


At Waterfront Pantry, we offer more than a menu - we offer an experience. 
A place where quality ingredients, heartfelt service and a vibrant atmosphere come together to create 

not just meals, but memories.
 



COCKTAIL MENU

COLD CANAPES 
Chicken & mayonnaise rainbow brioche, watercress, 
pecan brittle, cheese emulsion 

Smoked salmon blini, dill cream cheese, freeze dried 
balsamic 

Beetroot chevre, coconut crumb, balsamic pearls, black 
sesame crisp (v)

Honey duck, Italian meringue, tomato pearls, pistachio 
biscotti 

Paris mash tartlet, kale dust, salted caramel, candied beet 
(v) 

Baba ganoush tart, smoked tomato concasse, pickled 
fennel, dukkha (v)

Mushroom falafel, blood orange hummus, candied beet, 
puffed quinoa (v, gf)

Oyster shooter, prosecco, finger lime pearls, red gum 
smoked salt 

Eggplant escabeche, flax crisp, toffee apple, red sorel 
(vegan, gf)

Heirloom tomato with maple glaze, coconut mousse, 
pistachio dust, chia crisp (vegan, gf)



COCKTAIL MENU

HOT CANAPES 
Crisp prawn, daikon & cabbage shoots, honey sriracha, 
charcoal bao bun

Potato & cauliflower pie shepherd’s pie, tomato gel (v)

Smoked brisket slider, pickled cabbage, cheese emulsion, 
house hot sauce

Smoked salmon & pickled cucumber quiche, blue cheese 
sauce, candied beet

Cheeseburger spring rolls, pickles & cheese sauce 

Thai style white fish cakes, green curry coconut mousse 

Chinese spiced duck crepes, chilli jam, sweet soy 

Beetroot donuts, vegan parmesan, celery salt (v)

Southern fried cauliflower, Texan hot sauce aioli (vegan, 
gf)

Capsicum, paprika & tofu croquettes, lemon & herb 
gremolata (vegan)



COCKTAIL MENU

SUBSTANTIAL CANAPES 

Charred harissa lamb, Milanese pea risotto, dill crème 
fraiche (gf)

Butter poached blue grenadier, white bean cassoulet, sauce 
gribiche (gf)

Crispy battered flathead, the Pantry’s seasoned fries, 
lemon aioli cone

Egyptian koshari chickpeas, crisp fried shallots, pickled 
red onion, spiced moghrabieh (vegan)

Thai green chicken curry, jasmine pandanus rice, young 
coriander (gf)



COCKTAIL MENU

DESSERT CANAPES 

Lime curd tarts, Italian meringue, pistachio & silver

Paris Brest, vanilla pear, pastry cream

Chocolate truffled pie, golden blueberry gel

Jaffa lamingtons, orange gel, Chantilly cream

Waterfront carrot cakes, crème fraiche, dried fruits &
seeds

English trifle, macerated strawberry & balsamic

Raspberry macarons, black sesame cream



Visit our café
Monday – Friday, 8am till 4pm

96 Western Beach Road, Geelong

www.waterfrontpantry.com.au
Email thepantry@deakin.edu.au

Phone 03 5227 3940

mailto:thepantry@deakin.edu.au
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