
PLATTERS 
FOR ALL

OCCASIONS

PLATTERS

2024 events@whisperginbar.com



PLATTERS

MINIMUM 48 HOURS REQUIRED FOR ALL ORDERS
FULL PAYMENT REQUIRED UPON BOOKINGS

ALL PLATTERS ARE DESIGNED TO CATER FOR 5 GUESTS

FRUIT PLATTER - $50
Selection of fresh fruits, dried fruits & nuts

BRUNCH BOX – $80
Selection of wraps, frittata bites & fresh seasonal fruits

ANTIPASTO PLATTER (V) – $70
Selection of grilled vegetables, olives, crudites, dips, crackers, 
bread & condiments

CHEESE PLATTER – $85
Selection of Australian gourmet cheeses, fresh & dried fruit, nuts, 
crackers & condiments

GRAZING PLATTER – $95
Selection of cured meats, gourmet cheeses, crudites, antipasto, 
olives & dips served with fresh & dried fruit & crackers

SEAFOOD PLATTER – prices subject to availability

Fresh oysters, chilled local prawns, Moreton Bay Bugs, salmon 
sashimi, local fish ceviche, bread & condiments

DESSERT PLATTER – $60
Assorted desserts served with seasonal fruit & chocolates
• Mini Cannoli
• Mini Tarts (chocolate, vanilla served with fresh fruits) (NF)
• Chocolate Fudge Brownie (GF)

ROMANCE PLATTER – (SERVES 2) $195
Selection of Australian gourmet cheeses, fresh & dried fruit, nuts, 
crackers, seasonal fruits served with a chocolate dipping sauce & a 
bottle of MOET Chandon

GF = Gluten Free,  DF = Dairy Free,  V = Vegetarian


