
Dietary information: [df] Dairy Free [gf] Gluten Free [vg] Vegan [v] Vegetarian [o] Optional
All prices exclude g.s.t. which is calculated at the checkout or via invoice

Stay social
Select from our grazing menu

Farm to Table $170  

Selection of cured and cooked meats, fresh bread, spiced roasted nuts,house made chutney 
+ dips and fried olives

Toast the Host $200  

Selection of cured and cooked meats, port wine paté, hot smoked salmon, cumin gouda, 
spiced roasted nuts, house made chutneys + dips, fried olives, bread and crackers

Funky Fruit $160  

Selection of seasonal fruits, MGF chutney, cheeses, bread and crackers

Beyond Bread $70  

House made dips and a selection of bread and crackers

A Sweet Finish $150  

Selection of MGF house made sweets   

Each platter is designed to serve 10-12 people


