
Our beer garden is a great space to
enjoy with friends and family!

We can accomodate between 20 and 60
guests for a standing function, with a
mix of seated and standing furnishings. 

We can also offer a seated dinner for 40
guests, which also gives you room for a
standing area as well.

Our Beer Garden can be fully enclosed
with Cafe blinds and has heating for
the cooler nights.

To book a Private Function in the beer
garden we require a minimum of $20
per head on food with an overall
minimum spend of $1000.

For example 40 people:
$800 on food
$200 bar tab

Your guests are welcome to buy drinks
at the bar inside the restaurant or you
can also run a bar tab as well. 

A 25% deposit is required at the time of
booking. For bookings please email:
Christy@bigpiglittlepig.com.au

B I G  P I G  C A N T E E N

Beer Garden Functions



Party Food
Served on trays for your guests to share.
Minimum order of 30 pieces per item.

- Southern Fried Chicken Ribs with Buffalo Sauce (2 per serve) GF
- Sliders with Coleslaw & Beef Brisket or Pulled Pork (Veg available)
- Soft Shell Taco's with Southern Grilled Chicken, Chipotle Mayo & Jalapeno
- Fish & Chip Cones
- Individual Cups with Popcorn Chicken and Onion Rings

3 pieces per head $18
5 pieces per head $30

Beer Garden Menu

Street Food 
Served as pass around Canapes and then presented on a Sharing Table
Minimum of 20 pieces per order

$6 per piece
- Sliders with Coleslaw, BBQ Sauce plus Pulled Pork or Beef Brisket 

- Soft Shell Taco's with Coleslaw, Jalapenos, Chipotle Mayo plus 
  Pulled Pork or Beef Brisket (GF)

- Individual Nacho trays with Beef Chilli or Veg Chilli, Cheese, 
  Guacamole & Sour Cream(GF)

DIY Tex Mex Food Station
Let your guests help themselves and make their own Tacos and Nachos from a set 
up ‘Food Station’

$18 per person (2 Tacos and 1 Nachos per person)
Pulled Pork & Beef Brisket presented with Coleslaw, Shredded Cheese,
Guacamole, Pico de Galo, Jalapenos, Lettuce & Sour Cream 

Add Vegetarian Bean Chilli for Vegetarian & Vegan guests



Buffet
Served on a sharing table for guests to help themselves $42 pp

Smoked Meat Feast (portions sizes are per person)
Fried Chicken 2 pieces
Beef Brisket 100g & Pulled Pork 100g
Baby Back Pork Rib 100g
Housemade Sausage (half serve pp)
Coleslaw, Potato Salad, Hot Chips
Housemade Pickles, BBQ Sauce & Condiments

DIY ‘Cantina’ Table
Served on a sharing table for guests to help themselves $26 pp 
3 serves pp (240 grams of meat)

Beef Brisket & Pulled Pork served on a Buffet with Nacho Chips, Slider Rolls 
& Soft Shell Taco's. Your guests can make their own Nachos, Sliders & Tacos 
with the meat of their choice and they can then add their own toppings 
from the list below which will be offered on the same table:

Guacamole, Tasty Cheese, Sour Cream, Diced Tomato, Salsa, Pickles, 
Chopped Onion, Jalapenos, Hot Sauce, Chipotle Mayo, BBQ Sauce.

Antipasto Platter
Served on a sharing table for guests to help themselves. Minimum of 30 people.

Combination $12pp
Combine all three of the below for a beautifully abundant mixed 
Antipasto Platter with crackers, fruit, cheese, breads, 
oils & cured meats (GF Options Available)

Dips & Bread $6pp
Artisan Breads, Mount Zero Marinated Olives, Authentic Turkish Dips, 
French Butter & Flavoured Oils (GF Options Available)

Cheese $10pp
Soft, Hard & Blue Cheeses served with Fresh and Dried Fruits, 
Quince Paste, Artisan Bread & Water Crackers (GF Options Available)

Cured Meats $9pp
Smoked & Cured Meats served with Artisan Bread & 
House Pickles (GF Options Available)



Add Ons

Basket Of Chips $9
Basket of Southern Fried Chicken Wings 6 for $12
Onion Rings & Popcorn Chicken Cups $10
Popcorn Chicken $10
Onion Rings $9

Children's Options (served with chips)
Chicken Nuggets $10
Cheeseburger $13
Hamburger $12
Macaroni Bolognese $10
Frankfurts $9

Dessert
Served on a sharing table for guests to help themselves

Individual serves $14 each
Sticky Date Pudding with Vanilla Ice Cream
Warm Chocolate Brownie with Choc Sauce & Vanilla Ice Cream

Vegetarian/Vegan Buffet Options 
*the below dishes are served individually per vegetarian guest as well as the salads served on
the group buffet table. Choose one per Vegetarian/Vegan guest. Pre Order only. $18

Black Bean Chilli, Sour Cream & Corn chips with Cheese & 
   Jalapeno Cornbread 

Vegan Nachos with Guacamole, Sour Cream & Salsa, served with 
  Cheese & Jalapeno Cornbread, Coleslaw & Potato Salad

Veggie Burger & Chips


