


Canape Packages 
$35pp 2-3 hour package 
Choose 6 canapes & 1 substantial 

$45pp 3-4hour package 
Choose 8 canapes & 2 substantials 

$55pp 4-5hour Package 
Choose 10 canapes & 2 substantials

Optional Additions
Dips & Breads
$5 per person

Platters of charcuterie & dips
$10 per person

Oyster station 
4 oysters per person, selection of condi-
ments
$15 per person

Dessert Station 
Doughnuts, tarts, macarons, chocolate 
mousse & cakes
$15 per person

Cold $5 each
Taramasalata, finger lime & chili
Duck terrine, brioche & onion jam
Oyster, bloody Mary dressing
Beef tartare, tomato & tarragon
Wagyu bresaola, quince & black walnut
Buckwheat blini, beetroot & horseradish

Hot $5 each
Gougers, comte & black pepper
Ham & cheese croquettes
Mussel & nduja arancini
Pork & fennel sausage rolls, HP sauce
Fried salt cod & potato
Lamb shoulder shepard’s pie
Sweet potato pasty, tomato relish
BBQ octopus, black garlic & chorizo
Tomato & goats cheese tart
Wood grilled tiger prawn, lime & chilli

Substantials $8 each
Roast pork roll, sauerkraut and mustard
Mixed fried seafood, chips & aioli
Grilled cheeseburger & pickles
Mini pizza - pancetta, potato, rosemary & 
taleggio
Mini focaccia – burrata, basil & grilled veg

Fried chicken, smoked chilli mayo 

Beverage Packages

$35pp 2 - 3 hour package 
inc. house white, red, sparkling and a      
selection on 3 beers

$45pp 3-4 hour package
inc. a selction of white wine and red one 
from our by the glass list. House sparkling 
and a choice of 5 beers

A charge of $10 per person can be added 
to include  basic spirits to either package.

$55pp 4-5 hour package
inc. a selction of any 2 whites and reds 
from the by the glass list. House sparkling, a 
choice of any beer & basic spirits.

Bespoke Cocktails
Menu listed can be added to any 
package and will be charged at standard 
menu rates on consumption packages. 

Pre-ordered cocktails incure a 30%         
discount.

Alternatively let our team design a cocktail 
to suit any style and budget.



Set Menu Shared Dining

$35

4 dishes to share

Please choose:

2 small plates  /  1 large  /  1 veg

dessert can be added for $8 per person

Selection of charcuterie & 
pickled vegetables 

($5 surcharge applies)

$55

8 dishes to share inc. dessert

Please choose:

3 small plates  /  2 larger plates  /  1 vegetable   /  2 desserts

Selection of charcuterie & 
pickled vegetables 

($5 surcharge applies)

Small Plates
Mussels, nduja & lemon
Burrata, pickled green tomato & fennel
BBQ octopus, black garlic & chorizo
Taramasalata, finger lime, chilli & potato crisps
additional item $6pp

Vegetables
Grilled asparagus & cashew cream
Braised baby artichokes & carrots
Sprouting broccoli, lemon. Chilli & ricotta
Handcut fries, aioli
additional item $4pp

Larger Plates
Lamb shoulder, saltbush & river mint
Roast chicken, lemon myrtle & young garlic
Grass fed beef rump, horseradish mustard & onions
Pork scotch, pickled baby cabbage
additional item $12pp

Dessert
Chocolate mousse, salted caramel
Brioche doughnut, raspberry jam
Eton mess – strawberries, meringue & cream
Lemon tart



the fine print
Terms & conditions
It is the responsibility of those entering into this contract to inform their guests of Dolly Gray’s terms & conditions. 
Booking your function at Dolly Gray you agree to the following terms & conditions.
Please forward us the deposit within 7 days of your inquiry, or your tentative booking will be cancelled.
Functions are not considered confirmed until deposit & agreement form has been received.

	 1. Confirmation of final numbers: We require final numbers of guests attending five working days prior to your function. 
	 The client will be required to pay according to those final numbers given.

	 2. Cancellations: All cancellations must be made directly to the Manager. For any cancellations 48 hours prior to your 

	 function, you will be required to pay in full for each guest not in attendance.

	 3. Payment: All bills must be paid with cash, credit card or Eftpos on the conclusion of your event. American express cards 	
	 incurs a 2% surcharge.
	 Cheques are not accepted. Please appreciate that we do not have the ability to run ongoing accounts, all bills must be 
	 settled at the end of the function.

	 4.Dolly Gray observes and supports the responsible service of alcohol.

Declaration:
I have read and accepted the terms & conditions of the Dolly Gray.

Authorisation Signature: ______________________________________

Print Name: ______________________________________
Date: ____________________

All Staff at DOLLY GRAY are trained in the Responsible Service of Alcohol and by law, may refuse to serve alcohol to any person 
deemed to be intoxicated. 

Any cakes being brought in and served by the venue will incur a cost of $3 per person. Self service encurs no charge.

All decorations are by mutual agreement of the client and management.

Children accomodted


