
 

 

 
 COCKTAIL ME�U 

$45.00 per person 
 

 

Cold Food Selection 
 

Veal Carpaccio on a Herbed Blini 

with Creme Fraiche Tartare 

 
Coconut Poached Chicken Salad 

in a Wonton Cup 

 
Royal Blue Potato Crouton 

with Black Olive Tapenade& Kytren Goat’s Cheese 

 
Black Sesame Tuile Cones 

with Salmon Tartare & Red Onion Mascarpone 

 

 
Warm Food Selection 

 
Miniature Beef & Shiitake Mushroom Open Pies 

 
Lamb Samosa 

with Coriander Chutney 

 
Pumpkin Risotto Cake 

Topped with Mascarpone & Shaved Parmesan 

 
Thai Marinated Barramundi Goujons 

 

Clients Wedding cake (cut and served) 

 

Cost of Menu includes Chef, Food Service Staff, all equipment & �apkins 

 
 

 
 

 



 
 

BRO�ZE COCKTAIL ME�U 
$52.00 per person 

 (Suitable for Lunch)  
 

 

Cold Food Selection 
 

Fillet of Beef Medallion 

with Pancetta & Green Chilli Jam 

 
Sea Scallop & King Prawn 

Wrapped in Fresh Rice Paper 

 
Chicken & Feta Boudin 

with Crushed Pistachio -uts & Crisp Pancetta 

 
Popcorn Cigar 

 ‘Tuile Roll with Corn Mousse & Popcorn Crumbs’ 

 
Smoked Turkey & Green Mango Salad 

on a Prawn Crisp 

 
 

Warm Food Selection 
 

Tomato, Eggplant & Goat’s Cheese Tart 

 
Pan Fried Crab and Chive Dumplings 

with Asian Dipping Sauce 

 
Chicken, Green Onion & Corn Omelette 

with Lime Chilli Sauce 

 
Turkish Spiced Lamb 

in Spring Roll Pastry 

 
Vegetable Samosas 

with Coriander Yoghurt Dip 

 

Clients Wedding cake (cut and served) 

 

Cost of Menu includes Chef, Food Service Staff, all equipment & �apkins. 



 
 

SILVER COCKTAIL ME�U 
$62.00 per person 

 (Suitable for Lunch/Dinner)  
 

Cold Food Selection 

 
Parmesan Cups 

Filled with Goats Curd Mousse 

 
Smoked Ocean Trout in a Brik Cone 

with Mandarin Jelly 

 
Venison with Beetroot Puree & Licorice Syrup 

on a Pear Crisp 

 
White Cut Chicken & Wasabi Mayonnaise 

In White Bread Pillows 

 
Pork Fillet Wrapped in Pancetta 

with Sharp Apricot Salsa 

 
Sweet Potato, Caramelized Leek & Red Pepper Tortilla 

with Cashew & Rocket Pesto 

 
Warm Food Selection 

 
Chorizo, Oven Roasted Tomato & Bocconcini Pizza 

 
Massuman Beef Curry in a Roti Cone 

 
Valencia Paella Cake 

 
Gnocchi Dumplings 

with Forrest Mushroom Filling 

 
Bhuna Chicken Curry in a Garlic -aan 

with Coriander Yoghurt 

 
Slow Braised Ox Tail Ragout in Capsicum Choux Pastry 

with Shallot Puree & Baby Parsley 

 
Clients Wedding cake (cut and served) 

 

Cost of Menu includes Chef, Food Service Staff, all equipment & �apkins 

 



 
 

GOLD  COCKTAIL ME�U 
$70.00 per person 

 (Suitable for Lunch/Dinner)  
 

 

Cold Food Selection 
 

Potato Blini with Red & Gold Peppers 

 
Artichoke, Kalamata Olive & Sun Dried Tomato Frittata 

 
Hoi Sin Lamb in Mandarin Pancake 

 
Smoked Turkey & Green Mango Salad in a Prawn Crisp 

 
Medium Beef Fillet, Horseradish Cream, 

Pickled Cucumber & Rocket in Rye Bread 

 
Sweet Potato, Caramelized Leek & Red Pepper Tortilla 

with Cashew & Rocket Pesto 

 
Chilli Chicken Salad in Fresh Rice Paper 

 

Warm Food Selection 
 

Snapper, Dill & Preserved Lemon in Spring Roll Pastry 

 
Steamed Pork Goyza Dumplings with XO Sauce 

 
Spinach, Pine -ut & Goat’s Cheese Tart 

 
Lamb Samosa with Coriander Chutney 

 
Duck & Macadamia -ut Wonton with Shallot Dipping Sauce 

 
Arancini with a Roaring Forties Blue Cheese Filling 

 
Chicken & Leek Filo Pastry Pie 

 
Veal Polpetini with a Tomato Capsicum Sauce 

 

Clients Wedding cake (cut and served) 

 

Cost of Menu includes Chef, Food Service Staff, all equipment & �apkins 

 



 

 
 

PLATI�UM COCKTAIL ME�U 

$85.00 per person 
 

Cold Food Selection 
 

Parmesan & Parsley Crusted Chicken Goujons with Aioli 

 

Marron Medallion & a Rye Toast with Caper Mayonnaise 

 

Tasmanian Smoked Salmon on Miniature Dill & Buttermilk Scone 

 

Peking Duck in a Miniature Mandarin Pancake with Hoi Sin 

 

Vietnamese Spring Rolls with a Crushed Peanut & Lime Sauce 

 

Royal Blue Potato Crouton with Black Olive Tapanade 

& Kytren Goats Cheese 

 

 

Warm Food Selection 
 

Miniature Beef Roll with Mustard 

 

Lamb Samosa with Coriander Chutney 

 

Barbecued Red Pork in a Miniature Steamed Bun 

 

Honey Glazed Stuff Chicken Wings 

 

Sun Dried Tomato, Artichoke & Kalamata Olive Pizza 

 

Pumpkin Risotto Cake with Mascarpone & Shaved Parmesan 

 

Wok Fried Garlic & Chilli Prawns 

 

Fillet of Beef with Bernaise Butter in a Tarragon Crepe 

 

Infusion 5 Senses Coffee, Broken Orange Pekoe & Herbal Teas 

Served with 

Miniature Mango & Mascarpone Cake 

 

Clients Wedding cake (cut and served) 

 

Cost of Menu includes Chef, Food Service Staff, all equipment & �apkins 



 

 
 
 
      Beverage Packages. 
 
Although we do not insist that Mulberry Mansion provide you with your 
beverage requirements for your Wedding and reception we do urge you to 

consider the beverage packages we have prepared as we have often 
experienced considerable difficulties on occasions when we do not have 

control of this area of the function.  From our clients point of view the 
advantages of using us to supply beverages are: 
  

• Our caterers Special Facilities Licence will cover your function.  A Special 
Facilities Caterers Liquor License (issued by the Department of Liquor, 

Racing and Gaming) assures the public that all beverage service staff are 
trained in the responsible service of alcohol and ensures clients that all 
legal responsibility related to the service of alcohol is taken care of by the 

caterer (protecting the client). If the caterer has this license you do not 
need to worry about applying for a license. 

  
• Our beverage packages include service staff, glassware and all beverage 
service equipment including temporary bars, stewards trays, service linen, 

ice buckets and tongs. 
  

• We supply all beverages at the appropriate temperature and deliver 
them to the function in refrigerated vans which stay on site to keep all 
beverages chilled.  We guarantee that there will be enough beverages for 

your guests. We also supply Ice & Tubs to keep beverages at the bar at 
the appropriate temperature. 

  
• We clean up during and after the function.  All packaging including 
bottles, cans and plastic containers are removed from the property so that 

our clients are not left with all the rubbish and cleaning up at the end of a 
function. 

  
We are however happy for you to supply your own beverages, we can 
arrange staff to serve if required but we can not take legal responsibility 

related to the service of alcohol, or for the quantity and temperature of 
beverages supplied. 

 
 
 
 
 
 
 
 



 
 
 
     Bronze Beverage Package  
  
Seppelt Fleur de Lys Sparkling Vintage Pinot Chardonnay (Victoria)  
  
Ferngrove Estate Range Sauvignon Blanc (Frankland River Western 
Australia)  
  
Ferngrove Estate Range Chardonnay (Frankland River Western 
Australia)  
  
Ferngrove Estate Range Merlot (Frankland River Western Australia)  
  
Ferngrove Estate Range Shiraz (Frankland River Western Australia)  
  
Corona Extra Dry Beer & Cascade Premium Light Beer  
  
Soft Drink (Coke, Diet Coke, Zero Coke, Sprite, Zero Sprite, Lift Lemon)  
  
San Pellegrino Mineral Water (Sparkling/Still)  
  
100% Harvey Fresh Orange Juice  
  
2 Hours - $37.00 per person, 3 Hours - $38.75 per person, 4 Hours - 
$43.00 per person, 5 Hours - $47.50 per person, 6 Hours - $52.00 
per person 

 
 includes service staff, glassware and all beverage service 

equipment 
 

 
 

     Silver Beverage Package.   
  

Houghton Wisdom Sparkling Chardonnay Pinot Noir (Pemberton 
Western Australia)  
  
West Cape Howe Denmark Sauvignon Blanc (Denmark Western 
Australia)  
  
West Cape Howe Denmark Unwooded Chardonnay (Denmark Western 
Australia)  
  
West Cape Howe Denmark Cabernet Merlot (Denmark Western 
Australia)  
  
Corona Extra Dry Beer & Billabong 4 Hop Ale  
  
Soft Drink (Coke, Diet Coke, Zero Coke, Sprite, Zero Sprite, Lift Lemon)  
  



San Pellegrino Mineral Water (Sparkling/Still)  
  
100% Harvey Fresh Orange Juice  
  
2 Hours - $39.50 per person, 3 Hours - $41.50 per person, 4 Hours - 
$46.00 per person, 5 Hours - $51.00 per person, 6 Hours - $55.50 
per person 

 
includes service staff, glassware and all beverage service 

equipment 
 

 
 

     Gold Beverage Package.  
  

Wolf Blass Gold Label Sparkling Vintage Pinot Noir Chardonnay (South 
Australia)  
  
Wolf Blass Gold Label Sauvignon Blanc (Mt Gambier South Australia)  
  
Wolf Blass Gold Label Chardonnay (Adelaide Hills South Australia)  
  
Wolf Blass Gold Label Cabernet Sauvignon (Coonawarra South 
Australia)  
  
Wolf Blass Gold Label Shiraz (Barossa Valley South Australia)  
  
Matso’s Smokey Bishop Beer & Cascade Premium Light Beer  
  
Soft Drink (Coke, Diet Coke, Zero Coke, Sprite, Zero Sprite, Lift Lemon)  
  
San Pellegrino Mineral Water (Sparkling/Still)  
  
100% Harvey Fresh Orange Juice  
 

2 Hours - $41.50 per person, 3 Hours - $44.00 per person, 4 Hours - 
$49.00 per person, 5 Hours - $54.00 per person, 6 Hours - $58.75 
per person  

 
includes service staff, glassware and all beverage service 

equipment 
 
 

 
 

 

 

 


