you to pull the lif off and present to your guests.

to start

middle

saltbush lamb brochette, chimichurri

smoked salmon mini bagel, spinach,
pickled cucumber, horseradish cream

wagyu bresola & comte gruyere
gougeres, onion jam, truffled aioli, lamb's
lettuce
vegetarian vietnamese rice paper rolls,
mint, hot peanut sambal (2pp)

tarte a la tomate
bang bang chicken salad- sichuan
poached chicken, white soy cucumber,
roasted peanuts, asian herbs

to end
milk chocolate & soft caramel tartlets,
copper 'marbles'

let’s chat
minimum numbers: 15 guests.
includes: labelled hampers
ready to serve your guests,
white cocktail napkins,
wooden disposable cutlery for
the individually boxed salads.
optional extras:
cheese platter.
dietary requirements:
we are able to cater for
all dietary requirements.
wait staff: we can provide
staff to cater for your guests
every need; ask for a tailored
quote (staff are a requirement
when alcohol is being served).
other: lawn / pavilion
hire fees apply.
sample menu only, subject to
change.

GRAZING BBQ

$69.0 pp

Blakes Feast take the humble BBQ to a new level. One of our chefs will
cook this Vietnamese / Greek / Argentinian / Mexican menu on your site
infront of all your guests.

let’s chat
minimum numbers: 20 guests.
duration: this menu is
designed for approx. 3 hour
duration.

smaller bites

bigger bites

spring pea panisse, goats curd,
horseradish, pea & mint sambal

sichuan cumin lamb cutlets, sweet & sour
cucumber

duck, peach & tamarind bun, asian slaw

char-grilled chicken yakitori skewers,
soba noodles, shiitake mushrooms, snow
peas, ginger-soy dressing

skewered bbq king prawn & pancetta,
salmoriglio

okonomiyaki, suckling pig, teriyaki
wagyu bavette steak sandwich, smoked
onion jam, gruyere, wild greens,
horseradish aioli

sweet bites

optional extras:
pillow sandwich on arrival,
cheese platter.
dietary requirements:
we are able to cater for
all dietary requirements.
wait staff: we can provide
staff to cater for your guests
every need; waiters are $45
+ GST per hour & $50 + gst
on a Sunday (staff are a
requirement when alcohol is
being served).

gianduja brownie, caramel mousse &
hazelnut

chefs: you require a chef for
this menu, chefs are $65 + gst
per hour. We work on a strict
chef to guest ratio of 1:30

coconut pannacotta, raspberry jelly,
meringue shard

other: other: lawn / pavilion
hire fees apply.
sample menu only, subject to
change.

CANAPÉS

$68.0 pp

with every piece handmade by Blakes Feast catering, this classic
menu is the perfect accompaniment to a lavish day in the gardens.

let’s chat
minimum numbers: 20 guests.

canapés
duck, peach & tamarind bun, asian slaw
heirloom tomato tarte tatin, olive
tepanade
tunisian kingfish ceviche
on squid ink crackers
hervey bay scallop, sichuan eggplant,
garlic chips, micro coriander
tom yum prawn rice paper roll,
peanut sambal
masterstock chicken & coconut salad,
chilli, peanuts

something sweet
mini sichuan pavlova, strawberries, vanilla
cream, micro basil
pedro ximenez baby tiramisu

duration: this menu
is designed for approx.
4 hour duration.
includes: all cooking
equipment, service utensils,
cocktail napkins, etc.
dietary requirements:
we are able to cater for
all dietary requirements.
wait staff: we can provide
staff to cater for your guests
every need; waiters are $45
+ GST per hour & $50 + gst
on a Sunday (staff are a
requirement when alcohol is
being served).

saltbush lamb brochette, chimichurri

chefs: you require a chef for
this menu, chefs are $65 + gst
per hour. We work on a strict
chef to guest ratio of 1:30

grilled wagyu bavette crostini, smoked
tomato relish, horseradish aioli

other: other: lawn / pavilion
hire fees apply.

kentucky fried quail soft taco,
grilled bacon, pineapple mint salsa

sample menu only, subject to
change.

okonomiyaki, grilled suckling pig,
teriyaki sauce

THE BEVERAGES

BEVERAGE PACKAGE 1

BEVERAGE PACKAGE 3

$35.0 pp (2 hours)

$47.0 pp (2 hours)

angel in the room prosecco

'a' by arras premium cuvée

post card pinot grigio
silence of the lamb shiraz

shaw & smith sauvignon blanc

(additional hours charged
at $6.0 pp per hour)

or ocean eight pinot gris

BEVERAGE PACKAGE 2
$42.0 pp (2 hours)
ninth island sparkling n/v

catalina sounds sauvignon blanc
or mitchell watervale riesling
or red claw chardonnay

foster e rocco rose

nanny goat pinot noir
or ralph fowler shiraz
or rockbare cabernet sauvignon
(additional hours charged
at $9.0 pp per hour)

or skillogalee riesling
or seville estate chardonnay

ocean eight rose

ocean eight pinot noir
or tar & roses sangiovese
or yabby lake ‘single vineyard’ syrah
or two hands ‘sexy beast’ cab sauv

(additional hours charged at $11.0 pp
per hour)

let’s chat
minimum numbers: 15 guests.
each package includes heavy
& light beer, capi fruit soda
varieties, still & sparkling
mineral water.
includes: all bar equipment,
ice, ice tubs, drink trays, etc.
wait staff: we can provide
staff to cater for your guests
every need; waiters are $45
+ GST per hour & $50 + gst
on a Sunday (staff are a
requirement when alcohol is
being served).

THE
STYLING

GARDEN FURNITURE
& STYLING OPTIONS
SAMPLE FURNITURE HIRE
30 guests ($900.0)
4 wooden slatted garden tables
4 black armchairs
8 wooden slatted garden chairs
2 side table
4 white bench seats

let’s chat
style me: Blakes Feast have
a team of people who would
be happy to help you with
furnishings and fittings you
may require for your function.
Alternatively we can style
your whole event –
ask for a personalised quote.
optional extras:
floral arrangements,
additional seating,
colour theming.

