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SHARE TABLE CONTINUED...
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SHARED SIDES

Citrus salad, mixed leaves, pickled chilli, shaved fennel, orange, grapefruit (gf, df, vg)
Wood roasted broccoli, pickled chilli, preserved lemon, almond cream (gf, df, vg, n)
Crispy potatoes, rosemary & garlic (gf, v)

Whole wood roasted cauliflower, anchovy, mustard butter (gf)

Honey glazed pumpkin, goat’s cheese, chilli oil, pangrattato (gf, v)

Roasted Dutch carrots, carrot top pesto, beetroot yoghurt, hazelnuts (gf, df, vg, n)
Ducks’ potato salad, charred greens, lemon, capers, mustard, herbs (gf, df, v)

Green beans, orange, buckwheat, tarragon vinegar (gf, df, vg)

DESSERT ALTERNATE DROP

Milk & honey panna cotta, apple butter, shortbread, honey macadamias (v, n)
Sticky date pudding, honeycomb, butterscotch, brown sugar cream (v)

Dark chocolate mousse, choc crack, hazelnut crunch, berries (v, n)

Tiramisu, Brookies Macadamia liqueur (v, n)

Local blue cheese, fresh honeycomb, fruit loaf (v, n)

Sea salt meringue, lemon curd, whipped coconut, berries (gf, vg)

gf: gluten free df: dairy free v: vegetarian v*: can also be vegan vg: vegan n: contains nuts cf: caffeine free. As
our menus are ever-changing your menu can be selected just a month before your event unless otherwise
stated.
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DRINK PACKAGES

At Three Blue Ducks, we work with
naturally made, organically
grown wines. Due to the limited
nature of the small independent
craft producers we work with, we
are unable to guarantee that the
wines listed here will be the wines
available for your event.

Please know that we always swap
like for like and work within the
same ethical sphere of boutique
producers. Our events team will
send you the selected wines for
your event 6 weeks out. We will
always make the opportunity for
you to taste the wine that will be

served, before your final decision,

should you wish.

All beverage packages are based on a price per
person and include the non-alcoholic package.
Packages are based on 4 hours of drinks service. All
additional package time is charged at $15/pp/hour.
*All tap products.

STANDARD $60PP

Incl. a selection of 1 beer and 3 wines,
chosen by venue, includes non-alcoholic
package.

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

WHITE
-Ablington Vineyard, Semillon, Hunter
Valley, NSW*

RED
-MMM, Shiraz, Hunter Valley, NSW

BEER
-Travla Lager 4.2%, AUS*

ESSENTIALS $70PP

Incl. a selection of 2 beers, choose 5 wines
from any category includes non-alcoholic
package.

SPARKLING

-Baba-Rumba Prosecco, Multi-Regional,
NSW

-Mercer Chardonnay, Central Rages, NSW

WHITE

-Ablington Vineyard, Semillon, Hunter
Valley, NSW*

-Quealy, Pinot Grigio, Mildura, VIC*
-Oakvale Chardonnay, Hunter Valley,
NSW*

ROSE / ORANGE

-Thousand Candles Rosé, Pinor Noir,
Yarra Valley VIC*

-Clark ‘Golden’, Orange, NSW

RED

-MMM, Shiraz, Hunter Valley, NSW

-Mercer, Tempranillo, Hilltops, NSW
-Clark Wines, Cabernet Sauvignon,

Orange, NSW

BEER
-Travla Lager 4.2%, AUS*
-Woolgoolga Pale Ale 5.1%, NSW*

PREMIUM $90PP

Choose 6 wines from any category below, incl.
a selection of 2 beers, non-alc package &
house spirits for final two hours

SPARKLING

-Baba-Rumba Prosecco, Multi-Regional, NSW
-Mercer Chardonnay, Central Rages, NSW
-NV Arras ‘Blanc de Blanc’, Chardonnay, TAS

WHITE

-Ablington Vineyard, Semillon, Hunter Valley,
NSW*

-Quealy, Pinot Grigio, Mildura, VIC*
-Oakvale Chardonnay, Hunter Valley, NSW*
-Cape Jaffa, Sauvignon Blanc, Limestone Coast,
SA*

ROSE / ORANGE

-Thousand Candles Rosé, Pinor Noir, Yarra
Valley VIC*

-Clark ‘Golden’, Orange, NSW

RED

-MMM, Shiraz, Hunter Valley, NSW
-Mercer, Tempranillo, Hilltops, NSW
-Mercer, Pinot Noir, Central Ranges, NSW
-Clark Wines, Cabernet Sauvignon, Orange,
NSW

BEER
-Travla Lager 4.2%, AUS*
-Woolgoolga Pale Ale 5.1%, NSW*

SPIRIT

-Brookies Gin

-Havana Club Anejo 3 Anos Rum
-Ballantines Scotch

-Jameson Irish Whiskey

-Altos Plata Tequila

-Wyborowa Vodka

-Jefferson Bourbon






