
 

 

Function Platter Options: 
 
Prices are based on 10 ppl sharing, Available for up to 120persons. 
Our min spend is usually $12 per head. 
Platters can be designed to suit dietary requirements & function styles. 
 
‘A wee nibble’  $120 platter feeds 10ppl/ $12 per head 
CHICKEN WINGS Spicy chili caramel GF 
TEMPURA VEGETABLES Honey soy VG 
COCONUT CRUMB CAULIFLOWER Bang bang mayo V 
MINI WONTON TON VG 
SALT N’ PEPPER TOFU chilli caramel drizzle GF VG 
CHIPS aioli 
 
Something More  $180 platter feeds 10ppl / $18 per head 
All the above as well as 
CHEESESTEAK SPRING ROLLS & Mini SPRINGROLLS 
STICKY PORK RIBS Umami BBQ sauce, peanut granola 
 
Add a MINI BAO  $120 for 20 mini Bao buns  
Selection of mini yum BUN bao  
Chicken Katsu, pickled veg, kimchi mayo or Pork Belly, hoisin, Asian slaw, kewpie 
mayo 
Salt n’ pepper tofu, pickled veg, soy glazed nuts & sweet chilli VG GF if needed for 
vegans. 
 
HOT STONES 
Add some fun and interaction to you event, our chef will take charge of the hot stones 
at your table or be brave and DIY! 

1. Add $22pp for our skewer selection 
Includes lamb & beef with teriyaki & sweet chilli dipping sauce 

2. Add $30pp for the delux Bento 
Includes, wagyu beef, prawns, smoked duck and NZ Lamb 
 
Package Options: For all of the above go for our FOXY PACKAGE $59 per head this 
included sharing salads, Asian slaw & jasmine rice for a full dinner option. 



 

 
SET MENU’S CAN BE ADJUSTED TO SUIT DIETARY NEEDS & REQUESTS 
JUST TELL US WHAT SUITS YOU AND WE CAN CHANGE MENUS TO SUIT! 

Min 10 persons Max 30 seated 
Pre-order requested where possible for set menu 2 & 3 J 

 
SET MENU 1 – Hawker Package – Sharing Style 

2 courses $49 per head 
3 courses $62 per head 

 
 

Selection of Street Food to start - Platters down the tables 
CHICKEN WINGS Spicy chili caramel GF 
TEMPURA VEGETABLES Honey soy VG 

COCONUT CRUMB CAULIFLOWER Bang bang mayo V 
VEGAN & CHEESESTEAK SPRING ROLLS VG 

SALT N’ PEPPER TOFU chilli caramel drizzle GF VG 
 
 

MAINS 
STONEGRILL BENTO BOXES 

Our Stonegrill bento is designed to share, all meats are sliced and pre-cut and served 
with edamame beans, pickled veg, steamed rice & wok tossed veg 
Includes a selection of Angus beef, prawns, NZ Lamb & halloumi. 

(Veg options available) 
 

DESSERTS 
Platters 

Brownie Bomb & Apple Pie Spring Rolls 
 
           
 
 
 
 
 



 

            SET MENU TWO 
$59 per Head 

 

Selection of Street Food to start 
CHEESESTEAK SPRING ROLLS 

TEMPURA VEGETABLES Honey soy VG 
COCONUT CRUMB CAULIFLOWER Bang bang mayo V 

CHICKEN WINGS  Crispy fried Chicken Wings with Spicy chili caramel 
 

MAINS 
Pick one of the following: 

THAI GREEN CHICKEN CURRY 
Bamboo shoots, seasonal veg, steamed jasmine rice, crispy shallots 

& toasted coconut GF DF 
240g PRIME CUT GF  

Prime Angus best end rump served sizzling with 
asian slaw, jasmine rice or chips 
BEEF COCONUT CURRY GF DF  

Slow cooked, coconut beef cheek stew (Rendang style- Not spicy) 
jasmine rice, coconut & chilli sambal 

SALT N’ PEPPER TOFU 
Stir fry vegetables, steamed jasmine rice, chilli caramel drizzle GF VG 

One more here 
 

 
DESSERT 

Pick one of the following: 

BROWNIE BOMB with coconut ice cream GF  
FOXY SUNDAES 

Vanilla ice cream, choc brownie, salted caramel, Reece’s peanut butter 
pieces, crushed Oreo 

 
 

 



 

SET MENU THREE 
$75 3 Courses - $63 2 Courses 

 
Selection Platter of yum BUN bao’s (one p/p) 

Popcorn prawns, pickled veg, slaw, sesame & kewpie mayo 
Salt n’ pepper tofu, pickled veg, soy glazed nuts & sweet chilli VG 

Chicken Katsu, pickled veg, kimchi mayo 
 

Street Food Platters 
CHEESESTEAK SPRING ROLLS 

TEMPURA VEGETABLES Honey soy VG 
COCONUT CRUMB CAULIFLOWER Bang bang mayo VG 

CHICKEN WINGS  Crispy fried Chicken Wings with Spicy chili caramel 
STICKY PORK RIBS Umami BBQ sauce, peanut granola 

 
Mains 

Pick one of the following: 
CHAR SIU 12hr STICKY PORK BELLY 

Stir fry vegetables, oyster sauce, sesame, roast garlic, jasmine rice 
& a sticky glaze 

SMOKED DUCK CURRY 
Red curry, seasonal veg, coconut, steamed jasmine rice GF DF 

SURF N’ TURF 
240g Wagyu beef best end cut, finished on the hot stone to 

trap the flavour & heat. Served with prawns, slaw, fries, 
hollandaise sauce & honey butter. GF 

STONEGRILL BENTO 
Our famous Stonegrill bento box filled with NZ Lamb, togarashi edamame beans, 

Asian slaw, pickled veg & steamed rice  (Halloumi option available) GF VGA 
 

DESSERT 
BROWNIE BOMB with coconut ice cream GF  

F&F AFFOGATO Mojo espresso & condensed milk over 
vanilla ice cream, brownie 

STICKY DATE WONTONS  Butterscotch sauce, sweetened cream 


