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Canapé Menu .

cold canapé items
Natural oysters freshly shucked, served on crushed ice
Kingfish tartar olive, tomato, potato crisp

Pikelets cultured cream, trout roe*
*Upgrade to Mallosal Superior Oscietra Caviar ~ (add $5 pp)

Crab toast hand picked spanner crab, avocado
Pepper seared tuna spring onion relish

Cucumber miso cream cheese

hot canapé items

Fried zucchini flower ricotta and lemon
Spiced lamb cigars pine nuts, mint yoghurt
Mini beef pies tomato relish

Prawn and scallop wonton nahm jim
available steamed or fried

Shitake and vegetable wonton ponzu
available steamed or fried

Spring rolls seasonal variety
Arancini seasonal vegetarian variety
Croquets ham hock

Polenta chips, truffle aioli
Pumpkin fetta tart, salsa agresto

Fritters BBQ corn, cheddar, chilli jam

substantial savoury

Miniature Seared Ora King Salmon
cucumber, horseradish yoghurt, Iberico ham

Rare roasted beef rolls, celeriac remoulade
Fish and chips mini cones, tartare sauce
Risotto seasonal variety

Fried fish slider, spiced tartare sauce
Lamb cutlets, salsa Verde

Twice cooked pork belly, chilli caramel, coleslaw

substantial sweet

Mini seasonal panna cotta seasonal fruit
Petit lemon meringue tart

Valrhona chocolate tart, passionfruit

Tiramisu

fisherman’s notes

The Den’s canapé packages are based on quantity rather than
you and your guests with food that caters for your requirements.

may change to product availability and seasonality.

event team prior to your event in order to accommodate for your
guests dietary needs.

Package Options

10 canapés & substantial -

12 canapés & substantial -

14 canapés & substantials -

Tailored Package -
selection of canapés and substantials priced accordingly

duration - each individual event is different and we wish to provide

Please note the attached menus are current at the date of receipt, but

The Atlantic requests all dietary requirements to be advised to the

Starting Packages

6 canapés- selection of 3 items $30p
8 canapés- selection of 4 items $40pp
10 canapés- selection of 5 items $50pp
A Little More

selection of 5 items, plus 1 substantial $60pp

selection of 6 items, plus 1 substantial $65pp

selection of 7 items, plus 2 substantial $75pp

Additional Grazing Station .

provided in supplement of your chosen canapé menu -
minimum catering required is 50% of your final numbers

Seafood Station $50pp
seasonal selection such as

0 Freshly shucked natural oysters

0 Chilled king prawns

0 Freshlysliced assorted sashimi

Cheese Station $25pp
selection of seasonal cheeses,

walnut and fruit loaf, candied walnuts,

pear and ginger chutney, muscatel clusters, lavosh

Tailored Station
please speak to our team for options



beverages on consumption .

The Atlantic has a variety of wines available for your event,
charged upon consumption. You may select from the full list
on your arrival, or pre-select prior.

For parties of 30 and over, we do recommend a pre-selection of
wines which will be served for your event. At any time, if a
selected beverage is unavailable, our sommelier will replace
with stock of equal value and same quality.

Please speak to our event team for a copy of our current
wine list for your selections

beverages in a package .

The Atlantic has per person packages available inclusive of
beer, wine and soft drinks, which will be served for your
nominated duration by the hour.

At any time, the stock may change, however we have provided
a sample for you below.

Mother of Pearl Package
one heavy and one light beer
one sparkling wine

one white wine

one red wine

soft drink and juice

two hour $50pp
three hour $60pp
four hour $70pp
five hour $80pp
Beluga Package

one heavy and one light beer
two international beers

one sparkling wine

one white wine

one rosé wine

one red wine

soft drink and juice

two hour $65pp
three hour $75pp
four hour $85pp
five hour $95pp

celebration cakes .

The Atlantic has a variety of cakes available for your
celebration which may be tailored or designed further upon
request

Celebration Cake please speak to our team for options

Bring Your Own Cake

$20 per person

live entertainment .

The Den on a Friday and Saturday

evening hosts our resident

DJ Mark Tabberner, originating from the UK, Mark
started off his trance DJ career with a residency at



