MENUS

S I RO C C O BBQ, PLATTERS, SALADS

CHARTERS & SANDWICHES

' BBQ MENU GRAZING PLATTER SALADS

GOURMETAUSSIE SAUSAGES $30 PP LARGE (SERVES 10 - 15) - $285 8-10 PAX - $125
2 x Gourmet Aussie Thin Beef Sausages $30 PP X-LARGE (SERVES 20 - 25) - $475 SELECTED SALAD
;‘xa?:';:;::"k e SEAFOOD PLATTER (* POA) [JO-ZORAN 7S
SELECTED SALAD
| WAGYU BURGERS $40 PP * Antipasto Platter (V) 20-30 PAX - $3200
Wagyu Beef Burger with Lettuce, Tomato, $40 PP * Antipasto and Charcuterie Combination Platter Assortment SELECTED SALAD
Cheese, Pickles, Sauce and Milk Bun of Dips with Vegetable Sticks and Crackers (V)

» Artichoke and Green Bean
Salad with Edamame,
Almond and Feta (GF, V)

+ Cheese Platter with Fruit and Crackers (V)
+» Cheese and Charcuterie Combination Platter Mezze Platter
(Falafel, Dips, Pita, Vegetable Sticks, Antipasta) (V)

GOURMET SAUSAGES (GF) $15.50 PP
(2 pieces pp)

+ Herb and Garlic Beef Sausages (Gl ! 3 : 1
. pesieT] ol + Mixed Seafood Platter with Sashimi (* POA) Prawn and S
+ Country Style Chicken Sausages (GF) P d " Green Bean and Pearl
« Traditional Old English Pork Sausages (GF) Oy o R amon e geEi CorRia Satiod (R} Barley Salad (V)
+ Italian Pork Sausages (GF) 0 SR Rl + Carrot Salad with Avocado,
SKEWERS $15 PP Orange and Miso Tahini
(DF, V)

CHICKEN YAKITOR| SKEWERS (GF, DF)

+ Chicken Tikka Skewers

* Red Wine and Rosemary Beef Skewers (DF)

» Garlic Prawn and Chorizo Skewers (DF) %15 PP

* Chicken or Vegetarian
Caesar Salad

+ Green Goddess Salad
(DF, V)

+ Garden Salad (GF, DF, V)

CONTINUED
ON PAGE 2
GOURMET SANDWICHES - $110 PER PLATTER (SERVES 10)
[Choice of Turkish Bread, Sourdough, Large or Mini Bagels)
+ Smoked Salmon & Cream Cheese + Turkey, Cos Lettuce + Roast Beef, Caramelised Onion, + Hommus, Spinach and + Salami, Swiss Cheese, Pickle
{with Onion, Caper, & Cranberry} and Brie Radicchio, Bocconcini and Aioli Roasted Vegetable and Seeded Mustard Mayo

CUSTOM BBQ AND PLATTER AVAILABLE ON REQUEST

\&5 SUSHI PLATTERS

S I R O C C 0O - — =S =
SUSHI PLATTER $110 MIXED PLATTER $100 CHICKEN LOVER PLATTER $110
SALMON LOVER PLATTER $125 Roll 30pes | Nigiri 24pes Roll 3Bpes | Nigiri 23pcs Rell Sépes | Nigiri 6pes | Teriyaki Chicken
Sashimi 12pes | Roll 40pes | Nigiri 14pes
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INCLUDES INCLUDES INCLUDES INCLUDES

« Salmon Sashimi + Ao Baby Rolls g Paaniiempuiigin « Tariyaki Chicken

+ Fresh Nigir : :::: ::: ::Illl: = Grilled Salmon Migiri k, Cuulm:r BabyRolls ° Seafood Tempura Nigiri L, Chi:'kun Schnitzel Nigiri

+ Grilled Salmon Nigiri M s (Crillad Bl o + Chicken Baby Rells  * Saimon Fresh Nigir + Teriyaki Chicken Cucumber Rolls
* Spicy Salmon Migiri « Salmon Nigiri * Grilled Scallop Nigiri + California Rolls 0 Lo lei:' N-w_ 1 + Chicken Schnitzel Ave Rolls

+ Salmon Rolls e * Gelled Spicy Salmon Night |+ Chicken Schriczsl Nigie * :::;:I' :P::: + Teriyaki Chicken Baby Rolls

* Baby Salmon + Chicken Schnitzel Baby Rolls

Scallop Grilled Nigiri

CUSTOM SALADS AND SANDWICHES AVAILABLE ON REQUEST

SUSHI PLATTERS

SIROCCO

VEGE PLATTER $95 BABY PLATTER $95
11,341 kJ | Roll S6pcs | Plain Inari 6pes | Nigiri dpes 12,800 kJ | Rall 112
ROLL PLATTER 599 " -
11,444 kJ | Roll 64pcs : @) (@)@ (@ (B (@ J
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QLOIOICIOICK LEOESd@ . alGICICICIOIT
LoReeed S OO0RAED®
LEPRARRRD® : _ Shset
@3 e :
INCLUDES INCLUDES INCLUDES
» Salmon Baby Rells * Salmon Ave Rells * Avo Baby Rolls # Plain Inari + Salmen Baby Rolls + Chicken Schnitzel Rolls
* Avo Baby Rolls + Tempura Prawn Rolls + Cucumber Baby Rolls + Seaweed Salad + Tuna Baby Rolls + Ava Cucumber Rolls
# Tuna Cucumber Ralls * Teriyaki Chicken Rolls + Inari Vege Rolls = Tampura Vege Migiri * Avo Baby Rolls + Teriyaki Chicken Baby Rolls
# California Rolls * Chicken Schnitzel Rolls + Awvo Cucumber Rolls = Tempura Vege Baby Rolls * Cucumber Baby Rolls

PRICES ARE SUBJECT TO A 10% SERVICE CHARGE. PAGE 3




SIROCCO

CHARTERS

PERSONALISED MENUS

A MORE REFINED EXPERIENCE, CREATED FOR YOU

YOUR OCCASION. YOUR MENU.

Alongside our standard menu selection, Sirocco offers the option to
create a more personalised and sophisticated dining experience,
tailored to your occasion, your guests and the way you would like to

celebrate.

Menus tailored to your celebration and preferences
A more refined option for special occasions
Flexible selections designed around your guests

Personalised dining experiences on Sydney Harbour

Designed around the moments that matter.

SPECIALISED & PERSONALISED MENU OPTIONS AVAILABLE

SIROCCO CHARTERS





