
 

Platters Menu 
 

The Vegetarian Platter (v)(gf) $55 

Falafel bites (vg), Loaded potato balls, Halloumi fries and Spiced Cauliflower bites (vg). With 

Vegan aioli, Chipotle mayonnaise and Chive & onion sour cream sauce 

Cajun Chicken Fajitas $65 

Pulled Cajun chicken with roast onions, a pile of warmed tortillas (x16) with guacamole, pica du 

gallo, chive & onion sour cream and warm cheese sauce to dip 

Mini Halloumi Bruschetta’s (v) $55 

20 x Toasted sourdough ciabatta slices, grilled halloumi, pica du gallo and pesto oils 

Chimichurri Steak Ciabattas $60 

20 x Chargrilled grass-fed Angus rump steak slices cooked medium rare, on toasted sourdough 

ciabatta with roast onions and topped with chimichurri 

Fried Platter $35 

Vegetarian spring rolls, chicken nuggets, salt & pepper fries, vegetarian samosas, Cajun 

seasoned wedges 

Mini Pulled Pork Melts $55 

20 x slow cooked pork, shredded and roasted with melted cheese on toasted sourdough 

ciabatta, red cabbage slaw, topped with BBQ sauce 

Focaccia Bread & Dips (v) $50 

Warm slices of Focaccia bread & sourdough Ciabatta with Pesto, chimichurri & garlic and herb 

butter 

 

Please give us your order at least 24 hours in advance so we can offer you the full 

range of platters for your party 

                       V = vegetarian. VG = vegan. GF = gluten free 



Functions Menu 

Main course prices are below, or choose any two courses for $35, or any three courses for $40 

Starters 

Soup (v) 

Ask for our soup of the day, served with toasted & buttered sourdough ciabatta 

Courthouse Wings 

Fried & roasted, with either spicy buffalo BBQ sauce or salt & pepper 

Focaccia breads (v) 

Warmed in the oven, served with pesto oils & garlic herb butter 

 

Mains 

Chargrilled angus beef rump Steak (gf) - $24 

250g grass-fed steak with fries, onion rings, garlic & herb butter, pepper sauce 

Buttermilk fried chicken burger & fries - $20 

In a toasted seeded bun with lettuce, onions, tomato, chipotle mayo, BBQ sauce 

1876 beef burger & fries - $20 

In a toasted seeded bun with lettuce, onions, tomato, pickles, Dijon mustard, aioli 

Tzatziki falafel bowl (v)(vgo)(gfo) - $18 

Falafel bites, pita crisps, spiced broccoli, slaw, pica du gallo, red beet salad, tzatziki 

Grilled Halloumi Bruschetta(v) - $19 

On a toasted sourdough ciabatta, with pica du gallo, slaw & pesto oils. Served with fries 

 

Desserts 

Ice Cream Sundae (gf) 

Three scoops of vanilla ice cream, chopped nuts, chocolate & toffee sauce 

Chocolate Brownie 

Warm brownie with vanilla ice cream and chocolate sauce 

            V=vegetarian. VG=vegan. GF=gluten free. VGO=vegan option GFO=gluten free option 

Please give us at least 24 hours’ notice so we can offer you the full menu range 


