
for solitaire homesteadfor solitaire homestead



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 Seated menu
Sit Down for the main event 

starting at $78 PP (Minimum 70 Guests)

Canapes to start  
CHOOSE FOUR

Wild mushroom arancini with salsa verde, parmesan

Sun-blushed Tomato, labneh, olive crumb tartlet 

Cauliflower & onion bhaji with curried yoghurt

Garlic prawn & chorizo skewer with cucumber raita

Chicken saltimbocca skewer with preserved lemon aioli

Lamb kofta skewer, green yoghurt, pomegranate molasses 

share platters on table for main
CHOOSE TWO 

Pork shoulder with crackling, apple sauce, roasting juices

Freerange boneless chicken maryland with paprika & honey

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

Slow roast shoulder of lamb with harissa, tzatziki

choose one
HOT VEGETABLE

Braised mushrooms with parmesan sauce, pine nuts, gremolata 

or

Eggplant, zuchinni & tomato cassoulet 

SALAD

Roast pumpkin, spinach, feta, toasted pepitas, honey balsamic dressing

or

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

ALL SERVED WITH

Roast potatoes, confit garlic, rosemary

if required - choose one dish as an alternative for your vegetarian/vegan guests 
(Vegetarian or Vegan option for your guests pre-order only)

Pan-fried seasonal gnocchi

Roast vegetable & stonefruit with almond, fenugreek, coconut amino

Eggplant, zucchini & tomato cassoulet

Thai pumpkin curry with pilaf rice



Pre - Reception Grazing
Start your reception celebration with a grazing station full of fresh, flavoursome pickings from the chef’s 

larder, including a seasonal selection of chacuterie, smoked salmon, cheeses, olives, house made dips, 

marinated vegetables, pate, pickles, chunteys, fresh fruit, muscatels and more... 

MEDIUM - up to 40 guests  $590

LARGE - up to 70 guests  $890

X LARGE - up to 110 guests $1490

DELUXE - up to 200 guests  $2100

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. 

Loaded Fries $6 pp

Beef sausage rolls $6 pp

Chicken/beef/veg quesadillas $6 pp

Sweet & Sour Chicken & Rice $8 pp

Panko Crumbed whiting with Chips, tartare sauce $10 pp

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


