Milk and honey is the ideal venue for large or small groups and private social functions.  

Patrons can book the entire venue for exclusive functions.  Private parties are catered for up to 120 people.  Milk and Honey’s finger food menu is perfect for cocktail parties and stand up functions.

From boardroom lunches to private functions, we understand the varying needs of each of our customers.  Your ‘place or ours’, minimum 10 – no maximum.

Office groups are too invited to call ahead in the morning and book for lunch or dinner.  The team at Milk and Honey will prepare a set menu to suit your requirements.

 Set menus

express lunch  $22
entrée

(banquet style around the table to share)

fresh bread, garlic and parmesan chilli bread

lightly fried calamari, tossed with sea salt, served with rocket and aioli
mains

(select one main)

rigatoni with chicken, bacon, garlic, chilli, olives in tomato sugo with parmesan

mediteranean lamb salad, cucumber, fetta, olives, tomato, minted yoghurt and pita bread
milk and honey burger – premium beef, lettuce, tomato chutney, fries

poached salmon salad, green beans, cherry tomatoes, olives, crispy greens and lemon vinaigrette
malaysian style vegetable laksa, hokkien and rice noodles, tofu, bean shoots, crispy onions
coffee or tea

$34 set menu

garlic bread and fresh bread with olive oil and vinegar

entrée

(banquet style to share around the table)

lightly fried calamari tossed with sea salt, served with rocket and aioli

greek salad – tomato, kalamata olives, fetta, spanish onion and fresh oregano
mains

(select one main)

lemon and chilli chicken breast, crushed chat potatoes, parsley and spicy capsicum coulis
linguini marinara – fresh seafood, tomato sugo, chilli, garlic and parsley
mixed mushroom risotto, truffle oil, parmesan and shallots

rosemary braised lamb, garlic and white bean skordalia, minted yoghurt
&

fries tossed in sea salt with aioli

coffee or tea

$45 set menu

garlic bread and fresh bread with olive oil and vinegar

marinated olives – mixed marinated olives (kalamata, sicilian, queen green)

entrée

(select on entrée)

rice paper rolls with rare tuna, coriander, mint and vegetables with dipping sauce
seared scallops served with crispy chorizo salad
haloumi with rocket, white beans, roasted red capsicum and aioli
honey roasted pumpkin salad with rocket, crispy prosciutto and soft goats cheese dressing 
mains

(select one main)

grain fed scotch fillet (300g), fries and béarnaise sauce
fish of the day

lemon and chilli chicken breast, crushed chat potatoes, parsley and spicy capsicum coulis

rosemary braised lamb, garlic and white bean skordalia, minted yoghurt

&

greek salad – tomato, kalamata olives, fetta, spanish onions and fresh oregano

steamed greens with olive oil and seasalt
coffee or tea

