
Banquets COAST10+ 

Burleigh sourdough, smoked butter  (gfo)
Coal roasted baba ganoush (gf)

Gold Coast trawler prawns, black bean & piquillo vinaigrette (gf)
Croquettas, jamon, manchego, aioli

Josper Fired
400g Scotch fillet, red wine jus (gf)
Slow roasted lamb shoulder, BBQ fennel, rosemary tapenade (gf)

Skinny fries, aioli (gf)
Mixed leaves, caramelised balsamic (gf)

Burleigh sourdough, smoked butter (gfo)
Coal roasted baba ganoush (gf)

Croquettas, jamon, manchego, aioli

Josper Fired
COAST signature cut steak, chimichurri (gf)
Barbecued chicken, hot honey, burnt brown butter (gf)

Skinny fries, aioli (gf)
Mixed leaves, caramelised balsamic (gf)

Burleigh sourdough, smoked butter (gfo)
Coal roasted baba ganoush (gf)
Croquettas, jamon, manchego, aioli

New England bug roll, herb mayonnaise
Salmon sashimi, crispy aleppo oil, white radish (gf)

Josper Fired
500g, 42 day dry aged sirloin, red wine jus (gf)
Slow roasted lamb shoulder, BBQ fennel, rosemary tapenade (gf)

Roast potatoes, garlic, rosemary (gf)
Broccolini, mustard, fried caper (gf)

Classic | $69pp

Signature | $95pp

Premium | $135pp

Dessert | $12pp

Selection of petit fours OR
Cheese, crackers, quince, muscatels (gf)

Additionals
Natural Oysters, seaweed cider (2pp) | $10pp (gf)


