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To confirm a booking a deposit of $300 is required.
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Confirmation of final numbers is required two weeks prior to the function.
This is the minimum number for which you will be charged. No refunds are given after this time.
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Total of food bill to be paid one week prior to the function.

All outstanding food and beverages must be paid in complete at the conclusion of the function.
Payment may be made by MasterCard, Visa, American Express, Cash or business cheque.
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On cancellation of a function, a deposit will only be refunded if four weeks notice has been given.
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Confirmation of the menu and beverages is required no later than 20 days prior to the function.
The current prices are valid until 1st January 2021, and are inclusive of GST.
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The client will be responsible for any damage to, or sustained to The Wanera Wine Bar property |
client or invitees, other than damage caused by the management or staff.

It is the clientys responsibility to ensure
We accept no responsibility for the damage to, or loss of any gifts or goods before, during or
after a function.
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By confirmation of a booking, the client acknowledges and agrees to the aftstioned conditions.

08 85 643 275| info@wanerawinebar.com.au | www.wanerawinebar.com.au
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Packages allow unlimited consumption for up to four hours.

Beverages served once the package is finished will be charged on a consumption basis at thje

recommended retail price.
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4 Hours $47.00 per person 5 hours- $54.00 per person
Dunes Sparkling
Yalumba Y Shiraz, Sauvignon Blanc & Riesling
Coopers Pale Ale, Hahn Super Dry & Hahn Premium Light
Soft Drink & Orange Juice

xT ab-Lb S
4 Hours $ 55.00 per person 5 hours $62.00 per person
Thorn Clarke Sparkling
Hentley Farm Villain & Vixen Shiraz, Tomfoolery Sauvignon Blanc & Pewsey Vale Rieslin
James Boags Premium, Coopers Pale Ale, Hahn 3.5 & Hahn Premium Light
Barossa Apple Cider
Soft Drink & Orange Juice
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4 hours- $61 per person 5 hours $68 per person
Jansz Sparkling
Murray Street Black Label Shiraz, Pewsey Vale Riesling, Tomfoolery Sauvignon Blanc,
Hentley Farm Rose
Heineken, James Boags Premium, Coopers Pale Ale, Hahn 3.5 & Hahn Premium Light
Barossa Apple Cider
Soft Drink & Orange Juice

Additional Hours at $7 per person per hour
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G ~ gluten free N ~nutfree D ~ dairy free V ~vegetarian VE ~ vegan E ~ eqgqg free
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grilled SA King Prawns, feta, watermelon, mint, balsamic (G,E,N)
lamb kofta, tabouli, zesty tahini yoghurt (G,D,E,N)
roasted pork terrine, fennel slaw, chipotle drizzle (G,N)
smoked salmon, asparagus horseradish dill gremolata (D,N)
roasted tomato, torn buffalo mozzarella, basil pesto (G,E)
vegan: roasted pumpkin wedge, sage, walnut dust (VE,D,E)

chilled SA prawns, spiced butter lettuce, creamy garlic bean spread (G,D,E,N)
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char grilled scotch fillet, served medium, truffle mash, roasted mushroom, red wine jus (G,E|N)
basil pesto chicken breast, roasted tomato, parmesan polenta, balsamic glaze (G,E,N)
slow roasted ginger pork belly, sweet potato puree, sesame broccolini, tamari sauce (G,D,E,I}l)
confit duck leg, braised lentils, speck, roasted parsnip, vanilla jus (G,E,N)
Moroccan spiced lamb shank, braised green beans, lemon & mint pearl barley (D,E,N)
harissa roasted barramundi, corn fritter, almond butter yoghurt, hemp greens (G)
roasted turkey breast, potato galette, tarragon onion stuffing, brandy apricot sauce (E,N)
sweet potato rosti, creamy artichoke puree, roasted mushroom, broccolini (VE,G,D,E,N)
leek & mushroom strudel, creamy garlic bean puree, spinach (VE,D,E,N)

Seasonal vegetables or salad to accompany
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chocolate almond beetroot brownie, warmed, vanilla coconut labna, beetroot chips (D,G,E,VH
sticky date toffee pudding, ginger butterscotch sauce, vanilla bean ice cream (N)
green tea almond milk panna cotta, lime infused pineapple, toasted coconut crumble (G,D,E, JE)
lemon syrup cake, raspberry compote, double cream, lemon marmalade (N)

triple layered chocolate cheesecake, coffee crumble, passionfruit jam (N)

warm Christmas pudding, brandy sauce, vanilla ice cream




A~ A~

xEBCEI & ! 3

Apex

© » | /

| oaf , Waner a
two entrée or two dessert
two main course

*meals served alternate drop
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Apex

N
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choice of three main course

choice of two entrée or two dessert
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Apex | oaf, Waner a
t wo entrceys

two main course
two desserts

*meals served alternate drop
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Apex Waner a
choice of two entrées

choice of three main course

choice of two dessert

Additional choices- $4 per course per choice

dukkah, Domys

$60 per person

dukkah, Domys

$65 per person

SR
dukkah, Domys
$75 per person
dukkah, Domys

$80 per person
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E ~ egg free

G ~gluten free N ~nutfree D ~dairy free V ~vegetarian VE ~ vegan
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pancetta wrapped rockmelon w/ balsamic glaze (G,D,N,E)
smoked salmon & caper aioli on cucumber (G,N,D)
traditional bruschetta on brioche crisp (V,N)
seared peppered beef on crostini w/ horseradish cream (N,E)
sesame crusted tuna w/ wasabi aioli (G,D)
5 spice duck cold roll (G,D,N,E)
zucchini slice w/ semi dried tomato pesto (N)
chickpea pancake w/ ratatouille (VE,E,D,N)
honey glazed ham w/ grilled pineapple (G,D,E,N)
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bourbon beef balls (D,N)
stuffed & crumbed mushrooms (V,N)
arancini (V,N)
turkey cranberry brie filo parcel (E,N)
sweet potato lentil filo folds (D,E,N,VE)

Cajun Prawn on cucumber w/ guacamole (G,D,E,N)
polenta, spinach & pine nut ball w/ harissa (G,D,E)
homemade sausage rolls (N)
caramelised pork belly (D,E,G,N)

4 choice - minimum of 1 cold $25pp
6 choicedminimum of 2 cold $40 pp
8 choicedminimum of 3 cold $50 pp
10 choicedminimum of 4 cold $60 pp

i »: . ©
lemon meringue tarts (N)
oreo cheese cakes (N)
orange & almond syrup cake (G,D,E,VE)
profiteroles w/ hazelnut cream filling
strawberry meringue kisses (G,VE available)
2 choice $7 pp ~ 3 choice $10 pp ~ 4 choice $13 pp
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G ~gluten free N ~nutfree D ~dairy free V ~vegetarian VE ~ vegan E ~ egg free
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BAROSSA ANTIPASTO P:-ATEr ed meat s, marinated olives,
DIPS & BREADS PLATHBRse made dips, local breads, Wanera dukkah, olive oil & balsamic
PASTRIES PLATTEGnemade sausage rolls, pumpkin feta filo cups, leek & cheddar parcel
ORIENTAQOszechuan beef on cucumber, Thai style fish cakes, spring rolls
MEDITERRANEAgbats cheese artichokes, pancetta wrapped asparagus, chorizo croquette
SEAFOOD shallot red wine oysters, Cajun softshell crab, poached prawns
VEGAN pumpkin polenta balls, semi dried tomato arancini, spicy chickpea avocado on cucumier
DESSERThocolate mousse on hemp short bread, lemon curd tarts, churros bites
SANDWICHES
CHEESE PLATTER
FRUIT PLATTER
UTS hat hCEjj]air #SS =] ap

Kids Platter sausage rolls, pies, crumbed fish, cocktail frankfurts $10 per child
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G ~ gluten free N ~nutfree D ~ dairy free V ~vegetarian VE ~ vegan E ~eqgqg free
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This menu designed to be shared between guests in a help yourself style down the centre of th¢ table.
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beetroot Arancini, shaved parmesan (N) spiced buffalo wings w/ ranch sauce (N)
leek and artichoke cheesy cob (E) chicken pate pots w/ pita crisps (N)
grilled Haloumi w watermelon (G, E,N) crumbed broccoli w/ garlic herb sauce (N)

poached SA king prawns, spiced avocado dip (G,D,E,N) sweet & sticky beef meatballs (G,D,N)
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sage walnut & spinach stuffed butternut pumpkin, on fried kale chips (G,D,E,VE)
eggplant, potato & tomato moussaka, layered w/ white sauce (E,N)
sweet potato & chickpea curry w/ cauliflower rice & saffron yoghurt (G,D,E,N,VE)
dukkah roasted carrots, freekeh, pomegranate, roast pear salad & tahini dressing (D,E,VH
risotto stuffed portabello mushrooms w/ feta and pine nut salsa
chicken coq au vin chicken in red wine w/ bacon & shallots (G,E,N)
slow roasted BBQ beef brisket charred corn, avocado & pepper salsa (G,D,E,N)
whole baked Barramundi w/ lemongrass ginger, chilli & coriander (G,D,E,N)
beef wellington w/ truffle mushroom paste & flaky puff pastry (N)
slow roasted lamb shoulder, preserved lemon, olive tapenade (G,D,E,N)
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baked rosemary potatoes (G,D,E,N,VE) roasted beets w/ balsamic (G,D,E,N,VE)
honeyed brussels (G, D, E, N) truffle mash potatoes (G,E,N)

garden salad (G,D,E,N) beans butter almondine (G,E)

watermelon, feta mint salad (G,E,N) maple roasted sweet potatoes (G,D,E,N,VE)
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mini pavlova, sticky passionfruit glaze (GIN) "~ r awy carr ot cake slicHq,
chocolate hazelnut brownie, nutella frosting  chocolate avocado mousse, raspberries (G,D,E,VH)
lemon meringue tartlets (N) sticky toffee pear cake, caramel sauce (D,E,N,VE)

mixed berry, white chocolate French toast (N) pistachio & orange semi freddo, cranberry glaze (Q,E)
S @elTist ghaT h&aTiSelm a7 hag 1 @EL
A MINIMUM OF 10 PELOP
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G ~ gluten free N ~nutfree D ~ dairy free V ~vegetarian VE ~ vegan E ~eqgqg free
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cob loaf dip
twiggy sticks, kabana, sopressa, ham, mettwurst
brie, blue & cheddar cheeses
selection of pickles & marinated vegetables

dips & dukkah

seasonal Fruits

variety of local breads
selection of dried crackers

Kej ehj+eEYT &a0]T1
arancini
potato & chorizo croquettes
Thai style chicken balls
duck spring rolls

sliders

house made hot chips

assorted dips & sauces
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fresh Coffin bay oysters
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SA whole cooked king prawns
mussels w/ smoked tomato salsa
char grilled octopus
pickled squid
salt & pepper calamari
salads, assorted sauces & dips
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