
Starters
Sourdough w/ house made dukka, 

marinated olives, balsamic vinegar, marinated fetta.

Meats
12-14 hour slow cooked Beef Brisket

10 hour Smoked Lamb Leg
8 hour slowed cooked Pork neck

Marinated Chicken
Smoked Salmon

Salads
Roast pumpkin, quinoa, fetta, rocket and 

pomegranate
Rocket, pear, and parmesan salad 

w/ white balsamic
Mixed green leaf salad w/ mustard dressing

Garden salad
Potato salad

Roasted Carrot & beetroot 
w/ marinated fetta and toasted almonds

Salad of green beans 
charred broccolini, parmesan 

w/ toasted almonds, mustard dressing

Sides
$3 extra per person

Charred corn w/ lime crèma 
and smoked paprika salt 

Loaded sweet potato w/ pica de Gallo and crème 
Jacket potatoes w/ bacon, chives and sour cream 

Slow roast mushrooms w/ garlic and thyme 
Mac and cheese 

Potato and fennel gratin
Swiss chard w/ spiced chickpeas and yoghurt dressing

Accompaniments
Worcheshire sauce
NOMAD ketchup
Chinese BBQ sauce

Bread rolls

DESSERT MENU AVALIABLE
ON REQUEST
$10.00 per head

PACKAGES:
Choice of 2 mains & 3 salads
$38.00   + Starters   $40.00

Choice of 3 mains & 3 salads
$44.00   + Starters   $48.00

 

BBQ MENU
2 meats and 3 salads

$40 per person

0427 400 331
email: wes.glanville@bigpond.com

menu
weddings•parties•functions

EXTRA STAFF $30 PER PERSON PER HOUR min 3 hours
20 – 50 people 3x staff
50 – 80 people  4x staff
80 – 110 people 5x staff



3 x Sliders & BBQ Corn
$17 per person

12 -14 hour slow cooked Brisket
Jerk chicken
Pulled pork

Smoked lamb
Nomad smoked salmon

Street Food Menu
$14 per person

12 -14 hour slow cooked Brisket
Jerk chicken
Pulled pork

Smoked lamb
Vegetarian option avaliable 

Canapé Menu
$20.00 per head

Choice of 4 options.

Hot smoked salmon
w/ pickled beets, apple and vodka crème

Pork slider
w/ vinegar slaw, jalapenos and nomad bbq sauce

Brisket cheeseburger slider
w/ vinegar slaw, pickle and nomad ketchup                                                                            

Roast pumpkin, caramelised onion
and brie tart w/ walnut dressing

Pan fried Gnocchi
w/ tomato relish and parmesan tuille

Ham Hock croquette 
w/ pea, mint and tendrils

Crispy Smoked chicken wing
w/ paprika salt, honey and almonds

Paella Balls w/ rouille

Red braised pork belly
w/ eggplant relish coriander and soy

Beef crostini
w/ horseradish and 
pickled red onion

Confit cherry tomato, 
bocconcini and 
basil toasts w/ balsamic

Nomad menu
$28 per person

Choice of vegetables or 3 salads

Salads
Pasta salad w/ pesto dressing

Potato salad w/ mustard dressing
Garden Salad w/ balsamic dressing

Slaw w/ mayo dressing

Vegetables 
Potato pumpkin peas and corn

Choice of 2 meats
Butter-flied whole chicken (marinated)

Roast Pork
Local made Sausage

Roast Beef
Smoked Lamb

EXTRA STAFF $30 PER PERSON PER HOUR
min 3 hours

20 – 50 people 3x staff
50 – 80 people 4x staff
80 – 110 people 5x staff

BBQ SPIT MENU
Min 50ppl

$38 per person

Choice of vegetables or 3 salads

Salads
Pasta salad w/ pesto dressing

Potato salad w/ mustard dressing
Garden Salad w/ balsamic dressing

Slaw w/ mayo dressing

Vegetables
Potato pumpkin peas and corn

Rolls and gravy


