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Delicious, buffet style catering made in-
house for all your functions and events.



Big

BREAKFAST

RECOVER AND RECHARGE
 

Enjoy all the breakfast favourites bacon, sausages,
scrambled eggs, hash browns, mushrooms, cherry tomatoes, 

vegetarian fritters, bread rolls, butter and jam. 
 

Served with breakfast juice, tea and coffee.
 

On request, we'd be happy to add some delicious extras:
 

 Greek yogurt, fresh fruits and muesli  +$2/pp
a mix of fresh flaky croissants and pastries +$5/pp 

$21 / pp

SOMETHING EXTRA?

Served buffet style.



Antipasto

GRAZING PLATTER

 

Our grazing platter is the perfect option for a light but
delicious lunch, or as an added course for your meal.

 
Fine selection of cold meats, soft cheeses, antipasto, dips,

breads & crackers. 
 

Served buffet style.

$24 / pp



Sunday Roast

STARTERS

Finger-lickin'-good Cajun BBQ Wings
Dip trio with hot flat breads. 

MAINS

Seasoned and roasted pork and chicken, accompanied
with traditional roasted potatoes and vegetables, home-

made salads and coleslaw. Served with bread, condiments
and sauces.

 

Back to the basics - you can't go wrong with a Sunday roast.
This is one of our most popular night-time/dinner picks.

 
 Enjoy our two course, slow roasted meat buffet around the
bonfire, and chase it down with a cold beer from the bar.

$44 per head
(minimum 20 persons)

 

BUFFET



The Bonfire Station Burger

 

Let your guests build their own perfect burger with the lot.
 

Bonfire Station burgers include lettuce, tomato, beetroot,
bacon, cheese, egg, pickle, jalapeños, onion and sauces.

 
Enjoy your meal with our delicious house fries! +$5/pp

Served buffet style.

$26 / pp

BUILD YOUR OWN



The Whole

STARTERS

Finger-lickin'-good Cajun BBQ Wings
Dip trio with hot flat breads. 

MAIN

We stuff our pigs with onions, apples, herbs and seasonings
and slow-roast until the crackling is golden and the meat is
impossibly tender: the extraordinary results of a whole hog

slowly turning on the spit while you relax at the bar. 
 

We'll carve this up and serve with roasted potatoes and
veggies, homemade salads & coleslaw, bread, condiments

and sauces. 

 Smoke swirling and coals crackling, this is epic enough 
to impress any guest. 

 

$65 per head
(Recommended for larger groups,

minimum 25 persons)

HOG



Fish and Chips

FRIDAY NIGHT

Enjoy a lazy evening meal before your celebrations kick off
with our simple fish and chips.

 
Beer battered fish-of-the day served with our house fries.

 
Add a squeeze of lemon, ketchup and tartare sauce for the

perfect Friday feast!

Served buffet style.

$18 / pp

 (Only available on weeknights)



Desserts

TREAT YOURSELF!
Enjoy homemade cherry pie made with cherries direct from

our farm. Served with fresh cream.
 

Homemade cherry ice-cream made with our very own
Cathedral Cherries, served in waffle cones.

Chase away those late night munchies and enjoy some fresh hot chips
in the evening. Our chips are seasoned and served with fresh aioli and

tomato sauce. 

LATE NIGHT CHIPS

$8 / pp

$7 / pp

$12 / pp

& SNACKS



FAQ

Do you cater for vegetarian/vegan? 
 

We have options for vegan and vegetarian. Other food
restrictions/intolerances can be discussed. 

 

What time do you serve the food? 
 

We can serve the food whenever you like. We usually don’t
serve the main dinner any later than 8pm. 

 

What are the prices for kids? 
 

Kids under 2yo are free.
 Kids between 2yo and 12yo are charged half price. 

 

How soon do I have to give final numbers? 
 

We need final numbers and all dietary requirement
information at minimum a week prior to the event. 

 


