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H A R B O U R
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GHOST iGHOST i
C A T E R I N G  M E N UC A T E R I N G  M E N U

V = VEGETARIAN    VGN = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE

canapÉ menucanapÉ menucanapÉ menu

$79 PER PERSON (3 COLD, 3 WARM, 1 SUBSTANTIAL, 1 DESSERT) 
$95 PER PERSON (4 COLD, 4 WARM, 2 SUBSTANTIAL, 1 DESSERT) 

$120 PER PERSON PLUS FOOD STATION (4 COLD, 4 WARM, 2 SUBSTANTIAL, 1 DESSERT)

FRESHLY SHUCKED SYDNEY ROCK OYSTERS, RASPBERRY MIGNONETTE (GF)

TRUSS CHERRY TOMATOES, BUFFALO MOZZARELLA, COMPRESSED PEACHES, MOLASSES, WILD ROCKET, PINK

PEPPERCORNS, MINT OIL, CROSTINI (V)

TIKKA MASALA SPICED CHICKEN SALAD, YOGHURT, HEIRLOOM TOMATOES, 

GARAM MASALA, CORIANDER, CUMIN AND FENUGREEK

CHILLED QUEENSLAND KING PRAWNS, YUZU AIOLI (GF, DF)

THAI BEEF TARTARE, NAM JIM GINGER, LIME, POACHED FREE- RANGE EGG,WONG TONG (DF )

DUKKAH-CRUSTED NEW ZEALAND SMOKED SALMON BLINI, CRÈME FRAÎCHE, 

CAVIAR AND SHAVED ALMONDS

MINI STEAK SANDWICH, GRUYÈRE, ONION BACON JAM AND CHILLI MAYONNAISE 

SAN DANIELE PROSCIUTTO, SUMMER MELON, STRACCIATELLA, ELDERFLOWER, BASIL AND MINT

QUEENSLAND SPANNER CRAB, WATERMELON CAPRESE, WHIPPED FETA, BASIL, MINT OIL AND CRISP

PASTRAMI-SPICED HUNTER VALLEY DUCK BREAST, SOUR CHERRY, SAUERKRAUT AND SWEET POTATO (GF )

COLD 

MINIMUM OF 10 GUESTS 

FRESH HERB, GREEN PEA, SWISS BROWN MUSHROOM, BABY SPINACH AND BUFFALO MOZZARELLA RISOTTO

BALLS, SMOKED PAPRIKA AIOLI (V)

ROASTED CHORIZO, CELERIAC REMOULADE, SAUCE GRIBICHE, FLATBREAD

TIGER PRAWN TOAST, KEWPIE MAYONNAISE, NORI AND SESAME (DF)

NASHVILLE HOT CHICKEN BITES, HOT HONEY, AIOLI (GF) 

CHICKPEA PANISSE, SPICED HOMMUS, EGGPLANT CAVIAR AND CRISPY CHICKPEAS (VG)(GF) 

SEARED SCALLOP, ROASTED CORN SALSA, AVOCADO CREAM AND CORN CRISP (GF)

CRISPY PORK BELLY, XO SAUCE, PICKLED ONION AND RADISH SALAD IN SPOON (GF)

HARISSA-SEARED LAMB, WHIPPED LABNEH, BABY PEAS AND CRISP PITA

PULLED SPICY CHICKEN QUESADILLA, GRILLED BUTTERNUT PUMPKIN, 

EGGPLANT AND AVOCADO CREAM

GRASS-FED BEEF HANDMADE PIE, SMOKED TOMATO RELISH

SPICED CHICKPEA HANDMADE PIE, SAFFRON TOMATO CHUTNEY (V)

WARM
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CRISPY FRIED CHICKEN PARMIGIANA,WILD ROCKET , BASIL, TOMATO CHUTNEY

TWICE-COOKED STICKY PORK BELLY SLIDER, VIETNAMESE SLAW, FRESH CORIANDER,PICKLED CARROTS ,

NUOC CHAM AND CRISPY SHALLOTS

CHARGRILLED MEDITERRANEAN VEGETABLE & HALLOUMI SLIDER, BABY ROCKET, 

ROASTED CAPSICUM RELISH AND SMOKED PAPRIKA AIOLI (V)

TEXAS-STYLE SLOW-SMOKED BEEF BRISKET SLIDER, WARM HOUSE SLAW, GARLIC AIOLI AND DILL PICKLES

CHIPOTLE CHICKEN BURRITO BOWL, MEXICAN TOMATO RICE, CHARRED CORN, BLACK BEANS, PICO DE

GALLO, GUACAMOLE, CORIANDER AND LIME CREMA

SLOW-BRAISED LAMB SHOULDER RIGATONI, WILTED SEASONAL GREENS, HERB PANGRATTATO, 

SHAVED PECORINO AND ROSEMARY JUS

FLAME-GRILLED RODRÍGUEZ CHORIZO TACO, ROASTED CORN, HEIRLOOM TOMATO SALSA, 

SHAVED CABBAGE, CORIANDER AND LIME CRÈME FRAÎCHE

PORK & FENNEL SAUSAGE RISONI, ROASTED BROCCOLINI, BLISTERED TOMATOES, CHILLI,

 HERB PANGRATTATO AND AGED PARMESAN 

SOY & SESAME ROASTED EGGPLANT BOWL, RICE NOODLES, KIMCHI, BABY GREENS, PICKLED RADISH, 

TOASTED SESAME AND GINGER DRESSING (VG, GF, DF) 

BUDDHA BOWL, MISO-ROASTED PUMPKIN, BRAISED CHICKPEAS, KIMCHI, 

PICKLED RADISH, ANCIENT GRAINS, 

BLACK SESAME AND TAHINI DRESSING (VG) 

BUTTER SPICED FREE RANGE CHICKEN, FRAGRANT BASMATI RICE, TOASTED COCONUT, 

CORIANDER CRESS, CRISPY SHALLOTS AND CUCUMBER RAITA

SUBSTANTIAL

PASSIONFRUIT CURD TART, MACERATED STRAWBERRIES AND VANILLA CRÈME

BURNT SEA SALT CARAMEL TART, DARK CHOCOLATE BROWNIE CRUMB

VALRHONA GUANAJA DARK CHOCOLATE MOUSSE, RASPBERRY GEL AND CHOCOLATE CRISP 

PROSECCO-POACHED STRAWBERRIES, COMPRESSED WATERMELON, MINT AND CRISP MERINGUE (DF)

WHIPPED MADAGASCAN VANILLA BEAN CHEESECAKE, GOLDEN HONEYCOMB 

AND BERRY DUST (SERVED ON A SPOON)

TRIPLE CREAM BRIE TARTLET, SOUR CHERRY COMPOTE AND BABY BASIL

DESSERT

canapÉ menu CONT.canapÉ menu CONT.canapÉ menu CONT.
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SPICED BUTTERNUT PUMPKIN, HUMMUS, CRISPY ONION TART (GF)

 MINIATURE SHORT-CRUST TART WITH GOLD HEIRLOOM CHERRY TOMATO, WHIPPED RICOTTA,

PECORINO, BLACK OLIVE, BASIL REDUCTION ON SPOON (V) (GF) 

SOUR CHERRIES, CRISP PEAR, SHAVED HAZELNUT, ORANGE (GF) 

SMOKED EGGPLANT, HORSE RADISH, CAPERS, CHORCOAL WAFER CONE, ROE (GF) 

CAREMELIZED SOY, GINGER, SESAME, BABY GREENS, BEAN SPROUTS, SHREDDED NORI BETEL LEAF (GF

COLD

vegetarian canapesvegetarian canapesvegetarian canapes

WILD MUSHROOM, PEA, PECORINO ARANCINI BALLS WITH PANKO CRUST, TRUFFLE AIOLI 

SILKIN TOFU DAIKON, CUCUMBER, GREEN CHILLI SALAD, NAHM JIN DRESSING (GF) 

CRISPY FETA, PEA, SPINACH FILO CIGARS WITH SPICED ORANGE GLAZE 

BLACK BEAN, SPICED AVOCADO, CHERRY TOMATO QUESADILLA 

POPCORN CAULIFLOWER, CUCUMBER LIME COCONUT SALAD, SRIRACHA MAYONNAISE, ON SPOON (GF)

CAPONATA, FETA, CHERRY TOMATOES, TOASTED PINE NUTS (GF) 

HAND MADE CHICKPEA SPICED CIRRY PIE, SAFFRON TOMATO CHUTNEY

WARM

MINIMUM OF 10 GUESTS 
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MAROCCAN VEGETABLES, CHERMOULA, CHICKPEA, CUCUMBER RAITA (BOWL)

MISO CRUSTED EGGPANT SALAD, SOBA NOODLES, BABY GREENS, CRISPY ONION

SWEET POTATO, ENOKI MUSHROOMS, AVOCADO, EDAMEME POKE WITH JAPANESE PICKLES, 

SOY LIME DRESSING SHREDDED NORI (BOWL)

SAUTE GNOCCHI, BUTTERNUT PUMPKIN, SAGE, DRUNKEN RAISINS,

 BURNT LEMON BUTTER (BOW)

CRISPY TOFU, HOISIN, ASIAN SLAW, LIME, CHILLI ROLL 

VEGIE BURGER, BLACKENED HALOUMI, PIQUILLO PEPPERS, SALSA VERDE

SUBSTANTIALS

vegetarian canapes cont.vegetarian canapes cont.vegetarian canapes cont.

PASSIONFRUIT CURD TART, MACERATED STRAWBERRIES AND VANILLA CRÈME

BURNT SEA SALT CARAMEL TART, DARK CHOCOLATE BROWNIE CRUMB

VALRHONA GUANAJA DARK CHOCOLATE MOUSSE, RASPBERRY GEL AND CHOCOLATE CRISP

PROSECCO-POACHED STRAWBERRIES, COMPRESSED WATERMELON, 

MINT AND CRISP MERINGUE (DF)

WHIPPED MADAGASCAN VANILLA BEAN CHEESECAKE, GOLDEN HONEYCOMB 

AND BERRY DUST (SERVED ON A SPOON)

TRIPLE CREAM BRIE TARTLET, SOUR CHERRY COMPOTE AND BABY BASIL

DESSERT
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SASHIMI 
KINGFISH, TUNA AND FRESH SEASONAL SEAFOOD, EXPERTLY PREPARED AND CARVED TO ORDER 

$28 PER PERSON 

SUSHI & SASHIMI 
A CHEF’S SELECTION OF HANDMADE SUSHI, NIGIRI AND FRESH SEASONAL SASHIMI, 

PREPARED AND CARVED TO ORDER 
$30 PER PERSON 

DUMPLING BAR 
A SELECTION OF STEAMED SEAFOOD, MEAT AND VEGETARIAN DUMPLINGS SERVED WITH AN

ASSORTMENT OF HOUSE DIPPING SAUCES 
$22 PER PERSON 

OYSTER TASTING 
FRESHLY SHUCKED REGIONAL OYSTERS FROM AROUND AUSTRALIA, INCLUDING SYDNEY ROCK,

PACIFIC AND FLAT OYSTERS 
$30 PER PERSON 

GLAZED HAM 
WARM GLAZED LEG HAM CARVED TO ORDER AND SERVED WITH ARTISAN SOFT ROLLS, 

MUSTARDS AND HOUSE PICKLES 
$20 PER PERSON

CAVIAR
 A PREMIUM SELECTION OF CAVIARS PRESENTED OVER ICE, COMPLETE WITH A DEDICATED

HOSTESS TO GUIDE GUESTS THROUGH THE TASTING EXPERIENCE 
PRICE ON ENQUIRY 

CHARCUTERIE & CHEESE 
A SELECTION OF CURED AND SMOKED MEATS, ARTISAN CHEESES, PICKLES AND HOUSE-MADE

CHUTNEYS 
$20 PER PERSON 

JUST CHEESE
 A GENEROUS SELECTION OF LOCAL AND IMPORTED CHEESES SERVED WITH ARTISAN BREADS AND

TRADITIONAL ACCOMPANIMENTS 
$20 PER PERSON

food stationsfood stationsfood stations

MINIMUM OF 20 GUESTS 
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CANAPES 
MINIATURE SHORT-CRUST TART WITH HUMMUS AND SPICED BUTTERNUT PUMPKIN (V)

 SEARED HERVEY BAY SCALLOPS WITH CHORIZO AND SOURDOUGH CRUMB 
(SERVED ON A SPOON) (CAN BE GF) 

COLD 
SEAFOOD PLATTER WITH A SELECTION OF OYSTERS, TIGER PRAWNS, BALMAIN BUGS, 

CHILLED MUSSELS, CAPER MAYONNAISE AND CITRUS AIOLI 
(LOBSTER ON REQUEST, PRICE DEPENDS ON MARKET VALUE)

COLD PLATTERS 
PEPPER-SEARED YELLOWFIN TUNA TATAKI, PICKLED DAIKON, WILD MUSHROOMS, AGED SOY 

QLD SPANNER CRAB (DE-SHELLED), HEIRLOOM TOMATO MEDLEY, AVOCADO, 
RADISH, CUCUMBER AND LIGHT CHILLI 

WARM PLATTERS
ROASTED (MEDIUM-RARE) PEPPER-CRUSTED BLACK ANGUS SIRLOIN 

WITH LOCAL MUSHROOMS AND CHIMICHURRI (GF)
LARGE KING PRAWNS WITH CHERMOULA, CHICKPEAS, HARISSA-SPICED YOGHURT (GF)
SALT AND PEPPER SQUID, NEW SEASON POTATO SALAD, CHORIZO AND ALEPPO CHILLI

 BUFFET INCLUDES
SEAMED NEW POTATOES

WILD ROCKET, SHAVED PEAR, PECORINO AND AGED BALSAMIC DRESSING
SAUTÉED BROCCOLINI, OYSTER SAUCE, SMOKED CHILLI AND CRISPY ONION

HANDMADE BREAD ROLLS AND CULTURED BUTTER

DESSERT
HANDMADE PAVLOVA NESTS, MANGO PASSIONFRUIT CURD AND RASPBERRY SORBET (GF) LOCAL

AND IMPORTED CHEESES SERVED WITH SPICED APPLE CHUTNEY, MARINATED FIGS AND
FLATBREAD GHOST EL I TE CHARTER

seafood buffetseafood buffetseafood buffet

$180 PER PERSON - MINIMUM OF 10 GUESTS
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COLD PLATTERS 

PEPPER-SEARED BLACK ANGUS CARPACCIO WITH GRILLED NEW SEASON ASPARAGUS, 
TRUFFLE MAYONNAISE, WATERCRESS AND LEMON (GF) 

HOUSE-SMOKED PETUNA OCEAN TROUT WITH SHAVED ZUCCHINI, RADISH, 
FENNEL AND WASABI CRÈME FRAÎCHE (GF)

CURED AND AGED SALUMI, OLIVES, PICKLED RED ONION, GRILLED EGGPLANT 
AND COLD-PRESSED ORGANIC OLIVE OIL DRESSING (GF)

 HEIRLOOM TOMATO MEDLEY WITH TORN BUFFALO MOZZARELLA
 AND HANDMADE BASIL PESTO (GF)

 PEPPER-SEARED KINGFISH TATAKI, PICKLED DAIKON, WILD MUSHROOMS AND AGED SOY 

ORECCHIETTE SALAD, BROCCOLINI, MEREDITH GOAT’S CHEESE FETA,  
PEAS, DRIED CHILLI AND LEMON 

POACHED YAMBA PRAWNS, CHILLED AND SERVED WITH SHAVED FENNEL, WATERCRESS 
AND RUBY GRAPEFRUIT SALAD (GF)

buffetbuffetbuffet
MINIMUM OF 10 GUESTS 

PLEASE SELECT PLATTERS FROM THE FOLLOWING

GOLD BUFFET PACKAGE
 $126 per person 

(2x canapes on arrival - chef selection, 2 cold platters, 2 warm platters, 1 dessert platter)

PLATINUM BUFFET PACKAGE
 $147 per person 

(2x canapes on arrival - chef selection, 3 cold platters, 3 warm platters, 2 dessert platter)
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DESSERT PLATTERS

VALRHONA DARK CHOCOLATE PAVÉ, CANDY PEANUTS, SHORTBREAD CRUMBLE 
AND VANILLA ICE CREAM 

STRAWBERRY CHEESECAKE, COCONUT CRUMBLE AND STRAWBERRY ICE CREAM 

HANDMADE PAVLOVA NESTS, MANGO PASSIONFRUIT CURD AND RASPBERRY SORBET (GF)

 LOCAL AND IMPORTED CHEESES SERVED WITH SPICED APPLE CHUTNEY, 
MARINATED FIGS AND FLATBREAD

buffet Cont.buffet Cont.buffet Cont.

BUFFET INCLUDES

GREEN MICRO SALAD WITH SHAVED RADISH, RED ONION AND COLD-PRESSED DRESSING

 FRESH BAKED BREAD ROLLS AND PEPE SAYA BUTTER 

STEAMED BABY POTATOES WITH PARSLEY BUTTER AND LEMON

WARM PLATTERS 

GRILLED MISO TASMANIAN SALMON, SOBA NOODLES, BABY GREENS AND LIME CHILLI DRESSING 

8-HOUR SLOW-COOKED S.A. SUMAC-SPICED LAMB SHOULDER WITH POMEGRANATE MOLASSES,
KALE, BBQ ZUCCHINI AND WARM ISRAELI COUSCOUS 

ROASTED (MEDIUM-RARE) PEPPER-CRUSTED BLACK ANGUS SIRLOIN WITH 
LOCAL MUSHROOMS AND CHIMICHURRI (GF) 

FREE-RANGE DE-BONED CHICKEN, MOROCCAN-SPICED VEGETABLES, SUMAC 
AND CUCUMBER YOGHURT (GF) 

CRISPY-SKINNED W.A. CONE BAY BARRAMUNDI, ROASTED RED PEPPER, BLACK OLIVES, 
HARISSA AND SHAVED ZUCCHINI (GF) 

MOROCCAN-SPICED GRILLED VEGETABLES, CHERMOULA, CHICKPEAS AND CUCUMBER RAIT
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ENTRÉE

PAN-SEARED PRAWNS, CELERIAC REMOULADE, RED VEIN SORREL AND LEMON DRESSING 

ZUCCHINI QUINOA FRITTERS, PEA MINT CREAM, HUNTER VALLEY GOAT’S CHEESE 
AND WATERCRESS

 DE-BONED BABY CHICKEN, PROSCIUTTO, FETTA, CHESTNUT MUSHROOM, 
BROAD BEANS AND BROTH 

SEARED SCALLOPS, JERUSALEM ARTICHOKE, CRISP PANCETTA AND BABY HERBS 

CURED KINGFISH, PICKLED BABY BEETROOTS, HORSERADISH CRÈME FRAÎCHE AND ROE 

WAGYU CARPACCIO, CAPERS, TRUFFLE MAYONNAISE, WILD ROCKET, PECORINO AND GRISSINI 

GRILLED RARE YELLOWFIN TUNA, SHAVED FENNEL, ORANGE AND AIOLI 

CONFIT WA OCTOPUS, BABY OCTOPUS, RED PEPPER, OLIVES AND CHILLI AIOLI

formal 3 course plated menuformal 3 course plated menu  formal 3 course plated menu 
$145 per person 

minimum of 20 guests
 (additional chef required)

MAINS

 BABY SNAPPER, MUSSELS, CONFIT FENNEL, ZUCCHINI FLOWER AND BISQUE 

PEPPERED LAMB LOIN, SLOW-COOKED SHOULDER, GLOBE ARTICHOKE, BROAD BEANS, PEAS AND JUS 

DE-BONED CORN-FED CHICKEN, SWEET CORN, RED PEPPER, BABY LEEKS AND PEARL BARLEY 

HAPUKA FILLET, SQUID, CHORIZO, NETTLE BUTTER AND LEMON 

GRASS-FED BEEF TENDERLOIN, OXTAIL CIGAR, KING BROWN MUSHROOM AND JUS

 BERKSHIRE PORK LOIN, PROSCIUTTO, CRISPY PAVÉ, MORCILLA, APPLE AND JUS 

TWICE-COOKED DUCK LEG, DUCK BREAST, GNOCCHI, KALE, 
FIG AND ORANGE GLAZE
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DESSERTS

DARK CHOCOLATE PAVÉ, POACHED STRAWBERRY, CRÈME FRAÎCHE AND STRAWBERRY ICE CREAM 

SALTED CARAMEL CHOCOLATE SLICE, BANANA FRITTERS, PEANUTS AND CHOCOLATE ICE CREAM 

COCONUT PANNA COTTA, MANGO, CRUMBLE AND COCONUT SORBET 

VANILLA CHEESECAKE, MIXED BERRIES AND ORANGE CARDAMOM ICE CREAM

 LOCAL AND IMPORTED CHEESES, FIG LOAF, FLATBREAD AND APPLE CHERRY CHUTNEY

KIDS MENU - $50 PER PERSON

 MARGARITA PIZZA FINGERS 

FREE RANGE CHICKEN STRIPS 

PENNE BOLOGNESE AND PARMESAN (PLAIN IF NEED) 

VANILLA ICE CREAM STRAWBERRIES

CHEF FEES

GI $350 (4 HOURS) 
(ONE CHEF REQUIRED) 

GII $450 (4 HOURS) 
(IF MORE THAN 4 HOURS, PLEASE CHECK WITH GII HOW MANY CHEFS REQUIRED)

 100 FOR EACH ADDITIONAL HOUR AFTER 4 HOURS PER CHEF

formal 3 course plated menu CONT.formal 3 course plated menu CONT.formal 3 course plated menu CONT.
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	GHOST i
	CATERING MENU
	vegetarian canapes
	MINIMUM OF 10 GUESTS
	COLD
	SPICED BUTTERNUT PUMPKIN, HUMMUS, CRISPY ONION TART (GF)
	MINIATURE SHORT-CRUST TART WITH GOLD HEIRLOOM CHERRY TOMATO, WHIPPED RICOTTA, PECORINO, BLACK OLIVE, BASIL REDUCTION ON SPOON (V) (GF)
	SOUR CHERRIES, CRISP PEAR, SHAVED HAZELNUT, ORANGE (GF)
	SMOKED EGGPLANT, HORSE RADISH, CAPERS, CHORCOAL WAFER CONE, ROE (GF)
	CAREMELIZED SOY, GINGER, SESAME, BABY GREENS, BEAN SPROUTS, SHREDDED NORI BETEL LEAF (GF

	WARM
	WILD MUSHROOM, PEA, PECORINO ARANCINI BALLS WITH PANKO CRUST, TRUFFLE AIOLI
	SILKIN TOFU DAIKON, CUCUMBER, GREEN CHILLI SALAD, NAHM JIN DRESSING (GF)
	CRISPY FETA, PEA, SPINACH FILO CIGARS WITH SPICED ORANGE GLAZE
	BLACK BEAN, SPICED AVOCADO, CHERRY TOMATO QUESADILLA
	POPCORN CAULIFLOWER, CUCUMBER LIME COCONUT SALAD, SRIRACHA MAYONNAISE, ON SPOON (GF) CAPONATA, FETA, CHERRY TOMATOES, TOASTED PINE NUTS (GF)
	HAND MADE CHICKPEA SPICED CIRRY PIE, SAFFRON TOMATO CHUTNEY
	www.sydneyharbourescapes.com.au
	+61 2 9328 4748





	GHOST i
	CATERING MENU
	vegetarian canapes cont.
	SUBSTANTIALS
	MAROCCAN VEGETABLES, CHERMOULA, CHICKPEA, CUCUMBER RAITA (BOWL)
	MISO CRUSTED EGGPANT SALAD, SOBA NOODLES, BABY GREENS, CRISPY ONION
	SWEET POTATO, ENOKI MUSHROOMS, AVOCADO, EDAMEME POKE WITH JAPANESE PICKLES,
	SOY LIME DRESSING SHREDDED NORI (BOWL)
	SAUTE GNOCCHI, BUTTERNUT PUMPKIN, SAGE, DRUNKEN RAISINS,
	BURNT LEMON BUTTER (BOW)
	CRISPY TOFU, HOISIN, ASIAN SLAW, LIME, CHILLI ROLL
	VEGIE BURGER, BLACKENED HALOUMI, PIQUILLO PEPPERS, SALSA VERDE

	DESSERT
	PASSIONFRUIT CURD TART, MACERATED STRAWBERRIES AND VANILLA CRÈME
	BURNT SEA SALT CARAMEL TART, DARK CHOCOLATE BROWNIE CRUMB
	VALRHONA GUANAJA DARK CHOCOLATE MOUSSE, RASPBERRY GEL AND CHOCOLATE CRISP
	PROSECCO-POACHED STRAWBERRIES, COMPRESSED WATERMELON,
	MINT AND CRISP MERINGUE (DF)
	WHIPPED MADAGASCAN VANILLA BEAN CHEESECAKE, GOLDEN HONEYCOMB
	AND BERRY DUST (SERVED ON A SPOON)
	TRIPLE CREAM BRIE TARTLET, SOUR CHERRY COMPOTE AND BABY BASIL




	GHOST i
	CATERING MENU
	food stations
	MINIMUM OF 20 GUESTS
	SASHIMI
	KINGFISH, TUNA AND FRESH SEASONAL SEAFOOD, EXPERTLY PREPARED AND CARVED TO ORDER
	$28 PER PERSON

	SUSHI & SASHIMI
	A CHEF’S SELECTION OF HANDMADE SUSHI, NIGIRI AND FRESH SEASONAL SASHIMI,
	PREPARED AND CARVED TO ORDER
	$30 PER PERSON

	DUMPLING BAR
	A SELECTION OF STEAMED SEAFOOD, MEAT AND VEGETARIAN DUMPLINGS SERVED WITH AN ASSORTMENT OF HOUSE DIPPING SAUCES
	$22 PER PERSON

	OYSTER TASTING
	FRESHLY SHUCKED REGIONAL OYSTERS FROM AROUND AUSTRALIA, INCLUDING SYDNEY ROCK, PACIFIC AND FLAT OYSTERS
	$30 PER PERSON

	GLAZED HAM
	WARM GLAZED LEG HAM CARVED TO ORDER AND SERVED WITH ARTISAN SOFT ROLLS,
	MUSTARDS AND HOUSE PICKLES
	$20 PER PERSON

	CAVIAR
	A PREMIUM SELECTION OF CAVIARS PRESENTED OVER ICE, COMPLETE WITH A DEDICATED HOSTESS TO GUIDE GUESTS THROUGH THE TASTING EXPERIENCE
	PRICE ON ENQUIRY

	CHARCUTERIE & CHEESE
	A SELECTION OF CURED AND SMOKED MEATS, ARTISAN CHEESES, PICKLES AND HOUSE-MADE CHUTNEYS
	$20 PER PERSON

	JUST CHEESE
	A GENEROUS SELECTION OF LOCAL AND IMPORTED CHEESES SERVED WITH ARTISAN BREADS AND TRADITIONAL ACCOMPANIMENTS
	$20 PER PERSON





	GHOST i
	CATERING MENU
	seafood buffet
	$180 PER PERSON - MINIMUM OF 10 GUESTS
	CANAPES
	MINIATURE SHORT-CRUST TART WITH HUMMUS AND SPICED BUTTERNUT PUMPKIN (V)
	SEARED HERVEY BAY SCALLOPS WITH CHORIZO AND SOURDOUGH CRUMB
	(SERVED ON A SPOON) (CAN BE GF)

	COLD
	SEAFOOD PLATTER WITH A SELECTION OF OYSTERS, TIGER PRAWNS, BALMAIN BUGS,
	CHILLED MUSSELS, CAPER MAYONNAISE AND CITRUS AIOLI
	(LOBSTER ON REQUEST, PRICE DEPENDS ON MARKET VALUE)

	COLD PLATTERS
	PEPPER-SEARED YELLOWFIN TUNA TATAKI, PICKLED DAIKON, WILD MUSHROOMS, AGED SOY
	QLD SPANNER CRAB (DE-SHELLED), HEIRLOOM TOMATO MEDLEY, AVOCADO,
	RADISH, CUCUMBER AND LIGHT CHILLI

	WARM PLATTERS
	ROASTED (MEDIUM-RARE) PEPPER-CRUSTED BLACK ANGUS SIRLOIN
	WITH LOCAL MUSHROOMS AND CHIMICHURRI (GF)
	LARGE KING PRAWNS WITH CHERMOULA, CHICKPEAS, HARISSA-SPICED YOGHURT (GF)
	SALT AND PEPPER SQUID, NEW SEASON POTATO SALAD, CHORIZO AND ALEPPO CHILLI

	BUFFET INCLUDES
	SEAMED NEW POTATOES
	WILD ROCKET, SHAVED PEAR, PECORINO AND AGED BALSAMIC DRESSING
	SAUTÉED BROCCOLINI, OYSTER SAUCE, SMOKED CHILLI AND CRISPY ONION
	HANDMADE BREAD ROLLS AND CULTURED BUTTER

	DESSERT
	HANDMADE PAVLOVA NESTS, MANGO PASSIONFRUIT CURD AND RASPBERRY SORBET (GF) LOCAL AND IMPORTED CHEESES SERVED WITH SPICED APPLE CHUTNEY, MARINATED FIGS AND FLATBREAD GHOST EL I TE CHARTER





	GHOST i
	CATERING MENU
	buffet
	MINIMUM OF 10 GUESTS
	PLEASE SELECT PLATTERS FROM THE FOLLOWING
	GOLD BUFFET PACKAGE
	$126 per person
	(2x canapes on arrival - chef selection, 2 cold platters, 2 warm platters, 1 dessert platter)

	PLATINUM BUFFET PACKAGE
	$147 per person
	(2x canapes on arrival - chef selection, 3 cold platters, 3 warm platters, 2 dessert platter)

	COLD PLATTERS
	www.sydneyharbourescapes.com.au
	+61 2 9328 4748




	GHOST i
	CATERING MENU
	buffet Cont.
	WARM PLATTERS
	GRILLED MISO TASMANIAN SALMON, SOBA NOODLES, BABY GREENS AND LIME CHILLI DRESSING
	8-HOUR SLOW-COOKED S.A. SUMAC-SPICED LAMB SHOULDER WITH POMEGRANATE MOLASSES, KALE, BBQ ZUCCHINI AND WARM ISRAELI COUSCOUS
	ROASTED (MEDIUM-RARE) PEPPER-CRUSTED BLACK ANGUS SIRLOIN WITH
	LOCAL MUSHROOMS AND CHIMICHURRI (GF)
	FREE-RANGE DE-BONED CHICKEN, MOROCCAN-SPICED VEGETABLES, SUMAC
	AND CUCUMBER YOGHURT (GF)
	CRISPY-SKINNED W.A. CONE BAY BARRAMUNDI, ROASTED RED PEPPER, BLACK OLIVES,
	HARISSA AND SHAVED ZUCCHINI (GF)
	MOROCCAN-SPICED GRILLED VEGETABLES, CHERMOULA, CHICKPEAS AND CUCUMBER RAIT

	DESSERT PLATTERS
	VALRHONA DARK CHOCOLATE PAVÉ, CANDY PEANUTS, SHORTBREAD CRUMBLE
	AND VANILLA ICE CREAM
	STRAWBERRY CHEESECAKE, COCONUT CRUMBLE AND STRAWBERRY ICE CREAM
	HANDMADE PAVLOVA NESTS, MANGO PASSIONFRUIT CURD AND RASPBERRY SORBET (GF)
	LOCAL AND IMPORTED CHEESES SERVED WITH SPICED APPLE CHUTNEY,
	MARINATED FIGS AND FLATBREAD

	BUFFET INCLUDES
	GREEN MICRO SALAD WITH SHAVED RADISH, RED ONION AND COLD-PRESSED DRESSING
	FRESH BAKED BREAD ROLLS AND PEPE SAYA BUTTER
	STEAMED BABY POTATOES WITH PARSLEY BUTTER AND LEMON




	GHOST i
	CATERING MENU
	formal 3 course plated menu
	$145 per person
	minimum of 20 guests
	(additional chef required)
	ENTRÉE
	PAN-SEARED PRAWNS, CELERIAC REMOULADE, RED VEIN SORREL AND LEMON DRESSING
	ZUCCHINI QUINOA FRITTERS, PEA MINT CREAM, HUNTER VALLEY GOAT’S CHEESE
	AND WATERCRESS
	DE-BONED BABY CHICKEN, PROSCIUTTO, FETTA, CHESTNUT MUSHROOM,
	BROAD BEANS AND BROTH
	SEARED SCALLOPS, JERUSALEM ARTICHOKE, CRISP PANCETTA AND BABY HERBS
	CURED KINGFISH, PICKLED BABY BEETROOTS, HORSERADISH CRÈME FRAÎCHE AND ROE
	WAGYU CARPACCIO, CAPERS, TRUFFLE MAYONNAISE, WILD ROCKET, PECORINO AND GRISSINI
	GRILLED RARE YELLOWFIN TUNA, SHAVED FENNEL, ORANGE AND AIOLI
	CONFIT WA OCTOPUS, BABY OCTOPUS, RED PEPPER, OLIVES AND CHILLI AIOLI

	MAINS
	BABY SNAPPER, MUSSELS, CONFIT FENNEL, ZUCCHINI FLOWER AND BISQUE
	PEPPERED LAMB LOIN, SLOW-COOKED SHOULDER, GLOBE ARTICHOKE, BROAD BEANS, PEAS AND JUS
	DE-BONED CORN-FED CHICKEN, SWEET CORN, RED PEPPER, BABY LEEKS AND PEARL BARLEY
	HAPUKA FILLET, SQUID, CHORIZO, NETTLE BUTTER AND LEMON
	GRASS-FED BEEF TENDERLOIN, OXTAIL CIGAR, KING BROWN MUSHROOM AND JUS
	BERKSHIRE PORK LOIN, PROSCIUTTO, CRISPY PAVÉ, MORCILLA, APPLE AND JUS
	TWICE-COOKED DUCK LEG, DUCK BREAST, GNOCCHI, KALE,
	FIG AND ORANGE GLAZE




	GHOST i
	CATERING MENU
	formal 3 course plated menu CONT.
	DESSERTS
	DARK CHOCOLATE PAVÉ, POACHED STRAWBERRY, CRÈME FRAÎCHE AND STRAWBERRY ICE CREAM
	SALTED CARAMEL CHOCOLATE SLICE, BANANA FRITTERS, PEANUTS AND CHOCOLATE ICE CREAM
	COCONUT PANNA COTTA, MANGO, CRUMBLE AND COCONUT SORBET
	VANILLA CHEESECAKE, MIXED BERRIES AND ORANGE CARDAMOM ICE CREAM
	LOCAL AND IMPORTED CHEESES, FIG LOAF, FLATBREAD AND APPLE CHERRY CHUTNEY

	KIDS MENU - $50 PER PERSON
	MARGARITA PIZZA FINGERS
	FREE RANGE CHICKEN STRIPS
	PENNE BOLOGNESE AND PARMESAN (PLAIN IF NEED)
	VANILLA ICE CREAM STRAWBERRIES

	CHEF FEES
	GI $350 (4 HOURS)
	(ONE CHEF REQUIRED)
	GII $450 (4 HOURS)
	(IF MORE THAN 4 HOURS, PLEASE CHECK WITH GII HOW MANY CHEFS REQUIRED)
	100 FOR EACH ADDITIONAL HOUR AFTER 4 HOURS PER CHEF





