
Share Plates 

Standard Package $70PP

Option 1 : 
Two Entree, Two Mains, Two Sides

Option 2 : 
Two Mains, Two Sides One Dessert 

Premium Package $90PP

Two Entrees, Two Mains, Two
Sides, One Dessert

Add on: 
3 Chef selected Canapes $18pp
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(All options include Bread Rolls & Butter) 



SHARE PLATES

Entree

Burrata | Burnt Apple | Fresh Peach | Fennel |
Davidson Plum (GF, V) 

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

Kingfish Crudo | Mango Chil l i  Salsa | Avocado
Citrus Dressing (GF) 

Carpaccio Beef | Capers | Croutons | Pecorino |
Truffle Mayo 

Chicken | Pistachio | Leek Terrine | Quince Aioli
|  Sourdough Crostini 

Tuna Tartare | Avocado Mousse | Caviar |
Teriyaki Dressing | Prawn Cracker (GF) 

Salt N Pepper Squid | Lemon Aioli  |  Plum
Powder 

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) 

Miso Glazed Eggplant | Sesame | Tomato
Emulsion | Chil l i  Angel Hair (GF, VG) 

Main 
VEGETARIAN

Eggp lant  |  Pota to  Cur ry  |  Mango Chutney  |  Papadums
(GF,  VG)  

Moroccan  Vegetab le  Tag ine  |  Cr i spy  Ch ickpeas  |
Herb  Tah in i  (GF ,  VG)  

R icot ta  Dumpl ings  |  Wi ld  Mushrooms |  Burnt  But ter  |
Pecor ino  |  Sage  

Who le  Roasted  Cau l i f lower  |  Herb  Tah in i  |  A lmonds  |
Pomegranate  (GF ,  VG)

Miso  G lazed  Eggp lant  |  Anc ient  Gra ins  |  Yoghur t
Dress ing  

POULTRY

Smoked Papr ika  |  Oregano  Who le  Roasted  Ch icken
(GF)   

Car ibbean  Jerk  Ch icken  |  Coconut  P ineapp le  Sa lsa
(GF)  

S low Cooked Ch icken  |  Saf f ron  |  A lmond |  Sher ry
Sauce  (GF)  

Roasted  Qua i l  |  Sweetcorn  Puree  |  Burnt  But ter  |
Sage  |  P inenuts  (GF)  

Char  Gr i l l ed  Ch icken  Shawarma |  Tah in i  Gar l i c  Sauce
(GF)  

Main  
MEAT

Asian Cr ispy Pork  Be l ly  |  Char-S iu  St icky Sauce
(GF)  

Roast  Porchetta  |  Date |  Herb Stuf f ing |  Jus  (GF)  

Pork  |  Fennel  Meatba l ls  |  Pomodoro Sauce |
R icotta  |  Ch i l l i  Jam 

S low Cooked Lamb Shoulder  |  Pumpkin  Puree |
Sesame Dukkah (GF)  

S low Roasted Beef  Rump |  Argent in ian Sa lsa  |
Cr io l la  |  A io l i  (GF)  

Roasted Beef  Tender lo in  |  Miso Butter  |  Jus  (GF)  

12  Houe Beef  Br isket  |  House-Made BBQ Sauce
(GF)  

Chargr i l led Lamb Backstrap |  Lemon Yoghurt  |
Cr ispy Potato Sk ins  
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SEAFOOD

Baked Cod F ish |  P ine Nuts  |  Lemon |  Tah in i  (GF)  

Whole  Sa lmon F i l le t  |  Lemon Beurre  B lanc |  Micro
Greens (GF)  

Roasted Snapper  F i l le t  |  P ick led Fennel  |  Radish |
Sa lsa  Cerve (GF)  

Pae l la  Stuf fed Baby Squid  |  Arrabbiata  Sauce |
Shaved Fennel  (GF)  

Pan Roasted Mul loway |  Caul i f lower  Puree |  Burnt
Butter  |  Capers  (GF)  

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



SHARE PLATES

Sides

HOT 

Steamed Coconut Rice ( GF, VG )

Truffle Potato Mash ( GF, V )

Chargrilled Broccolini | Chilli Jam (GF, V) 

Rosemary | Paprika Roasted Potatoes | Aioli (GF, V) 

Roasted Seasonal Vegetables | Mint Salsa Verde (GF, VG) 

Harissa Roasted Carrots | Honey | Pomegranate (GF, V) 

COLD 

Baby Potato | Sweetcorn | Pea Salad (GF, V) 

Quinoa | Kale | Roast Pumpkin Salad (GF, VG) 

Heirloom Tomato Salad | Olive Crumbs | Fetta (GF, V) 

Baby Cos | Radish | Fennel Salad | Green Goddess (GF,
VG) 

Red Cabbage | Pine Nuts | Raisins | Pecorino Salad (GF,
V) 

Tuscan Veggie Pasta Salad | Kale Pesto | Bocconcini (V) 

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

Desserts 
Classic Tiramisu 

Chocolate Mud Cake | Coconut Ice Cream  (GF, VG)

Labneh Pannacotta | Pistachio Crumbs | Mango Salsa (GF) 

Baked Ricotta Cheesecake | Saffron Apricot Sauce 

Eton Mess | Lemon Curd | Meringue | Strawberries | Cream
(GF) 

Belgium Chocolate | Caramel Trifle | Raspberries (GF) 

Selection of Artisanal Cheese | Premium Crackers |
Condiments | Fruit | Nuts 

Chef Selection of Mini Desserts ( 2 Per person) 

Add a 3 Canapé Package To Start : $18PP

07


