
MENU
Set
BREAD

Selection of Artisan Bread + Butter

ENTREE

Tomato & Basil Arancini, Parmesan + Aioli (v)

Lemon Salt’n’Pepper Squid, Mixed Leaf + Citrus Mayo

Lamb & Haloumi Koftas, Roasted Capsicum + Chilli Sauce

Mini Chicken Caesar

MAINS

Grain Fed Porterhouse  (gf)
Creamy Mashed Potato, Broccolini + Brandy Mushroom Sauce (gf) 

Roasted Pork Belly  

Fennel & Apple Slaw Crispy Fried Potatoes + Cider Jus (gf)

Roasted Chicken Breast   (gf)

Camembert & Sundried Tomato Stuffing, Roasted Sweet Potato

Greens + Romesco Sauce

Barramundi Fillet  (gf)

Crispy Fried Potatoes, Blistered Cherry Tomatoes, Green Beans

Herb & Lemon Sauce  

Baked Eggplant Parmigiana (v)(gf)

Layers of Eggplant, Mozzarella, Parmesan, Basil

Napoli Sauce + Crispy Fried Potatoes 

DESSERT

Vanilla Pannacotta 

Salted Macadamia Praline Crumb + Blood Orange Sorbet (gf)

Chocolate Brownie 

Toffee Ice Cream + Chocolate Fudge Sauce

Sticky Date Pudding 

Treacle Sauce + Vanilla Bean Ice Cream

Brandy Snap Basket 

Mixed Berries, Lemon Sorbet + Coulis (gf) (ve)

ALTERNATE DROP - Your Choice of 2 Options for Entree, Main & 2 Dessert
                                          2 Course - $56.00pp Entree + Main or Main + Dessert
                                          3 Course - $66.00pp Entree + Main + Dessert

PRE ORDER - Your Choice of 2 Entrees, 3 Main & 2 for Desserts per function
                            Final Numbers & Pre Ordered 7 days before function date
                            2 Course - $60.00pp Entree + Main or Main + Dessert
                            3 Course - $70.00pp Entree + Main + Dessert

Minimum 20 people
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