
(V) Vegetarian (VG) Vegan (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option (DF) Dairy Free

Platter Menu
Nibbles
A S S O R T E D  C H E F ’ S  D I P S  &  F L A T  B R E A D  ( V )

P L A T T E R  O F  C H I P S / W E D G E S  ( G F O )
With garlic aioli, tomato sauce, sweet chilli & sour cream

P L A T T E R  O F  O N I O N  R I N G S  ( V )
With chipotle aioli

$ 2 7

$ 3 2

$ 3 2

Platters
C R I S P Y  C A U L I F L O W E R  B I T E S  ( V G )
With chipotle aioli

C R I S P Y  H E R B E D  P A N K O  T O F U  ( V G )
With ginger, shallot & soy sauce

G R I L L E D  &  B U T T E R E D  C O R N  R I B S  ( G F ,  V ,  V G O )
With parmesan & chipotle aioli

M I N I  T O M A T O  &  B A S I L  B R U S C H E T T A  ( G F O  E X T R A  $ 5 ,  D F ,  V G )
With balsamic glaze

P U M P K I N  A R A N C I N I  ( V )
With truffle aioli

With buffalo, ranch & Korean BBQ sauce
F R I E D  C H I C K E N  W I N G S

S A V O U R Y  P I E S ,  P A S T I E S  &  S A U S A G E  R O L L S
With beerenberg tomato chutney

A S S O R T E D  P E T I T E  Q U I C H E S
Cheese & bacon, spinach & feta, cheesy chorizo

A S I A N  D E L I G H T  P A T T E R
Spring rolls & dim sims with sweet chilli sauce

F L A T H E A D  F I S H  B I T E S
With tartare sauce & fresh lemon

S A L T  &  P E P P E R  S Q U I D  ( G F )
With tartare sauce & fresh lemon

C H I C K E N  S A T A Y  S K E W E R S  ( G F )
With peanut satay sauce

*30 Pieces per platter

$ 4 5

$ 4 5

$ 4 5

$ 4 5

$ 5 5

$ 6 0

$ 6 5

$ 6 5

$ 6 5

$ 6 5

$ 6 5

$ 7 0

P O R K  B E L L Y  B I T E S
With slaw & Korean BBQ sauce

$ 7 0

BOOK YOUR NEXT FUNCTION WITH US | E: AVHFUNCTIONS.MANAGER@STARHOTELS.COM.AU | PH: 08 8293 1183



(V) Vegetarian (VG) Vegan (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option (DF) Dairy Free

Platters
*30 Pieces per platter

Pizza Slabs
1  P I Z Z A  S L A B $ 6 0 2  P I Z Z A  S L A B $ 1 0 0| | 1 2 "  P I Z Z A  ( G F ) $ 2 7

P E P P E R O N I
With mozzarella & a Napoli sauce base

H A W A I I A N
With smoked champagne ham, mozzarella & fresh juicy pineapple on a Napoli sauce base

V E G E T A R I A N  P I Z Z A  ( V ,  V G O )
With spinach, feta, cherry tomatoes, honey-roasted pumpkin & mozzarella on a Napoli sauce base topped with hollandaise

M A R G H E R I T A

B B Q  C H I C K E N  &  B A C O N
With chicken breast, smoked bacon and mozzarella on a Napoli sauce base, topped with BBQ sauce

With fresh tomatoes, basil, mozzarella & olive oil on a Napoli sauce base

C H E E S E B U R G E R  S L I D E R
With cheese, pickle, tomato & mustard sauce

S O U T H E R N  F R I E D  C H I C K E N  S L I D E R
With cheese, pickle & truffle slaw

C O C K T A I L  H O T D O G S
With tomato & mustard sauce

*Suitable for 5 people

C U R E D  M E A T  &  C H E E S E  B O A R D
Locally cured sliced meat, pickled vegetables, marinated olives, lavosh,
crackers, charred Turkish bread & a selection of cheeses

C H E E S E  P L A T T E R  ( G F O )
Grapes, strawberries, lavosh, crackers & a selection of cheeses

$ 9 5

$ 9 5

$ 9 0

$ 8 0

$ 7 0

Dessert Platters
P E T I T E  P R O F I T E R O L E S  D I P P E D  I N  C H O C O L A T E

M I N I  C H U R R O S
Fresh strawberries, cinnamon sugar with chocolate, caramel & strawberry toppings

N U T E L L A  P I Z Z A  S L A B
With pistachios and fresh strawberries

F R U I T  P L A T T E R
Selection of seasonal fresh fruit & berries

$ 7 0

$ 6 0

$ 6 5

$ 6 5

BOOK YOUR NEXT FUNCTION WITH US | E: AVHFUNCTIONS.MANAGER@STARHOTELS.COM.AU | PH: 08 8293 1183


