
 

Cater ing  menu

Ru ku s  x  Ze p hy r  Chart e rs



 

 

GRAZING BY RUKUS SPRING / SUMMER CANAPÉ MENU 

Canapé

Herbed ricotta, fig jam, fresh pear en croute 

Caramelised onion, chevre tart 

Fresh peeled king prawns, bloody mary sauce /MP

Hot smoked salmon rillete, cucumber disc

Raw kingfish tostada, coconut, finger lime, avocado 
creme 

Szechuan salt & pepper prawns, lemon aioli 

Satay tofu, chilli sambol rice paper roll 

Cajun spiced salt & pepper calamari, saffron aioli 

Roasted pumpkin, thyme, goats cheese tart

Trio of melon caprese, prosciutto, stracciatella,  
pangrattato 

Moroccan lamb tenderloin skewer, turmeric yoghurt 

Pork & fennel chipolata hotdog, salsa verde, sweet 
onion, pecorino 

Lamb barbacoa taco, pickled onion, jalapeno mayo, 
cabbage 

Japanese salmon taco, daikon, wasabi, cabbage 

Wagyu bbq beef slider, pickled cabbage, aioli, 
brioche bun 

Popcorn prawn slider, smokey chiptole aioli, slaw, 
brioche bun 

Homestyle chicken & leek pie, carrot puree  

Spanish omelette, spicy pimento jam 

Substantials

Sri lankan chicken or fish curry, fragrant rice 

Thai beef curry, baby eggplant, cucumber salsa, 
jasmine rice 

Crab rigatoni pasta, lemon, parsley, garlic, 
pangrattato, stracciatella 

Pork & fennel lasagne, shaved pecorino 

Poke style salmon, brown rice, wasabi, daikon, 
sesame dressing 

Seafood or chicken & chorizo paella (add $10pp, 
minimum 35pax) 

Balinese vegetarian gado gado, peanut satay sauce 

Rukus burgers - american style cheeseburger 
(add $6pp) 

English style fish n chips, mushy peas, tartare sauce

Deserts

Decadent chocolate brownie 

Raspberry eaton mess, vanilla meringue, fresh 
raspberries

White chocolate cheesecake, digestive biscuit 
crumble

Dark chocolate dipped strawberries 

Lime meringue pie, finger lime

Strawberry custard tart

Salted dulche de leche slice, coconut crumble base

PRICING

9 items + 1 Substantial $59pp  

10 items + 2 Substantials $64pp  

12 items + 2 Substantials $70pp 

Staff 

Onsite Chef Charge $350 (4hrs)

Waitstaff/Food Service $160 each (4hrs)

* 20% surcharge for 20 guests or less

C a n a p é  m e n u  

4 hour  char te r 


Chèvre ,  f resh  f ig ,  honeycomb,  t ru f f le  o i l  en  c route  


Raw k ingf ish  tos tada,  ja lapeno,  avocado crema,  f inger  l ime 


WA Sca l lop ,  XO but te r,  g inger,  cor iander  and sha l lo t  sa lad ,  t rout  roe  


Hot  smoked sa lmon pate ,  toasted sourdough,  p ick led  on ion ,  t rout  roe 


BBQ ch i l l i  and l ime prawn skewer 


Gr i l l ed  ch icken yak i to r i ,  spr ing  on ion ,  soy  g laze ,  fu r ikake  


Slow cooked lamb shou lder  s l ider,  smoked tza tz ik i ,  cucumber,  
escha l lo t  and mint  s law 


Carne asada s teak  taco,  avocado,  sa lsa  ro ja ,  p ick led  on ion ,  cor iander 


Dark  choco la te  and roasted haze lnut  ta r t ,  sea  sa l t 


*vegetar ian  and GF opt ions  prov ided 


* fo r  more  canapé opt ions  p lease  contact  us  


Pr ic ing 


$75pp +  ons i te  chef  charge  $440 


*min imum 20 guests 


*10% surcharge  fo r  Sundays  and 15% pub l ic  ho l idays  
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Onsite Chef Charge $350 (4hrs)
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* 20% surcharge for 20 guests or less

S e l f  s e r v e  d ro p  o f f  p l a t t e r s  

H o u s e  s m o k e d  o c e a n  t ro u t ,  l a b n e ,  f i n e  h e r b  c r u s t 


G r i l l e d  s p i c e d  c h i c k e n  b re a s t ,  s a l s a  v e rd e ,  c o n f i t  

a r t i c h o k e s ,  T z a t z i k i  


B B Q  L e m o n g r a s s  c h i c k e n  c u t l e t ,  V i e t n a m e s e  h e r b  s a l a d ,  

f r e s h  c h i l l i 


W h o l e  s l i c e d  ro a s t  b e e f  e y e  f i l l e t ,  h o r s e r a d i s h  c re a m ,  

c h i v e s  ( + $ 8 p p ) 


Ve g e t a r i a n  s w e e t  p o t a t o  a n d  f e t a  f r i t t a t a ,  s h a v e d  

p a r m i g i a n o  


G r i l l e d  Ta s m a n i a n  s a l m o n ,  ro q u e t t e  p e s t o ,  a s p a r a g u s  a n d  

p i c k l e d  f e n n e l  s a l a d  


S l i c e d  A rg e n t i n i a n  l a m b  r u m p ,  c h i m m i c h u r r i ,  a r t i c h o k e  

h e a r t s 


A l l  o rd e r s  c o m e  w i t h  s o u rd o u g h  b re a d s  a n d  p e p e  s a y a  b u t t e r. 


P l e a s e  n o t e  t h a t  o u r  d ro p  o f f  p l a t t e r s  a re  s e r v e d  c o l d .

P e r s i a n  q u i n o a ,  k a l e ,  a v o c a d o ,  c h e r r y  t o m a t o ,  f e t a  

s a l a d  w i t h  d r i e d  f r u i t s  a n d  a l m o n d s  


C a p re s e  s a l a d  o f  h e i r l o o m  t o m a t o e s ,  b o c c o n c i n i  a n d  

b a s i l  


B a b y  p o t a t o ,  t o a s t e d  a l m o n d s ,  g re e n  p e a s  w i t h  

w h o l e g r a i n  m u s t a rd  d re s s i n g  


O rg a n i c  ro a s t e d  p u m p k i n  p i e c e s ,  m o ro c c a n  s p i c e s  a n d  

t u r m e r i c  y o g h u r t  d re s s i n g 


Tr a d i t i o n a l  g re e k  s a l a d 


G re e n  g a rd e n  s a l a d ,  g o a t s  c u rd ,  f r e s h  h e r b s ,  g re e n  

g o d d e s s  d re s s i n g  


R o a s t e d  b e e t ro o t ,  g o a t s  c u rd ,  c a r a m e l i s e d  w a l n u t  


G r i l l e d  b ro c c o l i n i ,  h a z e l n u t  a n d  c u r r a n t  s a l s a ,  l e m o n  

t a h i n i  d re s s i n g 


Mains Salads

Pr ic ing 


2 mains ,  3  sa lads  $65pp 


3 mains ,  3  sa lads  $75pp 


*min imum 15 guests 


*20% surcharge  app l ies  fo r  under  15  guests 


*10% surcharge  fo r  Sundays  and 15% pub l ic  ho l idays  
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Waitstaff/Food Service $160 each (4hrs)
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A d d i t i o n a l  p l a t t e r s

Q l d  K i n g  P r a w n s ,  b l o o d y  m a r y  d re s s i n g  2 k g  ( a p p ro x  3 5  p i e c e s )    $ 1 9 0 


S y d n e y  ro c k  o y s t e r s ,  c u c u m b e r  a n d  m i r i n  s a l s a   2  d o z    $ 1 3 0 


C o o k e d  B a l m a i n  b u g s ,  b l o o d y  m a r y  d re s s i n g  2  k g  ( a p p ro x  2 5  p i e c e s )    $ 2 5 0 


Mixed seafood p la t te r  inc lud ing  1kg K ing  prawns,  1kg Ba lma in  bugs,  2  doz  Sydney rock  oysters ,  

smoked sa lmon,  b loody mary  dress ing ,  cucumber  and mi r in  sa lsa  (ca ters  fo r  15 )    $375 


Ant ipasto  p la t te r  inc lud ing  br ie ,  b lue  and cheddar  cheese,  I ta l ian  charcuter ie ,  babaganoush,  o l i ves ,  

f resh  f ru i ts ,  d r ied  f ru i ts  and nuts ,  sourdough breads (caters  fo r  10 )    $240 


H a v e  a l l  y o u r  b b q  n e e d s  p re p p e d ,  m a r i n a t e d  a n d  d e l i v e re d  t o  t h e  b o a t  b y  u s .   T h e  m e a t s  a re  

p re p a re d  a n d  r a w  s o  y o u  c a n  c o o k  y o u r  o w n  b b q .  O u r  s a l a d s  c o m e  re a d y  t o  e a t  a n d  u t e n s i l s  a re  

p ro v i d e d  o n  t h e  b o a t . 


$55pp (min imum 20 guests ) 


Argent in ian  Scotch  minute  s teaks 


Lemongrass  ch icken th ighs 


Span ish  chor izo  


Baby pota to  sa lad ,  toasted a lmonds,  peas ,  who legra in  mustard  dress ing  


Roasted sp iced pumpkin ,  c r ispy  ch ickpeas ,  tu rmer ic  yoghur t 


Trad i t iona l  g reek  sa lad 


Sof t  b read ro l l s ,  ch immichur r i ,  smokey bbq,  ketchup,  d i jona ise ,  p ick led  on ions ,  corn ichons 


D I Y  B B Q  
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G r a z i n g  Ta b l e s   

$850 (caters  fo r  20  -  30  guests ) 


Inc ludes… 


Br ie ,  b lue  and cheddar  cheese,  I ta l ian  charcuter ie ,  babaganoush,  o l i ves ,  f resh  f ru i ts ,  

d r ied  f ru i ts  and nuts ,  sourdough breads 

4  c o u r s e  s i t  d o w n  m e n u   

From $135pp +  ons i te  chef  $440 (min imum 12 guests )

Arr iva l  canapé 

Seared sca l lop ,  xo  and sha l lo t  but te r  

Holy  goat  curd ,  f resh  f ig ,  honeycomb,  t ru f f le  en  c route 


Bread course   

Berke lo  Rye Sourdough,  Creme f ra iche  and t rout  roe  


1st  

Roasted peppers ,  buffa lo  mozzare l la ,  Cantabr ian  anchovy,  ed ive 


2nd  

WA Octopus,  romesco,  p ick led  escha l lo t ,  fenne l  mousse,  f r ied  pars ley  


3rd   

Gr i l l ed  O’connor  bavet te  s teak ,  ce le r iac  puree ,  smoked wi ld  mushrooms,  wh iskey  jus  


Shared s ides   

Tossed green leaves ,  g reen goddess  dress ing  

Kipf le r  pota toes ,  sa lsa  verde ,  watercress ,  toasted a lmonds,  preserved lemon dress ing  


4th  

F lour less  choco la te  to r te ,  van i l l a  doub le  c ream,  a lmond pra l ine ,  b lackber ry  cou l i s 



