COFFEE AND TEA 5
SERVICE

Mile Zero brewed coffee and a
selection of teas with oat milk,
milk and cream and assorted
sweeteners. Decaf upon request
CONTINENTAL 12
BREAKFAST

selection of baked goods,
granola, yoghurt and fresh fruit

BREAKFAST BUN 10

local farm fresh egg with thick
cut bacon, tomato and mayo on
a toasted english muffin.
Vegetarian option upon request

SANDWICHES 12

made with house roasted meats
and assorted greens. Options
are:

Turkey, Ham, Roast Beef or
Vegetarian

ADD SIDE SOUP OR 5
SALAD

SANDWICH PLATTER 200

Same options as above but cut
into small bite sized portions.
50 portions per platter.

Great for standing events!

All communication must be in
writing via email at
ceri@fortonfort.com.

RECEPTION

GRAZING TABLES 15-20

selection of charcuterie, cheese,
nuts, fruit, seafood and spreads
with crackers, crostini and
gluten free options

****can be tailored per event
and per budget

SMALL BITES

Cocktail party style
(price per person)

2 to 4 hour event
Bites per guest - 5 $25

Reception style (price
per person)

1 to 2 hour event

Bites per guest - 3 $15

BUFFET STYLE HOT MEALS

***PLEASE ASK ABOUT OUR

OPTIONS AND PRICING

PLATED OR BUFFET DINNERS

AND LARGER EVENTS

please contact us for a more
individually planned and priced
menu

options - please choose:
RECEPTION - 4-5 options
COCKTAIL PARTY - 6-7
options

BUTTER CHICKEN SLIDERS
housemade buns, spinach

BEEF MEATBALLS

tomato sauce, basil & parmesan

F.A.S. SMOKED TUNA

cucumber, wasabi mayo

MUSHROOM PUFFS

mushroom cream cheese and
thyme filling

GOUGERES
gruyere cheese puffs

BRUSCHETTA
tomatoes, onion and basil

CROSTINI
roasted squash, feta and sage

FLATBREADS

fig & onion / roasted vegetable
STUFFED MUSHROOMS

breadcrumbs, herbs and cheese

CHOCOLATE BROWNIES

bite sized treats

LEMON FRUIT TARTS

lemon curd with seasonal fruit
MINI CUPCAKES

orange, chocolate or raspberry

CARAMEL BARS

caramel & shortbread



