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At Higher Mark we’re conscious that the food and beverage 
served at an event can make or break it.
 
Our dedicated culinary team, including renowned Australian 
and European chefs, have designed our menus using premium 
local and regional produce to suit your event.
 
Through our partnership with the Bellarine’s leading vineyard, 
Jack Rabbit, you can be assured that our exquisite food will be 
matched with some of the best wines on offer in Australia.
 
Don’t just make your event memorable, take it to a Higher Mark.



PACKAGES



Delight your guests with our beautiful grazing package, featuring 
a mouth-watering selection of local produce including Australian 
cheeses, cured meats, artisan crackers, fruits and sweets.  
 
Your guests serve themselves, allowing for socialising and celebrating!  
 

INCLUSIONS 

• 3-hour package  
• Bottomless beverages - standard package
• Completely customisable menu 
• Choice of 8 traditional canapés and 1 substantial
 
$99 per person  
Minimum 20 guests

PACKAGE ONE

Grazing



All catering at GMHBA Stadium is supplied through Higher Mark. As such, bringing food and beverages of any kind into the venue without written permission by 
Higher Mark is not permitted. Higher Mark’s team of Chefs will make every effort to accommodate all dietary requirements. Higher Mark kitchens however are 
centralised, therefore we cannot take responsibility for adverse allergic reactions as we are cannot guarantee any products on our menu are completely free of a 
particular substance. All menus and prices are subject to change due to using seasonal menu items.

vg - Vegan    v - Vegetarian    gfo - Gluten Free Option Available    df - Dairy Free    dfo - Dairy Free Option Available

CANAPÉS 
 

COLD 
Pickled scallops and cauliflower purée  gfo 
Citrus cured barramundi, cucumber, apple  
and dill crisp

Tataki of tuna, sesame seeds and  
miso mayonnaise  gfo df
Pumpkin and goat cheese tart with honey  v 
Tomato panna cotta and basil coulis  v 
Parmesan and thyme polenta cake  v 
Rare roast beef, daikon and sesame  gfo df 
Zaatar spiced lamb and carrot purée  gfo 

Crispy pork, parsnip and pear purée  gfo
Confit duck, compressed watermelon and fetta 

HOT 
Nepalese momo and tomato chutney
Peking duck wonton and orange soy glaze  df 
Manchego croquettes and beer mayonnaise  v 
Buffalo chicken meat balls 
Mushroom bun  v 
Chicken and chive gyoza 
Duck and lemongrass oyaki 
Kimchi and shiitake dumpling  v 
Slow cooked beef and black bean quesadilla 
Suya goat kebab  
 
DESSERT 
Strawberry spring roll  v
Mini cheesecake  v 
Profiteroles  v 
Eclaroons  v
Selection of mini desserts  v 
Traditional ricotta cannoli

SUBSTANTIAL CANAPÉS 
 

Arepas with pulled pork and salsa criolla 

Seafood paella with rice, seafood, beans  
and smoked paprika  gfo df 
Zapiekanka, baked baguette, mushroom,  
sundried tomato, olives and cheese  v
Southern-style buttermilk fried chicken with 
creole rice and cilantro salsa
Chicken and Pico de Gallo quesadilla 
Choripan with chorizo hot dog and chimichurri 
Lamb shawarma wrap with lemon cous cous, 
garlic and yoghurt sauce 
Falafel with hummus  v 

Nasi goreng with rice, chicken, egg, chilli 
and garden vegetable  gfo df 
Bolognese arancini with cheese sauce 
Punjabi samosa with raita  v

Okonomiyaki pancake with shredded cabbage,  
prawns, bonito flakes, pickled ginger and spring onion

MENU
Grazing



Sharing is the perfect way to host a sit-down lunch or dinner in a 
relaxed manner.  With a combination of standing and seated service, 
guests will be able to celebrate the year in style!    
 

INCLUSIONS 

• 4-hour package   
• Pre-dinner canapés - choice of 2
• Two course alternating menu 
• 3-hour standard beverage package
 
$129 per person 
Minimum 100 guests

PACKAGE TWO

Sharing



ENTRÉE 

Miso glazed salmon, wasabi mayo, radish, kohlrabi 
and bonito flakes  gfo df

Sake washed tuna, soybean pesto, daikon salad 
and elderflower gel  gfo df

Poached prawns, charred zucchini salad 
and chilli jam  gfo df

Mayura Wagyu bresaola, pickled vegetables, 
pumpkin oil and parmesan  gfo df0

Escabeche of chicken, currants, almonds 
and white gazpacho sauce

Indian spiced lamb loin, eggplant pickle,  
pappadums and raita

Cranberry duck salad, smoked yoghurt cream, 
purple endive and hemp honey  gfo 

Pork and prune terrine, piccalilli, watercress 
with apple and cider chutney

Goat cheese panna cotta, asparagus, hazelnut, 
red chard and capsicum coulis  v

Provencale vegetable tart, smoked beetroot 
and frisée salad  v 
 
 
MAIN 

Paprika marinated chicken breast with
manchego croquettes, basil oil and romesco sauce

Confit duck leg, potato purée, jamon, pear 
and sherry sauce

Grilled eye fillet, potato gratin, broccolini  
and pink peppercorn sauce

Moroccan braised beef cheek, sweet potato 
and cumin purée with harissa jus

Provenir porterhouse, duck fat potato, cippolini 
onions and blue cheese sauce  gfo

Balsamic slow-cooked lamb shoulder, onion, 
thyme and potato mash

Salmon, olives, capers, anchovies, tomato 
and herbed pilaf rice  gfo

Slow cooked barramundi, caponata and  
basil beurre blanc  gfo

Steamed local snapper, pickled cucumber 
and almond tarator

Pork striploin, white bean fetta crumble, 
smashed peas and Lemonthyme jus 
 
 
SIDES 

 
WARM

Roast Sebago potatoes, duck fat butter and chives  v gfo

Whole roasted pumpkin, hummus, sumac  
and pomegranate molasses  vg gfo df

Roasted sweet potato and coriander pesto vg gfo df 

Charred cauliflower, whipped goats’ cheese 
and savory granola v

Mac and cheese rigatoni, parmesan, cheddar 
and breadcrumbs v

Braised black bean, chorizo and orange gfo df

Steamed silverbeet, gorgonzola and toasted walnuts 
 
COLD

Italian coleslaw, cabbage, fennel, caper, onion 
and parmesan v gfo

Assorted leaves, buttermilk dressing and dill v gfo 

Endive, spinach, cranberry, almonds, poppy seeds   
and raspberry dressing v gfo

Radicchio, local honey, miso and cashew cream v gfo df 

Cos, radicchio, endive and palm sugar vinaigrette v gfo df

Red oak lettuce, butter leaf, soft herbs and  
lemon thyme vinaigrette v gfo df

Red and yellow capsicum salad  
with melitzanosalata v gfo df 

MENU
Sharing



SPARKLING & WINE 
 

Bee Bop Cabernet Merlot 
Bellarine Peninsula VIC 
Bee Bop Shiraz 
Bellarine Peninsula VIC

Bee Bop Chardonnay 
Bellarine Peninsula VIC 
Bee Bop Sauvignon Blanc 
Bellarine Peninsula VIC

Bee Bop Pinot Grigio 
Bellarine Peninsula VIC

Bee Bop Moscato 
Bellarine Peninsula VIC

Bee Bop NV Sparkling Brut 
Bellarine Peninsula VIC  
 
*Bee Bop $36 per bottle and $8.5 per glass on consumption
 
BEER 

 
Carlton Draught 
Cascade Light 
Great Northern 
 
SOFT DRINK & JUICE 

 
Coke, Diet Coke, Sprite, Lift, Dry Ginger Ale,  
Lemon Lime & Bitters 
 
Juice - Orange, Apple, Pineapple, Cranberry, Tomato 

Please select two red and two white wines to be 
offered throughout your event. Sparkling wine will 
also be offered.
 
TWO HOURS 

 

$37 per person 
 
THREE HOURS 

 

$42 per person 
 
FOUR HOURS 

 

$47 per person 
 
 
Beverage Extensions 
30 minute package extension - $5 per person 
60 minute package extension - $10 per person 
 
Additional wine selection of red or white wine  
- $3 per person for each

*All beverages are subject to change depending on availability

PACKAGES
Beverage



These upgrades are guaranteed crowd pleasers!  
Take your event to the next level by adding something extra to wow your guests.   

HARVEST GRAZING STATION 

Selection of local produce including Australian cheeses, cured meats, 
artisan crackers, fruits and sweets 
Served for 30 minutes before or after dining service
 
$13 per person 
Minimum 100 guests 
 
 
LIVE OYSTER SHUCKING 

The freshest oysters served straight to you! 
Served for 1 hour at clients’ request 
 
$13 per person 
Minimum 100 guests 
 
 
DESSERT STATION 

Assorted chocolate petit fours, chocolate brownie,served with vanilla cream 
Served for 1 hour after dining service 
 
$13 per person
Minimum 100 guests 
 

ADD SOMETHING

Extra



RECOMMENDED

Suppliers

In need of something to take your event to the next level?  
Visit our recommended suppliers below to find exactly what you need. 
 

Total Events   totalevents.com.au 

Geelong Entertainment geelongentertainment.com.au 

Igby Event Productions  igby.com.au 

Memphis Event Hire   memphishire.com.au 

Geelong Flower Farm  geelongflowerfarm.com.au 

Flowers in her Hair  flowersinherhair.com.au 

Table Art    tableart.net.au

http://totalevents.com.au
http://geelongentertainment.com.au
http://igby.com.au
http://memphishire.com.au
http://geelongflowerfarm.com.au
http://flowersinherhair.com.au
http://tableart.net.au


vg - Vegan    v - Vegetarian    gfo - Gluten Free Option Available    df - Dairy Free    dfo - Dairy Free Option Available


