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MENU 1:   7 pieces per person 

   Vegetarian Spring Rolls with sweet chilli sauce (V) 

   Mini Beef Pies with tomato sauce 

   Crumbed Chicken bites 

   Meatballs with plum glaze (GF) 

   Maple roasted pumpkin, Persian Feta, toasted brioche (V) 

   Goats curd tartlet, caramelised red onion (V) 

   Teriyaki Chicken Chu Maki rolls, pickled ginger, wasabi, say sauce (GF) 
 

MENU 2:  11 pieces per person 

   Selection of mini gourmet pizzas 

   Mini Beef pies with tomato sauce 

   Teriyaki Chicken Chu Maki rolls, pickled ginger, wasabi, say sauce (GF) 

   Crumbed Chicken bites 

   Vegetarian Spring Rolls with sweet chilli sauce (V) 

   BBQ Pork and vegetarian rice paper rolls (GF) 

   Goats curd tartlet, caramelised red onion (V) 

   Individual crudites (V) (GF) 

   Assorted mini quiches 

   Thai Fish cakes (FG) 

   Malaysian Chicken satay skewers 
 

 

 

  

 



 

Private Cocktail  
Packages 

  

Page 2 

| 71 Morris Street Williamstown VIC  | 03 9399 8369  |  admin@seaviewwilliamstown.com.au |   

|  seaviewwilliamstown.com.au  | 

MENU 3:   14 pieces per person 

   Tomato and bocconcini tarts (v) 

   Meatballs with plum glaze 

   Chicken Kiev balls 

   Selection of gourmet pizzaa 

   Spinach & Ricotta puffs 

   Malaysian Chicken satay skewers 

   Thai Fish cakes (FG) 

   Salt & pepper Calamari 

   Prawn gyoza 

   Goats curd tartlet, caramelised red onion (V) 

   Maple roasted pumpkin, Persian Feta, toasted brioche (V) 

   Teriyaki Chicken Chu Maki rolls, pickled ginger, wasabi, say sauce (GF) 

   BBQ Pork and vegetarian rice paper rolls (GF) 

   Individual crudites (V) (GF) 
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UPGRADE   Mediterranean Platter – serves 20     

PLATTERS  Selection of house made dips, lamb kofta, chorizo sausage,  

    Dolmades, Kalamata olives, marinated feta, Italian meatballs,  

    Spinach and cheese puffs, olive bread, and pita crisps. 

 

    Fruit Platter – serves 20      

    Assorted market fresh, seasonal sliced fruit. 

 

    Cheese Platter – serves 20      

    Chef’s selection of Australian farmhouse cheese with assorted 

    Crackers, air dried fruit, nuts, quince paste. 

 

    Sweet Treats – serves 20       

    Selection of macrons, mini lemon meringue pies, chocolate  

Brownie Slices, cupcakes, caramel and macadamia tarts. 

 

UPGRADE  Paella – serves 50       

 STATION  Chicken, chorizo, saffron, smoked paprika, sofritio and bomba  

 rice. 

 

 Build your own mini burgers- serves 50    

 Brioche rolls, mini wagyu beef patties, cheese, tomato, pickles 

 and condiments.   

 

 Open Souvlaki Station – serves 50    

 Slow cooked lamb shoulder, chopped Greek salad, tzatziki  


