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COCKTAILS
Salted Caramel Espresso Martini  

Baron Samedi Spiced Rum, Mr Black Cold Brew Coffee Liqueur, 
Fresh Coffee, Salted Caramel

Peach Par-Tea Spritz 
Chambord, De Kuyper Peach Schnapps, Passionfruit, 

Cranberry, Prosecco

Fairground Flyer Tea Pot 
Belvedere Vodka, Chambord, De Kuyper Peach Schnapps, 

Passionfruit Puree, Cranberry

Watermelon Crusher Slushie 
Gin, Watermelon, Lime

Passionita Slushie  
Don Julio Tequila, Passoa, Passionfruit, Lime

MOCKTAILS
No-jito  

Cloudy Apple Juice, Lime, Passionfruit, Soda Water, Mint

Berry Cooler
Cranberry, Strawberry Puree, Lemon, Pineapple, Lemonade

Summer Royale
Watermelon, Strawberry, Lychee, Cranberry, Lime

WINE
Prosecco

Edenvale Sparkling Cuvee 0%

+ $30pp for bottomless cocktail upgrade
If you wish to indulge in the cocktail package,  

we kindly require that your entire group upgrades.
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CANAPÉS
Bruschetta on crostinis, feta, balsamic glaze  V 

Pork & sage sausage roll with tomato sauce 

Reuben style beef sliders with pastrami, swiss cheese,  

pickled cabbage & thousand island dressing  

Zucchini fritters, chipotle ranch  VE GF

Chocolate-dipped profiterole   V GF 

House-made mini apple turnovers  V

A selection of favourites, hand-picked by our chefs  GFO

*Gluten Free & Vegetarian sample 
menu available on request

SWEETS

PIZZAS

V  Vegetarian   VE Vegan   GF Gluten Free   GFO Gluten Free Option


