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SMALL BITES, SERVED ROAMING

ARANCINI (V),SPINACH & RICOTTA WITH CHIMICHURRI DIP

WHITE ANCHOVIES, SOURDOUGH BREAD, WHITE MISO, MICRO HERBS

SCALLOPS, LEMON, GARLIC, BUTTER, WHITE WINE

PRAWN BLOODY MARY SHOOTER, TAJIN RIM, GELERY

TUNA CEVICHE, GEM LETTUCE, AVOGADO, ONION,CAPERS, LIME

KING FISH CEVICHE, CITRUS, POMEGRANITE, GHILLI, COCONUT

STEAK TARTAR, SHALLOTS, PICKLES, CAPERS, MUSTARD, LAVOSH

CHICKEN SKEWER, YAKITORI SAUCE, SPRING ONION

PORK BELLY BITES, STICKY CARAMEL DRESSING, MIGRO HERBS

CHICKEN TENDERLIONS, BREAD CRUMBS, SEASEME SEEDS, LEMON AIOLI

KIMCHI PRAWN, GEM LETTUCE, CITRUS, KEWPIE MAYONAISE, SRIRACHA

CAPRESI BITES (V), BUFFALO MOZZARELLA, CHERRY TOMATO, BASIL,

SOURDOUGH, STICKY BALSAMIC

B8 BECF WELLINGTON, EYE FILLET, PUFF PASTRY, CARAMALISED ONION, MUSHROOM

~ BEEF SLIDER - SMASHED BEEF PATTY, PICKLE, WHITE ONION, AMERICAN CHEESE
SR MUSTARD, TOMATO SAUCE

3 CANAPES - CHOOSE 3 SELECTIONS - $25 PER GUEST
4 CANAPES - CHOOSE 4 SELECTIONS - S30 PER GUEST
5 CANAPES - CHOOSE 5 SELECTIONS - §34 PER GUEST
6 CANAPES - CHOOSE 6 SELECTIONS - §38 PER GUEST
8 CANAPES - CHOOSE 8 SELECTIONS - $42 PER GUEST




@% PAELLA, CHORIZO, CHIGKEN, PEAS, TOMATO, RICE

i FISH & CHIPS, WHITING, TARTARE SAUCE, FRIES, MICRO HERBS

.Y SOUS-VIDE MARINATED GHICKEN BREAST SLIGED, FRIED RICE, GARLIC
PUMPKIN TART (V], FETTA, ONION, SPINACH

* BULGOLGI BEEF, NOODLES, STIR FRIED VEGATABLES

PORK KATSU SANDG, BREADED PORK, THICK WHITE BREAD, TONKATSU SAUGE,
CABBAGE

PEARL GOUSGOUS SALAD V), CHERY TOMATOES, CUCUMBER, DILL, LEMON,
DIJON MUSTARD

512 PER ENTREE PER PERSON




iy
WOOD OVEN, 46 HOUR DOUGH, HAND STRETGHED

MARGHERITA (V)
MOZZARELLA, BASIL, TOMATO

MUSHROOM (V)
MOZZARELLA, GREME FRAICHE, GARLIC MUSHROOMS

VEGETARIAN SUPREME (V)
MOZZARELLA, TOMATG, ONION, CAPSICUM, GARLIC MUSHROOMS

PEPPERONI
MOZZARELLA GHEESE, PEPPERONI, CHILLI, BASIL

THREE LITTLE BIRDS SPECIAL
MOZZARELLA, SALAMI; MUSHROGOMS, TOMATOES

HAM & PINEAPPLE
MOZZARELLA, PINEAPPLE, HAM

GARLIC PRAWN
MOZZARELLA, ROSE SAUCE, GARLIC PRAWNS, CHORIZ0, GAPSICUM, ONION

NAPOLITANA
MOZZARELLA, MARINATED OLIVES, ANCHOVIES, CARAMALISED ONION

CHORIZO
MOZZARELLA, GREME FRAICHE, GHORIZO, JALAPENOS, CARAMALISED ONION

CHEESY GARLIC
MOZZARELLA, OLIVE OIL, GARLIC

CHOOSE & FLAVOURS
2 HOURS UNLIMITED PIZZS S35 PER PERSON




WE OFFER EXCLUSIVE VENUE USE WHICH INCLUDES:

PRIVATE USE OF WHOLE VENUE
BAR STAFF
WAIT STAFF
CHEFS

COST
$5000

INCLUDES

JEANNERET WINES
CLARE VALLEY BREWING BEERS
THREE LITTLE BIRDS GINS
THREE LITTLE BIRDS COCKTAILS
(IF BAR TAB NOT EXHAUSTED YOU TAKE HOME STOCK}

DEPOSIT $1000



