
S O C I A L  E - K I T



Tea Party - $79 per person 

Exclusive use of our courtyard 

Served with dainty sandwiches, delicious savouries and the finest seasonal fruit, vanilla buttermilk scones 

with jam and fresh cream & range of sweets. 

Freshly brewed coffee & tea & iced tea 

Grazing Table - $89 per person 

Exclusive use of our courtyard 

Charcuterie board down the centre of the table with cold meats, cheese, fruit, nuts & chocolate. 

Freshly brewed coffee & tea & iced tea. 

Upgrade to a glass of sparkling for an additional $5per person 

Both Packages include the complimentary table linen, tea light candles & fresh flowers

Both packages have a minimum number of 12 guests & maximum 25 guests



Pumpkin Arancini Balls - $55per platter

30 pieces 

Pork & Fennel Sausage Rolls - $55per platter

25 pieces

Pizza Platters - $55per platter

Margarita l  Peperoni l  Ham & Cheese  l  Mushroom

16 pieces 

Sushi Platter - $65per platter

20 pieces

Mini Tandoori Chicken Skewers - $65per platter

20 Pieces

Vegetarian Samosas - $55per platter

30 pieces

Mini Beef Sliders - $65per platter

8 pieces 

Mini Pulled Pork Sliders - $65per platter

8 pieces

Soft Tacos with Shredded Chicken - $55per platter

10 pieces 

Cheeseboard - $145per platter

4 different cheese, grapes, crackers, fig paste, nuts & chocolate

FOOD PLATTERS



30 Minute of canapés (4 varieties) - $20.00 per person

1 Hour of Canapés (6 Varieties) - $30.00 per person

1.5 Hours of Canapés (8 Varieties) - $40.00 per person

2 Hours of Canapés (10 Varieties) - $50.00 per person

Substantial Canapés - $11.00 per person per item

Canapé Menu 

Thai Beef salad with nam jin

Teriyaki beef sushi

California sushi Chicken, lettuce & mayo sushi

Smoked salmon, dill crème, rye 

Beef & Pork meatballs with tomato sugo

Lamb Madras samosa, mint chutney

Prawn on lemongrass, sweet chilli jam

Pumpkin arancini, truffle aioli

Vegetable spring rolls, nam jim

Panko Prawn, mayonnaise

Tandoor chicken skewers, coriander yoghurt

Substantial Canapés

Beef rending with coconut rice, coriander and prawn cracker

Mini Beef Sliders with caramelized onion & tomato chutney 

Pork sliders with crispy slaw

Fish & Chips with capers aioli

Butter chicken, turmeric rice & naan bread

CANAPES



2 Course Plated Menu - $68per person

3 Course Plated Menu - $78per person

ENTREE

Thai barbecued prawn skewers, lemongrass-scented wild rice 

Panko crusted chicken tender lion, aioli, fennel and rocket salad 

Duck Spring Rolls with an Asian salad, orange and chilli dipping sauce 

Crispy skinned pork belly, apple puree & seared scallops 

Honey beetroot, Persian fetta tartlet with rocket, candied walnut salad & balsamic glaze 

MAIN

Tea smoked angus eye filled, wrapped in prosciutto with broccoli & red wine jus 

Dukkha spiced lamb rump, grilled asparagus, kumara potato puree & mint yoghurt 

Barramundi fillet, sweet potato puree, chats potatoes, grilled lemon, herbs and butter

Chicken supreme stuffed with provolone cheese, truffled porcini mushroom risotto & chilli jam 

Twice cooked duck maryland, sticky coconut rice, lychee, mint, chilli, pickled paw paw salad 

DESSERT

Mixed berry pavlova, passionfruit whipped double cream 

White chocolate and raspberry baked cheese cake with chocolate soil & double whipped cream 

Warm chocolate brownie with chocolate chip cookie dough ice cream with strawberries 

Steamed date & walnut pudding with Frangelico butter scotch 

Cheese Plate with Australian cheese, fig paste, dried fruit & nuts

PLATED MENU



Standard Beverage Package

1 Hour - $30per person 

2 Hour - $36per person 

3 Hour - $43per person 

4 Hour - $51per person 

Includes: House White, Red & Sparkling, Great Northern, Furphy & Mountain Goat 

Premium Beverage Package

1 Hour - $36per person 

2 Hour - $42per person 

3 Hour - $49per person 

4 Hour - $62per person 

Includes: Premium White, Red & Sparkling, Corona, James Squire 150 Lashes, Stone & Wood 

Pacific Ale

Bar Tab 

If a beverage package doesn’t suit the style of your function, you can put a bar tab amount on 

the bar and stipulate which beverages can be served. Anything not on your bar tab can be 

purchased by guests on their own accord.

BEVERAGES 



ENHANCE YOUR EVENT WITH THE FOLLOWING

• Private Sip & Paint Classes

• Balloon & Arch backdrops

• 1.5m Grazing board 

• Bridal / Baby Shower Games

• Personalised cookies

• Lolly bar

• Giant Numbers



WE LOOK FORWARD TO
WELCOMING YOU!

E N Q U I R I E S  

22-28 Kennigo Street, Spring Hill, QLD 4000

+61 (07) 3096 1600

kennigohotel.com.au


