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GOANNA

GOURMET
enpentiol s

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 AlOLI 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 AlOLI 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 bbg 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, bbg sauce $12 pp

‘The Farmhouse” Pulled Pork slider with quick pickled slaw, house bbg sauce $8 pp
‘The Farmhouse’ sausage bun with roasted corn salsa, bbg sauce $8 pp
Panko Crumbed whiting with Chips, tartare sauce $10 pp
VWhole spit roast lamb with gravy roll (80-100) $900 DF/GF

VWhole 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



