
Bespoke
Pacific Cuisine



Please advise of any d ietary requ irem ents p rior to your event  date. 
W hile w e take as m uch care as possib le, w e cannot  guaran tee that  

t race elem ents m ay not  be p resent .

V Vegetarian  ? VE Vegan ? NGA No Glu ten  Added 
NF Nut  Free ? DF Dairy Free



Bespoke Pacific Cuisine

TW O MAINS / TW O SIDES*

*Lunch only

$ 6 9  PER PERSON
Tableware included

TW O MAINS / THREE SIDES*

$ 7 9  PER PERSON
Tableware included

THREE MAINS / TW O SIDES

$ 8 6  PER PERSON
Tableware included

THREE MAINS / THREE SIDES

$ 9 1 PER PERSON
Tableware included

DESSERTS

Pick Two - $12 per person
Pick Three - $18 per person



Canapes
$ 6  per  it em

Chicken th igh  cooked in  banana leaf
(NGA, DF, NF)

Coconut  rice w ith  m ixed  vegetab les in  banana leaf
(VE, NGA)

Kokoda fish  salad  w ith  taro ch ips
(NGA, DF, NF)

Mango salsa w ith  cassava crisps
(VE, NGA)

Roasted  pork w ith  soft  buns
(NF)

Steam ed m ussels in  a half shell w ith  herb  salad  
(NGA, DF, NF)



Shared Mains

Rolled  and  roasted  pork shou lder
(NGA, DF, NF)

Braised  beef b risket  w ith  dark soy jus
(DF, NF)

Charg rilled  bone-in  ch icken th igh  
w ith  a coconut  sugar g laze 

(DF, NF)

Slow -roasted  Polynesian  sp iced  lam b leg
(NGA, DF, NF)

Pineapp le and  rum  g lazed ham
(NGA, DF, NF)

Steam ed m arket  fish  w ith  tam arind
(NGA, DF, NF)



Shared Sides

Taro cooked in  coconut  cream
(VE, NGA)

Corned beef crushed potatoes
(DF, NF)

Fried  p lan tain  w ith  bacon
(NGA, DF)

Sapasu i
(DF, NF)

Sauteed g reens 
w ith  g inger and  dark soy

(VE, NF)



Dessert

Pan ikeke and banana custard
(NF)

Mango and m in t  sago pudd ing
(DF, NF)

Pineapp le coconut  lim e cake
(NF)
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