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GG Catering and Solitaire Homestead work together to provide you with the 
perfect menu and venue. Our combined industry experience make planning 

your big event seamless and stress free.

We have worked closely with Solitaire to create our essentials menu exclusive 
to Solitaire Homestead. The GG essentials menu is designed specifially to offer 
you the best value for money, while still enjoying the freshest ingredients and 

variety of flavours for you and your guests. 



essentials festival menu
Mix and mingle with your guests, enjoying the stunning surrounds of Solitaire homestead

Starting at $68  (minimum 60 Guests)

Grazing platter

Selection of charcuterie 

Marinated harissa olives, guindilla peppers, cornichons 

Trio of dips

Hot smoked salmon, lemon pepper cream cheese 

Selection of local & European cheeses with accompaniments

Sliced Yallingup Wood Fired bread, crackers, grissini 

Fruit skewers 

Bigger Bites 
choose five 

“The Farmhouse” Pulled Pork slider with quick pickled slaw, house bbq sauce 

Beef Brisket sausage rolls with bush tomato chutney 

Pork Belly Bites, satay sauce GF/DF

Smoked Lamb rib, seasonal quinoa tabbouleh, pomegranate molasses DF/GF

Lamb koftas with mograbiah, tzatziki, pomegranate molasses 

Cajun crumbed chicken, corn & black bean salsa, chipotle aioli 

Salt & Pepper squid with rice noodle salad, sriracha aioli GF/DF

Salmon fillet skewers with herb aioli, cucumber salad GF/DF

Thai pumpkin & tomato curry with pilaf rice, onion bhaji DF/GF/V/Ve

Zuchinni & pea falafel with quinoa salad & tomato salsa  GF/DF/V



essentials Seated menu
Sit Down for the main event 

starting at $72 PP (Minimum 60 Guests)

Canapes to start  
CHOOSE FOUR

Wild mushroom arancini with salsa verde, parmesan V

Roast cherry tomato, labneh on lavosh V

Prawn & chorizo skewers with lime aioli, dukkah DF/GF

Lamb Kofta skewers, herb yoghurt, pomegranate molasses GF

or 

Grazing platter
Selection of charcuterie 

Marinated harissa olives, guindilla peppers, cornichons 

Trio of dips

Hot smoked salmon, lemon pepper cream cheese 

Selection of local & European cheeses with accompaniments

Sliced Yallingup Wood fired bread, crackers, grissini 

Fruit skewers 

share platters on table for main
CHOOSE TWO 

The Farmhouse Big Red Pork shoulder with crackling, apple sauce, roasting juices GF/DF

Freerange boneless chicken maryland paprika & honey chicken GF/DF

Slow braised smoked beef brisket with roasted shallots, red wine jus GF/DF

Slow roast shoulder of lamb with harissa, tzatziki GF

CHOOSE THREE 

Roast Potatoes, confit garlic, rosemary GF/DF/V/Ve

Triple cooked chips with aioli GF/DF/V

Potato Salad with herb & caper dressing GF/DF/V/Ve

Braised Field mushrooms stuffed ricotta & spinach, pine nuts, salsa verde GF/DF/V

Eggplant & zucchini pasta bake with rich tomato sauce, parmesan cream V

Macaroni & cheese V

Roast pumpkin, spinach, feta, toasted pepitas, honey chilli vinaigrette GF/V

Quick pickled slaw of carrot, cabbage, red onion, snow peas, rice wine vinaigrette GF/DF/V/Ve

Seasonal garden salad with mustard vinaigrette, shaved parmesan GF/V

Yallingup Wood Fired Bread with olive oil GF/DF/V/Ve



essentials smoke it on fridays 
a casual finger lickin’ food Truck style feast our essentials smoke it on fridays gives a point of dif-

ference to the food at your event. 

 
$55 Friday special 

(minimum 100 guests) 

Roaming finger food 

Sizzling bbq prawns with garlic & chilli GF

Smoked paprika, chorizo, sweet pepper arancini

Texan smoked brisket in bun with pickles and red cabbage slaw 

Cajun fried chicken with blue cheese sauce 

Smoked lamb ribs with mograbiah salad, pomegranate molasses DF

Paprika potato skins loaded with avocado, salsa, cheese 

Charred corn with honey & parmesan

BBQ pit beans with corn bread 



Dessert Options
Our dessert table options  have been designed for those who want to continue to treat their guests with 

a little something sweet. All our dessert table items are created fresh from scratch, specifically for your 

event and are the perfect way to leave your guests with a sweet after taste while they enjoy the rest of the 

evening. 

Dessert Platter $10 per person

Chocolate Brownie bites GF

Salted Caramel tartlets 

Lemon curd tartlets 

Rocky Road 

Dessert Plated $10 per person

Sticky Date Pudding, butterscotch sauce, Cream

Chocolate brownie, poached berries, creme anglaise

Lemon Cheesecake with vanilla strawberries GF

Pear & almond tart with cream, berry coulis 

Tiramisu cake 

(ask about canape desserts for your Essentials Festival Menu) 

Custom cheese platters on request 

Late Night Snack
Round off the night and make yours and your guests day the next day a little bit easier with our late night 

snack options. 

Fries/ nachos $6 pp V

Beef sausage rolls $6 pp

Chicken/beef/veg tortillas $6 pp V*

Ham & Cheese toasties $6 pp

Hawker rice with prawn, chicken, pork, sweet soy sauce $500 (serves 80-100) DF

Seafood paella, scallops, prawns, clams, mussels, squid (serves 80-100) $800 DF/GF

Chicken, chorizo paella with fresh tomato, aioli $600 serves (80-100) DF/GF

Rump steak sliders with grilled onions, bbq sauce $12 pp

“The Farmhouse” Pulled Pork slider with quick pickled slaw, house bbq sauce $8 pp

“The Farmhouse” sausage bun with roasted corn salsa, bbq sauce $8 pp

Panko Crumbed whiting with Chips, tartare sauce $10 pp

Whole spit roast lamb with gravy roll (80-100) $900 DF/GF

Whole spit roast pig with gravy roll, crackling, slaw, apple sauce $1500 (140-180) DF/GF

late night snack served 10pm 
add $70 per hour for chef for 2 hours and $40 for waitress 2 hours 

or included for $1000 plus spend


