
SIT DOWN 

Two Course $75pp 

Choose : 

Two Choices From Two Courses 

Premium Package $90PP

Choose : 

Two Choices From Three
Courses

Add on: 
3 Chef selected Canapes $18pp

05

(All options include Bread Rolls & Butter, Two Sides) 



Sit Down 

Entree

BBurrata, Burnt Apple, Fresh Peach & Fennel
Salad (Gf, V)

Kingfish Crudo, Mango Chil l i  Salsa, Avocado
Citrus Dressing (Gf)

Carpaccio Of Beef, Capers , Croutons ,
Pecorino & Oyster Emulsion

Beetroot Tartare, Whipped Goats Chevre, Crisp
Bread (V)

Wagyu Beef Tartare, 62c Egg Yolk, Black Garl ic
Emulsion, Herb Crouton

Chicken, Pistachio & Leek Terrine, Quince Aioli ,
Sourdough Crostini

Miso Glazed Eggplant, Sesame, Tomato
Emulsion, Chil l i  Angel Hair (Vg)

Spanner Crab, Saffron, Mascarpone & Pea Ri
Sotto (Gf)

Zucchini Flowers Stuffed With Whipped Fetta,
Bush Tomato Relish (V)

Torched Scallops , Wagyu Beef Fat, Blackberry
Ponzu Dressing (Gf)

Gri l led Yamba Prawns , Lemon Custard, Finger
Lime & Chil l i  Dressing (Gf)

Roast Quail,  Butternut Sage Puree, Radicchio,
Pinenuts , Sherry & Raisins (Gf)

Main 
Miso  G lazed  Eggp lant ,  Anc ient  Gra ins ,  Herb  Tah in i ,
Ch i l l i  Ange l  Ha i r  (Vg)

Baby  Snapper ,  Parsn ip  Puree ,  Baby  Turn ips ,  Burnt
But ter  &  Capers  ,  (Gf )

Pork  Be l l y ,  Ce le r iac  Puree ,  C im i  De  Rapa ,  Burnt
App le ,  Gremola ta ,  Jus  (Gf )

Wi ld  Bar ramund i ,  Coconut  Cur ry ,  Pear l  Bar ley  &  As ian
Herb  Sa lad ,  Puf fed  R ice

Pan  Roasted  Mu l loway ,  Eggp lant  Caponata ,  Green
Goddess  ,  B ronze  Fenne l  (Gf )

Roast  Lamb Rump,  Har i  S  Sa  Honey  Car rots ,  Char red
On ions  ,  M in t  Sa lsa  Verde  (  Gf  )

Pan  Roasted  Ch icken  Supreme,  Wi ld  Mushrooms,
Sher ry  Cream,  Cr ispy  On ion  R ings

R icot ta  Dumpl ings ,  K ing  Brown Mushrooms,  Wa lnut
Pesto ,  Cr i spy  Enok i ,  Pecor ino  (V)

Beef  F i le t  M ignon ,  Sweet  Potato  Mash ,  Bone  Marrow,
Covo lo  Nero ,  Borde la i  Se  (Gf )

Honey  G lazed  Sa lmon,  Ch ickpea  Puree ,  Shaved
Fenne l  &  Orange ,  O l ive  Crumbs  (Gf )

Herb  Crusted  Cod,  Roast  Gar l i c  &  Wh i te  Bean  Puree ,
Sauce  V ie rge ,  Cr i  Spy  Potato  Sk ins

Roast  Beef  Rump,  Baby  Vegetab les ,  Pota to  Grat in ,
Tomato  Emu ls ion ,  Ch immichur r i  (Gf )

Beef  Cheek  In  Pedro  X imenez ,  Cau l i f lower  Puree ,
Mushroom,  Bacon  &  Baby  On ions  (Gf )

Chargr i l l ed  Pork  Cut le t ,  Car rot  &  Cardamon Puree ,
Gr i l l ed  Asparagus ,  M iso  But ter

Sides
Rocket ,  Radicch io ,  Grape & Pecor ino Sa lad (Gf ,
V)

Hei r loom Tomato Sa lad,  O l ive  Crumbs & Fetta
(Gf ,  V)

Butter  Lettuce & Fennel  Sa lad,  Green Goddess
(Gf ,  Vg)

Charred Broccol in i ,  Ch i l l i  Jam (Gf ,  V)

Rosemary & Papr ika  Roasted Potatoes,  A io l i  (Gf ,
V)

Fr ied Brusse l  Sprouts ,  Sherry  Glaze,  Pancetta
(Gf)

Har issa Roasted Carrots ,  Honey & Pomegranate
(Gf ,  V)
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Class ic  T i ramisu

Chocolate  Mud Cake,  Coconut  Ice-Cream (Gf ,  Vg)

Labneh Pannacotta ,  P istach io  Crumbs,  Mango
Salsa  (Gf)

Baked R icotta  Cheesecake,  Saff ron Apr icots
Sauce

Eton Mess,  Lemon Curd,  Mer ingue,  Strawberr ies
And Cream (Gf)

Be lg ium Chocolate  &  Caramel  Tr i f le ,  Raspberr ies
(Gf)

Se lect ion Of  Art isana l  Cheese,  Premium Crackers ,
Condiments  ,  Fru i t  &  Nuts

Chef  Se lect ion Of  Min i  Desserts  (  2  Per  Person )

VEGETARIAN - (V) VEGAN - (VG) GLUTEN FREE - (GF)

Desserts 


