
Natural Coffin Bay Oysters (min two dozen)

Fresh Chilled Whole Australian Tiger Prawns

with marie rosé sauce (min two dozen)

Salt & Pepper Squid (GFO) with tartare

Beef Brisket Sliders with rainbow slaw & korean aioli

Chicken Wings fried cajun style with ranch dressing

Tempura Fish Tacos with rainbow slaw & citrus aioli

Arancini (VO) with romesco sauce

*bacon & cheese or pumpkin, feta & thyme

Pies, Pasties & Sausage Rolls with house made relish

Asian Trio dim sims, spring rolls & samosa 

with soy & ginger sauce

Lamb Kofta (GFO) with spiced yoghurt

Pizza Slab assorted flavours - please speak to staff

Popcorn Cauli Bites (VO) with harissa aioli

Dip Platter trio of house made dips with charred pita

Grazing Platter cheese, meats, pate, terrine & dried fruit    
                                              

Seasonal Fruit Platter                                                 

note: (gfo) gluten free option | (vo) vegan option

we look forward to your event! 

please ask for our gluten friendly options or any other dietary needs

**for outside catering, please add a 10% surcharge**

email | functionslighthouse@bhghotels.com.au
phone | 08 8447 1580
address | 1 Commercial Road, Port Adelaide 5015
               @lighthousewharfhotel | lighthousewharfhotel.com.au

Functions Menu

$44 per dozen

$46 per dozen

$80 | 40pc

$100 | 20pc

$60 | 30pc

$100 | 20pc

$90 | 25pc

$75 | 25pc

$65 | 45pc

$80 | 20pc

$60 | 20pc

$60 | 30pc

$15

$5pp min 20ppl

$50

Platters | minimum spend $25pp

For more information
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