
 

 

Mezedes Packages 
 

 

Mini Mezedes Package $38 per person 

 

A selection of 5 Mezedes  

 

Cocktail & Mezedes Package $53 per person 

 

A selection of 7 Mezedes & a Cocktail 

 

Mezedes are one of the basic elements of the Mediterranean culture of sharing food & wine with friends & family in 

a joyful & unhurried environment. Mezedes are served on shared plates over approximately 2 hours. 

The function organiser is required to firstly select a package then select the mezedes items.  

 

 

Mezedes - Please select from the following: 

 A Selection of Marinated Olives, Freshly Roasted Nuts & Pepitas 

 Grilled Bull Horn Peppers filled with kefalotyri cheese  

 Taramosalata & Baba Ganoush with sour dough 

 Organic Lamb Kefta with tzatziki & parsley salad 

 Fried Squid with chilli, garlic, lemon & aioli 

 Kolokythopita: Greek style pumpkin, feta & filo tart  

 Char-Grilled Baby Lamb Souvlaki with lemon & oregano 

 Spetsofai: Spiced lamb sausage with capsicum, lima beans & tomato  

 Bakaliarokeftedes: Cod croquettes served with lemon  

 Spanakopita: Spinach & feta filo pastries 

 Grilled Queensland Calamari with lemon, parsley & olive oil 

 Seared Scallops with fennel & confit tomato salsa  

 Char Grilled Baby Octopus with lemon, herb & olive oil 

 Pan-fried Cyprian Haloumi Cheese with grilled eggplant, tomato & basil  

 Chat Potatoes fried with herbs, garlic & chilli 

 

 

 

 

Cocktails - Please select 2 from the following: 
 

Absolute Forest – Absolute Raspberry with Chambord, Crème de cassis & fresh berries 

Rose Lady – Almond & rose water with Bombay Sapphire Gin & Grand Marnier, finished in a long glass with Angostura bitters & pink 

grapefruit 

Peach Fizz – Absolut Peach with fresh strawberries, sweet lemon & soda 

Lychee Vanilla Caipiroska - Limes, lychees & vanilla sugar, muddled with Absolut Vanilla & apple 

Classic Mojito – Bacardi Rum with fresh mint sugar & soda 

Pear & Vanilla Martini - Absolut Pear & Vanilla shaken with Crème de Peche & Cointreau  

Mellow Yellow – Martin Miller Gin shaken with fresh passionfruit & Cointreau, pineapple & strained over a maraschino 

Hazelnut Swirl – Vanilla Bean ice-cream blended with Absolut Vodka, Liqueur de Noissette & Frangelico (groups up to 20) 

Spanish Spunk – El Dorado Spiced Dark Rum blended with peach Messenez and mango (groups up to 20) 

 

Menu & prices are subject to change 


