Gourmet Finger Food
CHOOSE 6 ITEMS @ 2PC EACH

FOR $35 per person

Lemon & Pepper Calamari served w/ Tartare Sauce

Mini Chicken & Avocado Croissants

Satay Chicken Skewers served w/ homemade satay dipping sauce

Chorizo sausage & Chimmichurri (parsley sauce) on polenta cake

Potato Croquettes w/ ham, peas & cheese (Vegetarian available)
Saffron Prawns w/ wasabi mayonnaise

Arrancini (rice balls) served w/ aioli sauce (Vegetarian available)
Seared Scallops w/ prosciutto on skewers
Coconut Chicken Salad in Wonton Cups
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Baked NZ Mussels w/ cheese & sundried tomato

Battered Flathead Tails 
Veal Involtini (wrapped w/ asparagus, cheese & ham)

Mini Bruschetta

Mini Prawn Cocktails

Homemade BBQ Meatballs 
Corn Fritters topped w/ smoked salmon, cream cheese & rocket

Crostini w/ olives, roasted capsicums and fetta cheese

Italian sausage and beef skewers, marinated in rosemary & garlic sauce
Crumbed Mushrooms filled w/ brie cheese

Homemade fresh seafood spring rolls

Homemade Quiches (assorted Fillings)
Pizza –

Pear, prosciutto & brie / Tomato & Basil or Sweet Potato & rosemary

GLUTTEN FREE AVAILABLE ON REQUEST

Gourmet Dessert Platter
CHOOSE 3 FLAVOURS @ $50 a PLATTER
Passionfruit Cheesecake Slice

Carrot Cake 

Chocolate Brownie 

Tiramisu

Cherry Slice

Caramel Slice

Fruit & Cheese Platter
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$45 PER PERSON
Meats 
(Choose 2)
Mustard Crusted Slow Roasted Beef
Oven Baked Rosemary Chicken

Roast Pork w/ Crisp Crackling
La Costa’s Lamb Shanks 
(Braised slowly in our home style Napoli sauce-our signature dish)

Condiments 
(Choose any to accompany your dish)

Rich Gravy or Pepper Sauce

Seeded & Dijon Mustard
Apple Sauce

Creamy Mushroom Sauce

Vegetables 
(Choose 3 varieties)

Roasted Pumpkin & Tomato

Sweet Potato or Roasted Potato
Honeyed Carrots & Peas

Baked Cauliflower w/ cheesy white sauce

Green Beans w/ crispy Bacon, Garlic & Olive Oil
Salads 
(Choose 2 of the following)

Rice Salad  -  Pasta Salad  -  Caesar Salad
Garden Salad  -  Spinach & Roasted Sweet Potato
Complimentary Bread Rolls & Butter

Desserts 
(Choose 2 to indulge your sweet tastebuds)
Pavlova w/ Chantilly Cream & Fesh Fruit topping
Home style Sticky Date Pudding w/ Butterscotch sauce

Chocolate Mud Cake

Cheesecake (assorted flavours)
Apple Crumble w/ warm custard

Seasonal Fruit Platter w/ Chocolate dipping sauce



LA CUCINA ITALIANA
The Cuisine of Italy

@ $50.00 per Person (Sit Down)
On Arrival -Optional
(Extra $5.00 per person)

Mixed platter of Bruschetta, Mushroom Crostini, Roasted Capsicum w/ Fetta

Rocket Pesto w/ Sundried Tomato Pesto Crostini & Lemon Pepper Calamari

OR
ANTIPASTO TRADITIONAL-Mixture of cold cuts, cheese &grilled vegetables

Primi Piatti
(The First Course, served alternatively
Choose 2 of the following)
ANTIPASTO MISTO MARE-mixed seafood, normally cold (extra $2.50)
ZUPPA (SOUP) – Minestrone, Chicken & Tortellini, Pumpkin or Potato & Leek
HOMEMADE LASAGNA - Beef
CANNELLONI – Spinach & Ricotta

TORTELLINNI BOSCAIOLA (cream, bacon & mushroom sauce)

PENNE CON POLLO (chicken, sundried tomato, mushroom, seeded mustard in a creamy tomato sauce)

Secondi Piatti

(The Second Course, served alternatively
Choose 2 of the following)
VEAL FUNGHI –cream & mushroom sauce served w/ mash & vegies
CHICKEN RIPIENI –Stuffed w/ sundried tomato, topped w/ brie cheese & creamy pesto sauce
LAMB SHANKS –cooked for 4 hrs till tender in our home style red wine & tomato sauce served w/ polenta cake

PESCE ALLA GRIGLIA –Grilled Fish, served w/ our lemon-butter sauce on a bed of Caesar salad


Dolci

(Desserts, served alternatively-choose 2 of the following)

TIRAMISU –An Italian Classic-perfect mix of espresso, cocoa, cream,& a touch of liqueur 

PANNA COTTA –a delicate temptation from Northern Italy-served w/ passionfruit culis

CANOLI –crispy roll of pastry filled w/ vanilla custard
BIGNE –large profiterole pasty filled w/ Vanilla Custard & topped w/ chocolate


@ $50.00 per Person (Sit Down)

Welcome to the world of Spanish tapas culture.  Tapas are small, bite-sized
of tasty food, like finger food, that are uniquely Spanish.

CHOOSE 5 DISHES OF THE FOLLOWING:
To be served on Platter to share
Gambas Al Ajillo
Garlic Prawns served in cast iron pots for an authentic approach w/ olive oil & toasted crusty bread
Albondigas
A flavoursome Home Style Meatballs cooked in a rich tomato sauce

Mejillones Rellenos
Stuffed mussels backed w/ tomato sauce, cheese & sundried tomato
Champinones Al Ajillo
Garlic Mushrooms, this tasty but simple dish sautéed in white wine, garlic & shallots

Calamares Fritos
Fried Lemon Pepper Calamari, a signature dish at La Costa

Ensaladilla Russa
A mixture of potato, carrots, peas, green beans, capers, olives & home style mayonnaise salad
Tortilla

Traditional Spanish Omelette w/ potato, onions & egg

Pollo En Salsa De Ajo
chicken in garlic sauce & sherry
Chorizo Y Chimmichuri

sliced spanish sausages grilled & served w/ chimmichuri sauce (parsley & garlic pesto)

Empanadas
meat filled pastry, w/ olives & raision, a spanish tradition

Croquetas

croquetts a little deep-fried snack w/ prosciutto, mushrooms, onion & peas


Paella is a rice dish by which spanish food is defined internationally.  It consists of saffron stock, cooked
& served in a traditional spanish paella pan.  Choose 1 of the varieties.
Assorted Meats  -  Mixed Seafood  -  Vegetarian

(choose 2 desserts, served alternatively)
Pears cooked in Red Wine  -  Cream Caramel  -  Catalan Custard

