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Buffalo mozzarella (veg) 
Basil pesto and roasted peppers on croutons. 

 

Indian vegetable samosas (v) 
 Served with mango chutney.  

 

Sweet potato croquettes (v) 
Served with tomato chutney.  

 

Peking duck spring rolls  
 Served with a spicy plum sauce.  

 

Four cheeses arancini balls (veg) 
Served with tomato chutney.  

 

Satay beef skewers (gf) 
Served on a bed of jasmine rice. 

 
 

$16 

 

$16 

 

$15 

 

$15 

 

$15 

 

$16 
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Pork belly bites (gf) 
 Paired with sweet chilli, soy and sesame seed dipping sauces. 

 

Meatballs & 3 sauces  
Paired with tomato and basil, bourbon smokey BBQ and chilli tomato sauces. 

 

Beef sliders  
Char grilled steak, caramelised onion and brie cheese. 

 

Pulled pork sliders 
BBQ pulled pork and a house slaw. 

 

Crumbed lamb cutlets  
Served with red wine jus. 

 

Buffalo chicken wings (gf) 
Paired with a blue cheese dipping sauce. 

 

 

 

 

$18 

 

$16 

 

$16 

 

$18 

 

$19 

 

$16 
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Oysters Kilpatrick (gf) 

6 fresh oysters. 
 

Smoked salmon capers 
Served on croutons witch cream cheese and dill. 

 

Pan fried chorizo olives 
  Served on toasted Turkish bread. 

 

Salt and pepper squid (gf) 
aioli dipping sauce 

 

 

 

 

 

 

 

$18 

 

$16 

 

$16 

 

$16 
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Desserts  

$12.00 each 

 

Apple pie bites 
 

Mini custard tarts  
 

Mini hedgehog slice  
 

Red velvet 
 

Chocolate brownies  
 

Orange and almond cake (gf/v) 
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Tapas Packages 
For group bookings with a minimum of 6 person.  

**To be booked in advanced** 
6 tapas 

 $55 per person 

8 tapas  
$70 per person  

Tapas come out over a course of 2 hours  

Salad Bowl $20 each  
(serves 10) 

 

Dessert Boards $30 each 
(serves 5) 

 

Please email our food and beverage 

manager for bookings 

fab@collieridgeresort.com 

 
Drink Packages 

All alcohol packages include unlimited soft drink and 
juice. 

Standard 
 $50 per person 

Includes beer and house wine. 

Ultimate 
$70 per person  

Includes beer, house wine and spirits and 
cocktails. 

Cocktail Jugs (8L) 

From $250 

**Package is for 2 hours alongside tapas 
package only. 

 

 

 

 


