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S 5 SELECTIONS $32 PER PERSON (min 20 pax)
Szechuan salt and pepper calamari with nam jim dipping sauce
House smoked wings with ranch dressing and smoked BBQ sauce 
Beef sliders with lettuce, tomato, Jack cheese, smoked BBQ sauce and aioli
Pulled lamb sliders with rocket, aioli and Parmesan cheese
Beef brisket fingers with pickles and special sauce
Fried haloumi chips with tomato chilli jam
Truffle and Parmesan arancini with garlic aioli 
Mini Eaton mess with rhubarb, strawberries and pistachio
Apple crumble spring rolls with caramel dipping sauce

PL
A
TT

ER
S WING PLATTER • $75

House smoked wings with ranch dressing and smoked BBQ sauce (50 pcs)

MINI CHEESE BURGERS • $120 
Beef sliders with lettuce, tomato, Jack cheese, smoked BBQ sauce and aioli (20 pcs)
Chips

MINI PULLED LAMB BURGERS • $120 
Pulled lamb sliders with rocket, aioli and Parmesan cheese (20 pcs)
Chips

MIXED MEAT PLATTER • $120 
House smoked wings with ranch dressing and smoked BBQ sauce (30 pcs)
Beef sliders with lettuce, tomato, Jack cheese, smoked BBQ sauce and aioli (12 pcs)
Beef brisket fingers with pickles and special sauce (12 pcs)

MIXED PLATTER • $100 
House smoked wings with ranch dressing and smoked BBQ sauce (20 pcs)
Fried haloumi chips with tomato chilli jam (20 pcs)
Onion rings with chipotle mayo (20 pcs)
Szechuan salt and pepper calamari with nam jim dipping sauce (20 pcs)

ENTRÉES
Split pea hummus with Persian feta olives and pita chips
Beef brisket fingers with pickles and special sauce
Szechuan salt and pepper calamari with nam jim dipping sauce 
Fried haloumi chips with tomato chilli jam  

MAINS
Grilled snapper fillet with pepperonata and salsa verde 
Peri peri chicken breast with cos wedge salad chipotle aioli and lime
Lamb shoulder shepherd’s pie with charred heirloom carrots 
Locally farmed rump steak with sautéed spinach and your choice of mash or shoestring fries and red wine jus

DESSERTS
Apple crumble spring rolls with cinnamon ice cream and caramel sauce
Smashed pavlova with spiced rhubarb, strawberries, and pistachio

2 COURSES $45 (entrée and main or main and dessert) • 3 COURSES $55
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Contact the Ducks Nuts functions team today on 6230 7675. 30 WOOLLEY ST, DICKSON


