Thank you for considering Bowerbird
Dining and Events. Bowerbird is the
brainchild of Tom Bower.
Tom has been a chef for over 20 years
and worked in kitchens in Australia and
the UK. Tom has extensive experience
in Italian and European style food but is
not limited to this.
We can offer you a personal and
professional touch to any private dinner,
wedding, party, or event. We strive to
provide you with the best service and
food we can alongside staying within
your budget.
Bowerbird choose only the best
ingredients and staff the northern rivers
have to offer to make your event super
special.
Thank you for considering Bowerbird
Dining and Events and I hope to hear
from you soon.

Our canapes are designed to be enjoyed as one or two bites pre dinner service or as a
Cocktail party. Cocktail/Canape parties are for a minimum of 50 guests. Most dishes
can be adjusted to suit dietary requirements, vegetarians, and vegans.

Classic Local prawn cocktail, baby gem lettuce, umami cocktail sauce and lemon myrtle
powder
“fish n chips” Crisp triple cooked chips kewpie mayo, salmon caviar and baby herb
Polpette- Bangalow pork meatball stuffed with smoke scarmorza, tomato and chilli sugo.
Tempura trawl whiting, fennel, and beach mustard tzatziki
Popcorn cauliflower with hot sauce and miso and chive ranch
Charcoal grilled lamb skewer with lemon myrtle, macadamia romesco and Persian fetta
Crisp Bangalow pork belly with smoked pumpkin puree, hazelnut, apple, and fennel
pickle
Fresh lemon roast chicken, fennel, apple, and walnut sandwiches with fresh herbs
Vietnamese chilli caramel pork belly with pickled cucumber and shiso
Arancini Bianco, provolone, truffle, and parsley.
Crispy Korean fried chicken wings with gochujang mayo, Asian herb salad and lime.
Tostada of local prawn ceviche, avocado, mint, and chilli
Roast pumpkin, sage and taleggio arancini with basil aioli
Pane puri, avocado, fetta, chive, yuzu chilli paste.
Dutch cream potato scallops with malt vinegar salt
Crispy local squid with nduja dressing (a spicy Italian salami) parsley, red onion, and
caper salad.
Eggplant, taleggio and sage en carozza (stuffed eggplant with taleggio and crumbed
fried crisp)
Campari and mint cured salmon with potato blinis, lemon crème fraiche, beach herbs
Crispy bush dukkha goat cheese balls rose scented harissa.
Scorched fig with smoked pancetta, gorgonzola, and local honey. (when available)
Crispy miso eggplant with baby coriander and sesame seed.
Duck liver pate sandwich pane casserau (very thin crackers from Sardinia) Black garlic
and chive.
Japanese karage style fried mushrooms with chilli and yuzu kewpie
Hot smoked Petuna ocean trout crostino with crème fraiche, dill and rocket

Substantial canapes and share plate starters.

Designed for table sharing or as a larger more filling style canape. Also perfect for a
late-night snack after dinner service. Most dishes can be adjusted to suit dietary
requirements, vegetarians, and vegans.

Appellation Oyster bar
Bowerbird has the advantage of having excellent relations with the best seafood and
oyster suppliers the northern rivers have to offer. Oysters can be Sydney rock, pacific or
both! depending on seasonality.

Fresh Finger lime (when available)
Mirin, soy, sesame, and ginger
Raspberry vinegar mignonette, finely diced shallot, and cracked pepper
Fresh local lemon and Bowerbird smoked hot sauce.

Carpaccio yellowfin tuna with sweet n sour caponata of summer vegetables, capers, and
basil.
Crisp zucchini flowers, stuffed with lemon scented ricotta, marjoram, and chilli.
Steamed local prawn zucchini flower, prawn emulsion, fresh finger lime, fennel pollen.
Calabrian fried chicken panino, spicy nduja mayo, baby gem, brioche bun.
Steamed bao bun, char sui pork, pickle green mango, coriander
Grilled large local Ballina prawns with yuzu and fermented chilli butter
Katsu sando, chicken katsu, shaved cabbage, kewpie and tonkatsu sauce on brioche
slider
Truffled Mozzarella en carozza- fried truffle mozzarella sandwiches
Burratta with radicchio, blood orange, basil, vincotto and chili oil

FOOD BARS

An extremely popular choice at your wedding or event is a food bar. Guests are free to
come and get what they please at a relaxed pace or let one of our talented chefs help
you with a selection.

Fruits De Mare – $25 per person

Fruits de mare! or fruits of the sea is exactly that the best quality seafood bar consisting
of local prawns, pacific and Sydney rock oysters, sashimi salmon and tuna, local line
caught fish ceviche, crisp Ballina chilli salt school prawns, wakame seaweed salad and
accompaniments, fresh lemon, and sauces.

Antipasti – $15 per person

Local salami, warm marinated olives, gorgonzola, Meredith Valley marinated goat
cheese, dolmades, buffalo mozzarella, cold smoked tomato and whipped ricotta
bruschetta, fresh pesto, homemade grissini sticks, crackers, and fresh bread social
sourdough.

Cheese bar - $20 per person

The absolute best international and Australian cheese available served with quince
paste, smoked almonds, apple and grape chutney, crackers, warm bread social
sourdough, carte di musica.

Main course and share plates.

Whether it is a sit down 3 course meal, share plate style, buffet, or degustation there is
an option here for everyone. We pride ourselves on giving you the best staff, ingredients
and experience Byron has to offer. Most dishes can be adjusted to suit dietary
requirements, vegetarians, vegans etc and are all subject to seasonality.

Crispy skin local fish with fresh lemon, salsa d’erba (fragrant herb salsa).

Charcoal chicken breast with shaved fennel, parsley, parmesan, and truffle dressing

6 hr Slow roasted lamb shoulder with anchovy, rosemary, and garlic

Grilled black angus picanha with café de Paris butter and shiraz jus.

Crispy pork belly, chilli caramel, pickled apple, chilli, peanut, cucumber, and herb salad.

Braised lamb shank “osso Bucco” crisp pancetta and fragrant gremolata

Pepper berry Honey glazed duck leg with pickled cherries.

Roast leg of lamb, lemon myrtle and macadamia romesco, Persian fetta.

Rotolo of lemon whipped ricotta, greens, san Marzano tomato, parmesan, pinenut

Crisp local fish, smoked prawn emulsion, soft herb salad

Free range chicken breast roasted with seared lemon, sage and garlic.

Crisp Byron pork belly porchetta with rosemary, fennel seed, garlic and olive oil

Fresh Pasta

A specialty and passion of mine fresh pasta is an excellent choice for your private dinner
or wedding. We offer a large range of pasta dishes and most can be adjusted to suit
dietary or personal requirements including an option for gluten intolerant guests. Filled
fresh pasta is a $10 surcharge per person

Agnolotti of goat cheese, lemon, chilli and marjoram with fresh peas, mint, and pecorino

Whipped lemon ricotta ravioli with raw vine tomato, black garlic, olive oil and basil salad

Bitter greens and ricotta cannelloni with san Marzano tomato and confit garlic

Slow braised chianti beef cheek lasagne with horseradish

Ricotta gnocchi romaine with vine ripened tomato, basil oil, olive crumb and pecorino

Agnolotti of pumpkin and ricotta, broad beans, crisp sage, garlic, and brown butter

Rotolo of Silverbeet, marjoram, chilli and lemon, parmesan Reggiano.

SIDE DISHES

Roasted baby sweet potato with hot sauce and honey butter, sour cream, spiced nuts,
and baby coriander.

Grilled heirloom carrots, tahini yoghurt, honey, and mint.

Charred Broccolini, confit garlic oil, lemon and pinenut pangrattatto.

Crisp roast potato with garlic, wild Greek oregano, and lemon

Cold and crisp salad of baby cos with champagne vinaigrette.

Crisp green iceberg salad, miso ranch and dill dressing.

Coopers shoot heirloom tomato, crispy basil, Byron mozzarella and black garlic oil
caprese.

Classic Greek salad- coopers shoot tomato, cucumber, red onion, black olive, dodoni
fetta and wild Greek oregano.

Tomato salad, lime pickle dressing, bitter leaves and labna

Creamy mash potato with confit garlic and parsley.

Packages

3 x canapes, 2 x shared entrée, 2 x protein and 2 sides

$80

3 x canapes, food bar, 2 x protein and 2 sides

$80

2 shared entrée and 2 protein and 2 sides

$65

