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MORNING/AFTERNOON TEA Dtlf)wlree
GRAZING STATION (30+ GUESTS) e

Build your own - smalls $7, bigs $11 per piece

SMALLS

Mini croissant (v)

Mini danish (v)
Strawberry friand (gf, v)

$7pp | Seasonal fruit platters Choc caramel brownie (v)
Batch brew coffee & tea station - $7/pp half day \ Mini fruit salad bowls (gf, df, vg)

or $14/pp full day

$32pp | 2 smalls, 2 bigs
$38pp | 3 smalls, 2 bigs
$48pp | 4 smalls, 3 bigs

Peanut butter & protein bliss ball (vg, df, gf, n)

* Only available for section bookouts
L BIGS
4 13 2 g | Granola, yoghurt, compote, seasonal fruit (gf, v, n)
Black rice & coconut porridge, mandarin, macadamia & bird seed crunch (gf, df, vg, n)
Mini bacon & egg brioche roll
Seasonal vegetable and herb frittata (gf, v)
Ham & cheese croissant

COFFEE & TEA

Batch brew coffee Hot water urn with milk, sugar & tea bag station

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

$14pp | Oyster bar ue
ducks

$25pp | Essentials grazing table
$35pp | Ducklings event menu o
$14pp | Late night bite - page 5 or 8 . OYSTER BAR $14PP

$5pp | BYO plated cake service po— Includes 2 x Sydney rock oysters per person
$2.5pp | BYO buffet cake service o, Served with fresh lemon, lime, tabasco & shallot mignonette

$35pp | Crew meal

ESSENTIALS GRAZING TABLE TO START $25PP

Selection of cured meats - salami, mortadella, bresaola (gf, df)
Selection of cheese - blue, brie, cheddar (gf, v)

Pumpkin hummus, Aleppo pepper, charred shallot, chickpea (gf, df, vg)
Fava bean dip, pepita dukkah, charred peppers (gf, df, vg)

Baba ghanoush, sumac, toasted almonds, pomegranate (gf, df, vg, n)
Crudités (df, gf, vg)

Sourdough & lavosh (v)

DUCKLINGS EVENT MENU $35PP

Includes choice of main, dessert and soft drink

MAIN

Pasta, butter, cheese (v)

Pasta Bolognese

Beef sausages, potatoes, mixed salad (gf, df)
Cheeseburger, tomato sauce, potatoes

DESSERT
Vanilla ice cream, hot chocolate sauce, popcorn (v)

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

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.

Our events team will send you the
selected wines for your event 6
weeks out.

NON-ALC DRINKS
(INCLUDED IN ALCOHOLIC PACKAGE)

+ Cloudy Apple - 100% Australian apples

» Ruby Tuesday - watermelon, rhubarb,
Pink Lady apple, pear & lime

+ Original Orange- 100% Australian
Valencia oranges

+ Heaps Normal, non-alcoholic beer

+ Capi lemonade, cola, ginger ale or dry
tonic

SIGNATURE $70PP

Choose 5 wines from any category below,
incl. 2 beers & non-alc. package

SPARKLING
« Motley Cru, Prosecco, King Valley, VIC

WHITE
« Totara, Sauvignon Blanc, Marlborough, NZ

o Tyrrells, Chardonnay, Hunter Valley, NSW

ORANGE
« Trutta, Pinot Gris, Central Victoria, VIC

ROSE
« M & ] Becker Rosé, Hunter Valley, NSW

RED
 Tyrrells, Shiraz, Hunter Valley, NSW

« Mountadam 'fifty five', Cabernet
Sauvignon, Eden Valley, SA

BEER
« Travla ‘Australia’s Lager’ 4.2%

« Young Henry’s pale ale 4.8%

DELUXE $90PP

Choose 6 wines from any category below,
incl. 2 beers, non-alc package

SPARKLING
« Motley Cru, Prosecco, King Valley, VIC

« Mountadam, Pinot Noir, Chardonnay, Eden
Valley, SA

WHITE
« Henschke ‘Peggy’s Hill’, Riesling, Eden

Valley, SA
« Totara, Sauvignon Blanc, Marlborough, NZ
« Tyrrells, Chardonnay, Hunter Valley, NSW

ORANGE
« Trutta, Pinot Gris, Central Victoria, VIC

ROSE
« M & ] Becker Rosé, Hunter Valley, NSW

RED
« Sticks, Pinot Noir, Yarra Valley, VIC

« Tyrrells, Shiraz, Hunter Valley, NSW
« Mercer, Tempranillo, Hilltops, NSW
« Mountadam 'fifty five', Cabernet Sauv

BEER

« Travla ‘Australia’s Lager’ 4.2%
« Young Henry’s pale ale 4.8%

INCLUDES HOUSE SPIRITS FOR FINAL TWO HOURS
« Wyborowa Vodka

« Brookies Byron Bay Dry Gin

« Altos Plata Tequlia

« Havana Club Anejo 3 Aflos Rum
« Jameson Irish Whiskey

« Jefferson Bourbon
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ADD ON OPTIONS

Add one or a selection of these additional options to
your chosen drink package.

. .

three
D Wiz
ducks

. NON ALCOHOLIC PACKAGE $20PP

$20/PP (2HRS), $30/PP (3HRS), $40/PP (4HRS)

Cold pressed cloudy apple juice

Cold pressed watermelon, apple,
strawberry, pomegranate & lime

Cold pressed celery, green apple, spinach,
lemon, ginger, botanicals

Cold pressed Valencia orange
House-made lemonade - fresh lemon
juice, raw sugar, soda

Heaps Normal non-alcoholic beer

Capi lemonade, cola, ginger ale or dry
tonic

Cold brew or iced coffee Coffee & Three
Blue Ducks Tea Co - on request

ADDITIONAL OPTIONS

CHAMPAGNE BY THE BOTTLE
« NV Taittinger ‘Brut Reserve’ , Chardonnay,

Pinot Noir, Pinot Meunier, Champagne, FR | 180

DUCKS COCKTAILS
$16 (1pp) OR $32 (p/h)

CHOOSE TWO

« Aperol Spritz

« Seasonal Spritz

« Pimm’s & Lemonade
Gin & Tonic
Negroni
Classic Margarita
Spicy Margarita

HOUSE SPIRITS $25PP

Add house spirits to the classic or signature drinks
4hr package:

« Wyborowa Vodka

« Brookies Byron Bay Dry Gin

o Altos Plata Tequlia

« Havana Club Afejo 3 Aflos Rum

« Jameson Irish Whiskey

« Jefferson Bourbon
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https://www.google.com/maps/place/Three+Blue+Ducks+Rosebery/@-33.9169287,151.2020962,19z/data=!3m1!5s0x6b12b1bb3d4ae0b5:0x4d4662a4b6f1db75!4m5!3m4!1s0x6b12b1bb1637a78f:0x520ce7faeb370111!8m2!3d-33.9169885!4d151.2022776
mailto:enquiries@threeblueducks.com
mailto:enquiries@threeblueducks.com

