
EOFY
PACKAGES



For every guest who attends your function, The
Ducks will plant an Australian Native Tree.

We have teamed up with Carbon Positive Australia,
an epic not-for-profit organisation that aids

communities and individuals to take climate action
by supporting tree planting and ecosystem

restoration. 

This initiative works to protect Australia’s Biodiversity
Hotspots in WA, NSW & QLD through land restoration

projects that support our wildlife and ecosystems.
 

Tree planting holds immense potential for
combatting climate change and regenerating the

land. By supporting and championing tree-planting
initiatives, with your help, we seek to amplify the

positive impact of these activities.

FEED AT THE DUCKS
 TO FEED THE PLANET

https://carbonpositiveaustralia.org.au/our-work/
https://carbonpositiveaustralia.org.au/our-work/


DUCKS 'SIGNATURE' PACKAGE

Focaccia, confit tomatoes, Mount Zero olive oil (df, vg) 
Gin cured Snowy Mountain trout, quinoa cracker, lemon myrtle aioli (gf, df)
Slow braised mince, brioche, pecorino, white truffle oil 
Glazed baby carrots, cashew cream, pickled squash (gf, df, vg, n)
---
Whole butterflied Snowy Mountain trout, miso lemon butter, caper chips (gf) 
24hr braised beef cheeks, potato purée, red wine bordelaise, burnt leek
Pumpkin gnocchi, forest harvested mushrooms, aged gouda (v)
Crispy chat potatoes, duck fat, sage (gf, df, *)
Roasted baby beets, pickled onion, pecorino, beetroot crumble (gf, v, n)
--
Chocolate fondant, berries, chocolate shards, pistachio (v, n)
Lemon bottomless tart, blackberry coulis, basil, biscotti (df, vg, n)

Ultimate Feast + Essentials Beverage Package

SAMPLE FEAST MENU

SPARKLING
Ba-Ba Rumba, Prosecco, Multi-Regional, NSW

WHITE
Cape Jaffa ‘En Soleil’, Pinot Gris, Limestone Coast, SA 

ROSÉ
M&J Becker, Merlot, Shiraz, Hunter Valley, NSW *

RED
Mercer Wines 'Joven', Tempranillo, Hilltops, NSW 

BEERS - INCLUDED IN PACKAGE
Travla ‘Australia’s Lager’, 3.5%, AUS 
Young Henrys ‘Newtowner’ pale ale 4.8%, Newtown, NSW 
Includes mid-strength beer and non-alc beverage package

SAMPLE BEVERAGE PACKAGE4 hours | $185 per person
3 hours | $177 per person
2 hours | $165 per person



DUCKS 'ESSENTIAL' PACKAGE

Feast + Essentials Beverage Package

SAMPLE BEVERAGE PACKAGE
4 hours | $175 per person
3 hours | $167 per person
2 hours | $155 per person
select one small & one main

SAMPLE FOOD MENU

SPARKLING
Ba-Ba Rumba, Prosecco, Multi-Regional, NSW

WHITE
Cape Jaffa ‘En Soleil’, Pinot Gris, Limestone Coast, SA 

ROSÉ
M&J Becker, Merlot, Shiraz, Hunter Valley, NSW *

RED
Mercer Wines 'Joven', Tempranillo, Hilltops, NSW 

BEERS - INCLUDED IN PACKAGE
Travla ‘Australia’s Lager’, 3.5%, AUS 
Young Henrys ‘Newtowner’ pale ale 4.8%, Newtown, NSW 
Includes mid-strength beer and non-alc beverage package

Focaccia, confit tomatoes, Mount Zero olive oil (df, vg) 
--
Gin cured Snowy Mountain trout, quinoa cracker, lemon myrtle aioli (gf, df)
Slow braised mince, brioche, pecorino, white truffle oil 
Glazed baby carrots, cashew cream, pickled squash (gf, df, vg, n)
---
Whole butterflied Snowy Mountain trout, miso lemon butter, caper chips (gf) 
24hr braised beef cheeks, potato purée, red wine bordelaise, burnt leek
Pumpkin gnocchi, forest harvested mushrooms, aged gouda (v)
--
Crispy chat potatoes, duck fat, sage (gf, df, *)
Roasted baby beets, pickled onion, pecorino, beetroot crumble (gf, v, n)
--
Chocolate fondant, berries, chocolate shards, pistachio (v, n)
Lemon bottomless tart, blackberry coulis, basil, biscotti (df, vg, n)



DUCKS 'CLASSIC' PACKAGE

Feast + Standard Beverage Package SAMPLE BEVERAGE PACKAGE

4 hours | $165 per person
3 hours | $161 per person
2 hours | $149 per person 

SAMPLE FOOD MENU

SPARKLING
Ba-Ba Rumba, Prosecco, Multi-Regional, NSW

WHITE
Ablington Vineyard, Semillon, Hunter Valley, NSW* 

ROSÉ
M&J Becker, Merlot, Shiraz, Hunter Valley, NSW *

RED
Cape Jaffa, Shiraz, Limestone Coast, SA

BEERS - INCLUDED IN PACKAGE
Travla ‘Australia’s Lager’, 3.5%, AUS 
Young Henrys ‘Newtowner’ pale ale 4.8%, Newtown, NSW 
Includes mid-strength beer and non-alc beverage package

Focaccia, confit tomatoes, Mount Zero olive oil (df, vg) 
--
Gin cured Snowy Mountain trout, quinoa cracker, lemon myrtle aioli (gf, df)
Slow braised mince, brioche, pecorino, white truffle oil 
Glazed baby carrots, cashew cream, pickled squash (gf, df, vg, n)
---
Whole butterflied Snowy Mountain trout, miso lemon butter, caper chips (gf) 
24hr braised beef cheeks, potato purée, red wine bordelaise, burnt leek
Pumpkin gnocchi, forest harvested mushrooms, aged gouda (v)
--
Crispy chat potatoes, duck fat, sage (gf, df, *)
Roasted baby beets, pickled onion, pecorino, beetroot crumble (gf, v, n)


