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The Growers by Ponte - FUNCTION OPTIONS - July 2026

Choose your style:
» Stand-up Cocktail Style Party, Canapes.
» Sit Down Meal, Two or Three Course Menu.

» Brazilian BBQ feast for a taste of international cuisine

The Growers by Ponte — CANAPES (20+ adults)
Choose your price point:
» $49 pp Your Choice of 5 Canapes + 1 Substantial Canape
> $59 pp Your Choice of 6 Canapes + 2 Substantial Canapes
» $65 pp Your Choice of 7 Canapes + 2 Substantial Canapes
> $7 Add an Extra Substantial
» $7 Add a Dessert Canape
» $5 per piece Jim Wild Sydney Rock Oyster | white balsamic mignonette
>

CLICK BELOW TO COMPLETE BOOKING CONFIRMATION FORM

The Growers by Ponte Group Booking Form



https://form.jotform.com/261527944598877

Canapes

Wild mushroom arancini | garlic mayo | parmesan (v)

House made ricotta | grilled focaccia | local honey (v)

Local fish ceviche | caramelized nan Jim | BBQ corn | avocado

Local yellow-fin tuna sashimi | umami dressing | smoked mayo | radish *
Crispy barramundi croquette | lemon mayonnaise

Crispy yellow-fin tuna sushi | cream cheese | avocado | teriyaki sauce
Chicken wing | smoked BBQ sauce

Duck breast pancake | hoisin sauce | cucumber
Char-grilled mild chorizo | romesco sauce
Wagyu beef croquette | big mac sauce

Seared beef tataki | potato croquette | smoked mayonnaise

Substantial Canapes

Tempura zucchini flower | ricotta Parmesan | local honey (v)
Miso glazed eggplant | puffed rice | shallot (v)

Tempura fish taco | jalapeno mayo | tomato salsa

Chicken dumpling bowl (2) | black vinegar dressing
Southern fried chicken | sriracha mayo

Pork belly bao bun | Asian slaw | Szechuan pickle

Lamb souvlaki | garlic sauce | pita bread

Mini burger | cheese | house pickle | burger sauce

Dessert Canapes
Mini sticky date pudding | chantilly cream
Belgium chocolate brownie | whipped chocolate ganache

Vanilla soft serve ice cream cups

CLICK BELOW TO COMPLETE BOOKING CONFIRMATION FORM

The Growers by Ponte Group Booking Form



https://form.jotform.com/261527944598877

The Growers by Ponte - SIT DOWN MEAL (compulsory for 19+ adults)
$53 pp | Two Course — Choos Three Shared Starters | Choose Two Mains

$63 pp | Three Course — Choose Three Shared Starters | Two Mains | Two Dessert

Starters | Please choose three starters | to share in the centre of the table

House made ricotta | local honey | focaccia bread (v) *

Wild mushroom arancini | aioli | parmesan (v) *

Tempura zucchini flowers | ricotta haloumi filling | local honey (v) *

Local yellow-fin tuna sashimi | umami dressing | smoked mayo | radish *
Local tuna ceviche | caramelized nan Jim | BBQ corn | avocado | crispy wonton
Tempura local fish tacos | jalapeno mayo | Pico de Gallo

Chicken dumplings | black vinegar sauce

Japanese potato croquettes | seared Teriyaki beef | wasabi mayo

Duck pancakes | cucumber | shallot | hoi sin sauce

Mains | Please choose two mains to be served alternately.
Mains will be accompanied with Crispy Warm Potatoes with Salad Cream +
Mixed Leaf Salad with Chardonnay Dressing to share in the centre of the tables.

Woodfired miso glazed eggplant | puffed rice | crispy shallots | steamed rice (v) (vegan)*
Pan-fried Barramundi | warm tartare sauce *

Grilled chicken supreme | café de Paris butter *

Crispy pork belly | house made smoked BBQ sauce *

Char-grilled lamb rump | chimichurri sauce *

Grilled Angus Rump cap beef | Mushroom sauce *

Desserts | choose two desserts | served alternately

Belgium chocolate ganache | raspberry | caramelised white chocolate
Vanilla creme Brulée | short bread *

Sticky date pudding | vanilla bean ice cream | toffee sauce

CLICK BELOW TO COMPLETE BOOKING CONFIRMATION FORM

The Growers by Ponte Group Booking Form



https://form.jotform.com/261527944598877

TEENS (12-17 years)
$40 pp Two Course Meal

Crumbed Chicken Schnitzel | Beer Battered Hot Chips | Gravy

Vanilla Ice Cream or a Sticky Date Pudding for Dessert

KIDS (3-11 years)
$20 pp Two Course Meal

» Crispy chicken | hot chips | tomato sauce *
» Fresh pasta | napolitana sauce | parmesan (option: no sauce / with cheese)
» Greenwell Point Butcher sausage | hot chips | tomato sauce

Vanilla Ice Cream with Sprinkles

The Growers by Ponte — BRAZILIAN BBQ FEAST (min 30 aduits)
$65 pp Brazilian BBQ Feast

» Brazilian BBQ Meats will be served at your table.

> All salads, sides, condiments + dessert will be available from a self-service

buffet table.

Brazilian BBQ Meats

Chicken Thigh Peri-Peri | Mild Chorizo | Salted BBQ Beef Rump Cap

Salads

A selection of seasonal salads placed in the centre of the table for your guests to enjoy
Sides

House made garlic Focaccia | Steamed White Rice

Condiments

Tomato Sauce | Smoked BBQ Sauce | Chilli Sauce | Salsa

Desserts

Mini sticky date pudding | toffee sauce




LETS ALL PLAY BY THE RULES.....

BOOKING CONFIRMATION AND PAYMENTS

Upon confirmation, your details will be secured in a booking confirmation
Deposit — currently, a deposit is not required unless otherwise stipulated by our team.

Confirmation of guests & final details for your booking is required 48 hours (2 days
prior to your group booking).

Full Payment for beverages / bar tab is to be settled on the day (unless previously
arranged with the venue to be invoiced). Please advise if you wish to use another card
or make final payment with a different method.

1.1% surcharge applies on all card’s payments.
10% Surcharge applies on Sundays | 15% Surcharge applies on Public Holidays.

All prices are inclusive of GST.

FOOD & BEVERAGES

Please advise us of any guests with dietary requirements or allergies.

Changes to the menu - Please note that our set menus are subject to regular changes
due to seasonal variations and market availability.

BYO is not permitted.

Please advise dietary requirements when confirming your final number of guests 48
hrs prior to booking. It is very important to us that we are aware of all food allergies
prior to your reservation date to ensure we can cater sufficiently for all guests. We
(Ponte Bar and Dining) do not take any responsibility for not be able to cater for
guests if we have not received notice on all food allergies, dietary requirements, and
specific requests. We can cater for all dietary requirements with notice.

Adults — may not order from the children’s menu.

Under no circumstances can guests bring their own food into the venue unless
previously arranged with management.




CAKES & DECORATIONS

e (Guests may bring a cake or cupcakes of their own from outside the venue. If you wish
to cut your cake yourself you may do so, however if you would like our staff / chefs to
cut and plate your cake for you a cakeage fee of $2 per person will apply. Ice cream
cakes are not permitted.

. Guests may decorate their tables with flowers, place cards and any items that will
not damage the tables, flooring, or chairs. Confetti are not permitted in our venue.

CODE OF CONDUCT

= (Guests between the ages of 18 years old and 21 years old should always carry photo
identification on them.

= The client/guests shall conduct themselves in an orderly manner compliant with the
rules of the venue and in accordance with all applicable laws.

=  Smokingis not permitted in the restaurant or veranda area. A designated smoking
areais in the far western corner of the garden area.

= Theclientis liable for the actions of their invitee’s and any damages or losses
incurred. Any costs will be invoiced directly; this includes the behaviour of children
and minors in the children’s playground area.

Restaurant’s Right

=  The venue does not assume responsibility or liability for any loss or damage to any
property belonging to the client, client’s guests or invitees.

=  The venue reserves the right to exclude or remove any undesirable persons from the
event or the venue premises without liability.

= The venue also reserves the right to cancel the booking if:

o Thevenue or any part of itis closed due to circumstances beyond the
restaurant’s control

o The client becomes insolvent, bankrupt or enters liquidation or receivership
o The event may prejudice the reputation of the venue
o The deposit (where applicable) has not been paid by the due date

Responsible Service of Alcohol: The Growers by Ponte and Employees will, always be
bound to state licensing laws and the responsible service of alcohol act.




