
 

Name  Phone  Number people:  
Email  Date  
Is this a special event?  Time  
Any special requirements?  
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Set Tapas Menu – Booking Sheet $ 
 p/p 

Qty 
Required 

Total $ 
Amount 

For minimum number of 15 people    
    
Oven-Warmed Bread 
jalapeño-infused hummus, extra-virgin olive oil, on oven-warmed bread 
(VG)(NF) 

4   
   

    
Cheesy Pesto Fingers 
garlic Turkish bread, pine nut pesto, parmesan cheese (V) 

4.5   
   

    
Vegan Peking Duck Crepes 
hoisin glazed duck strips, crepes, shallots, bean shoots, cucumber (VG) 

7   
   

    
Spanish Meatballs 
aromatic meatballs, sugo sauce topped w pinenut pesto, parmesan  

5   
   

    
Tempura Zucchini Flowers 
stuffed w zested Ricotta mousse (V) 

5   
   

    
Wild Mushroom Arancini Balls 
w creamy mushroom sauce (V) 

5   
   

    
Lamb Cutlet 
Moroccan spiced lamb cutlet, olive, hummus, dukkha, (GF)(DF)(NF) 

9   
   

    
Crispy Fried Calamari 
Sichuan chilli salt, calamari, aioli, lemon (GF)(NF)(DF) 

6   
   

    
Pork Belly Taco 
twice cooked crispy pork belly, sweet soy glaze, Daikon, baby herbs, tortilla 

6   
   

    
Satay Chicken Skewers                                                                             
tender chicken skewers w/ Malaysian satay sauce (DF)(EF) 

8   
   

    
Grilled Barramundi Taco 
grilled barramundi, char-grilled corn salsa, chilli popcorn, chilli aioli (NF) 

7   
   

    
OG’s Lobster & Prawn Roll 
lobster, prawn, citrus aioli celery slaw, in a garlic milk bun roll w/ potato chips (NF) 

25   
   

    
Smoked Beef Brisket Taco 
chipotle aioli, slaw, smoked beef brisket (NF) 

7   
   

    



 

 
Page 2 of 2 

Set Tapas Menu – Booking Sheet  $ 
 p/p 

Qty 
Required 

Total $ 
Amount 

For minimum number of 15 people    
    
Crab & Avocado Crostini 
topped w/ salmon roe (NF) 

8   
   

    
Sydney Rock Oysters    

Oysters Natural  5   
Oyster Kilpatrick 7   
Oyster Mornay  7   
    
Thai Betel Leaves 
Smoked chicken, Asian herb salad w/ orange nam jim aioli dressing on betel leaves, 
crispy shallots  

7   
   

    
Pulled Jackfruit Taco    
Pulled BBQ jackfruit, avocado, tomato & chilli lime salsa w/ pickle (VG) 

6   
   

    
Spanish Chorizo & Halloumi Skewers  
w/ beetroot hummus (V) 

8   
   

    
Smoked Salmon Omelette Roll 
cream cheese, capers, smoked salmon, omelette roll (GF)(NF) 

9   
   

    
 TOTAL   
    

 

DF: dairy free, EF: egg-free, NF: nut-free, GF: gluten-Free, V: vegetarian, VG: vegan, VGO: vegan option. 
A surcharge of 15% applies for Sundays and Public Holidays 

For more Vegan options please refer to our Vegan Menu 

 

I confirm acceptance of this booking 
Name: Signature: Date: 
   
…………………………………………………. ……………………………………. ….……………………. 

 
NOTE: A 10% deposit is required 1 week prior to reservation date 

 
 

OG’s Kitchen & Bar 
1 Ocean Grove Ave Cronulla 

Ph: 02 9523 3552 
bookings@ogscronulla.com.au 

www.ogscronulla.com.au 
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