Mewas Chvice

2 Main Course
2 Dessert
$57.00 Per Person

2 Entrées
2 Main Course
$60.00 Per Person

2 Entrées

2 Main Courses

2 Desserts

$68.00 Per Person

3 Entrées

3 Main Courses

3 Desserts

$75.00 Per Person

2 Course Alternate Drop
2 Main Courses

2 Desserts

$55.00 Per Person

3 Course Alternate Drop
2 Entrees

2 Main Courses

2 Desserts

$68.00 Per Person

Entrée
(GF,V)
(GF,DF)
(GF,DF)

(GF,VG)

(GF,V,DF)
optional

Arancini— (i yWM choice macle Qrangins

Thai Style Scﬁ{op Ceviche— S%% Seallfops cooked i Line Juice,
Goodie & Ginger with w tuvist of i Spices: wnel Horby

Ginger Lime Prawn Cocktail— Jiger Prawyny (ossed v Ginger Lime
Wressing & Coviancden Cll il f Ve

Vegetable Croquettes— Huudmade ¥ o iy Wy
confed, with Breadlowmby pl

Sushi Rolls—ueganed, Jappanese Kice Rolled v Senseed with Cluieen,
Seafsed, ov Vegefaian Gpifiony

Main Course

(V)

Dessert
(GF)

(GF)

Sous Vide Duck Leg—owMMWM m%e gu% SMW«%
Seasona) Vegelabley wd, Plum & Gongey Sance

Bass Strait Scotch Fillet— (u Pofafe Guoifin, Qsppovaguy & ]@Mﬂuy

Wild Clover Lamb Shank— SMWWW%@QW
Kosemany Bunised) e Devilly Covner Pdf Notw. Sowed with Puvis Mash

Grilled Pork Kassler ‘Meander Valley'—z504 Smoleed, Porke Lo (uwredd,
Bucon sewed with Vegeluhfes wal Ploun § Gingoy Sonte

Pan Seared Tasmanian Salmon—Seued. Polafe gn[a%
Lomon Guufie Snuce wned, Brocoofin:

Chef Selection of Arancini —ﬁn,,%,/&wmﬂ w wyﬂﬁ vite and) My.

Chef’s Selection Premium Mousse—{veam Ji wieley o
Coolie Cronm awl, fappped, with Coffee Cream Chocofufe Mousse
Sticky Date & Walnut—fecaded Chscolate phWWW%C’WM
Suce, Sewed warm fo selense the Teffen sy Chovofafe

Chef’s Selection Premium Cheesecake

Fresh Fruit & Cheese Platter— Seweed, with WM Cream

Function Menus are set for a minimum of 10 People,
Any Number above 40 must be Alternate Drop

Wonae prites. ane vadicd, wifil) 300%




