
BOOK NOW
0422  041  610

iNFO@SASSAFRASOFPADD INGTON .COM.AU
wWW.SASSAFRASOFPADD INGTON .COM.AU

At Sassafras of  Padd ington,  we love  host ing your celebrat ions
—  wedd ings ,  b irthdays ,  corporate  part i es  —  in  our relaxed

courtyard garden .  We 'll  pour the  dr inks ,  plate  up shared
platters ,  and help  you host up to 70 seated or 120 cockta il -

sTYLE  GUESTS ,  YOUR WAY .

For all the t & c’s head to
wWW.SASSAFRASOFPADDINGTON.COM.AU

DoN’T FORGET TO ORDER YOUR CAKE FROM MISSY’S
wedding & custom occasion cake enquiries:

hELLO@MISSYS.COM.AU

FUNCTIONS

SASSA
FRAS



EaCH PLATTER SERVES 10 TO 15 GUESTS

BrEADS & DIPS PLATTER $55
CrOSTINI - DIPS (V)

PlOUGHMAN’S BOARD PLATTER $105
Cured meats - smoked cheddar - mustard - pickles - crackers -
bread 

GrAZING BOARD SMALL / LARGE $120  / $279
Cured meats - cheeses - pickles - antipasti - nuts crackers 

platters & boards

FrUIT PLATTER $89

GoURMET TURKISH BREAD SANDWICHES / WRAPS $99
a SELECTION OF GOURMET FILLINGS - 16 PIECES

fork dishes &
sliders
MiNI BRIOCHE ROLLS (SWAP TO CORN TORTILLAS FOR GF)
KaRAAGE CHICKEN SLIDER, SLAW, PICKLES, KATSU SAUCE, HOT HONEY
SmOKED BRISKET PASTRAMI SLIDER, PICKLE JUICE MAYO, PICKLES, CHEESE
FaLAFEL SLIDER, CARAMELISED ONIONS, LETTUCE, TOMATO, MAYO

ToMATO & BASIL SOUP - CRUSTY BREAD
PuLLED BEEF CHILLI CONCARNE, AVOCADO HOLLANDAISE, GUACAMOLE, CORN CHIPS
SmOKED MUSHROOM RISOTTO, GARLIC BUTTER, LEMON EVOO

$11.9 eACH MINIMUM ORDER = 24 OF ONE FLAVOUR

bbq buffet
$70pP MINIMUM OF 30 GUESTS
** BuFFET IS GLUTEN FREE, EXCEPT THE CRUSTY BREAD **

CrUSTY BAGUETTE WITH BUTTER

SaLADS - SERVED CHILLED
GrEEN CABBAGE SLAW, APPLE, HONEY DIJON DRESSING
Grilled zucchini, roasted beetroot, chickpea, pickled onion, spinach, herbs 
Cherry tomato, baby bocconcini, basil & grilled peach caprese 
WeDGE SALAD, RANCH DRESSING, BACON PIECES, PARMESAN

Veg  - SeRVED WARM
RoASTED JACKET POTATOES - SOURCREAM, CHIVES
RoASTED JERK SPICED PUMPKIN - YOGHURT SAUCE

Protein - Choose Any Two - Extra Protein $10pp 
KuNG POW TOFU - SOY SESAME DRESSING
LeMONGRASS CHILLI CHICKEN - CORIANDER & LIME
SlOW SMOKED BRISKET - BOURBON BBQ SAUCE
HoNEY MUSTARD GLAZED HOUSE SMOKED HAM - MUSTARDS
WhOLE BAKED SALMON (A) - DILL & DATE STUFFING, LEMON BUTTER SAUCE + $5PP

Add 5kg chilled cooked aussie tiger prawns (A)  + $390
AdD 5 DOZEN COFFIN BAY OYSTERS, (A) NATURAL + $445

CaSH BAR OR BAR TAB AVAILABLE

drink packages
PrEMIUM DRINKS PACKAGE

SiLVERLEAF SPARKLING BRUT
ClOUDBREAK SAUV BLANC
ViLLA CALAPIANO PINOT GRIGIO
ChURCHVIEW EST. CHARDONNAY
chaffy bros Not your grandma’s rose 
ClOUDBREAK PINOT NOIR
PaTRICK P SERIES SHIRAZ

SeLECTION OF BEERS & CIDER
SeLECTION OF SOFTDRINKS AND JUICES

2 hours  55  per person  | plus basic spirits  75  
3 hours  75  per person  | plus basic spirits  95
4 hours  95 per person   |  pLUS BASIC SPIRITS 115

v -vegetarian   gf- gluten free  df- dairy free 
(A) - AuSTRALIAN SEAFOOD (I) IMPORTED SEAFOOD
*all menu items are subject to seasonal changes &
sUBSTITUTIONS WITHOUT NOTICE*

canapes
$6 pER CANAPE MINIMUM ORDER = 24 OF ONE FLAVOUR

CaNAPE PACKAGES:
$35 fOR 6 CANAPES PER PERSON
$45 fOR 8 CANAPES PER PERSON
$55 fOR 10 CANAPES PER PERSON

RoSEMARY CARAMELISED ONION & FETA TARTLET (V,GFO)
GuACAMOLE, AVOCADO HOLLANDAISE, CHERRY TOMATO CROSTINI (VEGAN, GFO)
ApPLE CHILLI & FIG JAM, BRIE, CANDIED WALNUT, FIG CRACKER (V,GFO)
NoRWEIGEN SMOKED SALMON, LEMON CAVIAR, HERBS ON FRESH CUCUMBER (GF, DF)
RaRE BEEF, CHILLI JAM, ROASTED PEANUTS ON FRESH CUCUMBER (GF,DF)
PrAWN COCKTAIL, CUCUMBER, AVOCADO, CORIANDER ON MINI PAPADUM (GF)

PeKING DUCK SPRINGROLLS, PLUM BBQ SAUCE, KEWPIE MAYO, FRIED SHALLOTS
PoRK, PUMPKIN & NDUJA SAUSAGE ROLLS, HOUSE RELISH
ChICKEN SKEWER, MOROCCAN SPICES, HOT HONEY, CHIVES, TOMATO KASUNDI (GF,DF)
CoRN & CORIANDER FRITTERS, JALAPENO AIOLI (VEGAN,GF)
JaLAPENO & PARMESAN ARANCINI, PEPPER MAYO (GF,V)
FrIED CHICKEN BITES, HOT HONEY, KATSU SAUCE (GF,DF)
PrAWN SPRINGROLL TWIST (I), KEWPIE MAYO, SOY GLAZE, SESAME
HoUSE MADE MINI QUICHES, FLAVOURS ARE ALWAYS CHANGING

HOT

COLD

bespoke options
We are always happy to discuss your event and specific
requirements. We can always tailor a menu that suits
yOU. AND YOUR EVENT. JUST ASK CHRIS.

dessert canapes
ChEESECAKE (V)
ChOCOLATE BROWNIE (GF)

$6 pER CANAPE MINIMUM ORDER = 24 OF ONE FLAVOUR

picky bits
- BiSCOTTI
- FrESHLY BAKED CAKE
- ChOCOLATE BARK
- SmOKED CHEDDAR CHUNK
- LaVOSH CRACKERS
- PeAR AND GINGER PASTE
- PoRK PUMPKIN & NDUJA SAUSAGE ROLL
- SaSSY TOMATO RELISH
- SiGNATURE SAVOURY TART
- PiCKLED RED ONION
- SaLTED PISTACHIOS
- GrAPES OR BERRIES (WHATEVER'S IN SEASON AND TASTING BEST)
PlUS TEA AND COFFEE, BECAUSE OBVIOUSLY.
FeELING FANCY?
We can cater for vegetarian guests. Just let us know when
yOU BOOK, SO WE CAN SORT YOU OUT.

$49 pER PERSON, (MIN 2 PEOPLE) AND IT COMES STACKED WITH:

key
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