
Set Menu
2 COURSE $65
3 COURSE $75

STARTERS: 

DIPS PLATE WITH CHOICE OF SUNDRIED TOMATO TAPINADE, OLIVE TAPINADE, CREAMY SMOKE SALMON DIP, SHWARMA,
PROSCIUTTO IN BABY ENGLISH SPINACH AND ROCKET PESTO. 

BUTTER FRIED GARLIC BREAD TOPPED WITH SALSA VERDE AND PARMESAN
HERB BREAD MADE WITH SALSA VERDE. 

ENTREES: 

KING PRAWN SPRING ROLLS WITH A THAI DIPPING SAUCE. GARLIC PRAWNS IN CHILLI TOMATO SAUCE WITH CROSTINI.
RAVIOLI STUFFED WITH SLOW COOKED LAMB IN A RED WINE SAUCE (RAVIOLI CAN BE STUFFED WITH RATATOUILLE FOR

VEGETARIAN OPTION) 
SEARED SCALLOPS WITH CAULIFLOWER PUREE, TOPPED WITH APPLE, RADISH AND TOASTED PINE NUTS. 

SWEET CHILLI AND PLUM CHICKEN WITH STIR FRIED VEG AND CRISPY NOODLES. 
SOFT SHELL CRAB WITH ROASTED GARLIC BUTTER AND ROCKET SALAD. 

MAINS:

SLOW ROASTED LAMB WITH PROVOLONE CHEESE ON SAUTED ROSEMARY POTATOES. 
CHICKEN ROULADE FILLED WITH SALSA VERDE, WRAPPED IN PROSCIUTTO SERVED WITH LEMON COUS COUS SALAD. 

VEAL ESCALLOPS ON CREAMY GARLIC MASH WITH RED WINE JUS. 
CRISPY SKIN PORK BELLY WITH MASTER STOCK AND ASIAN VEG.

GRILLED MEDITERRANEAN VEGETABLE STACK WITH A RED WINE TOMATO SAUCE AND PESTO. 
TRUFFLED MUSHROOM RISOTTO WITH PEAS, SHALLOTS AND PINENUTS.

ROASTED PUMPKIN RAVIOLI IN A PINENUT AND SAGE BURNT BUTTER SAUCE 

DESSERTS: 

SLOW BAKED CHEESE CAKE (ANY FLAVOUR, RECOMMEND BANANA/MANGO, WHITE CHOCOLATE/RASPBERRY)
FRANGELLICO PANNA COTTA, WITH TOFFEE SAUCE AND TUILES BISCUITS. 

CHOCOLATE TRUFFLES FILLED WITH ORANGE SABAYON SERVED WITH CINNAMON ANGLAISE RAINBOW CURD, LEMON,
LIME, ORANGE, STRAWBERRY AND PEACH CURD SERVED WITH ALMOND WAFERS 

ANY FLAVOURED SUNDAES (PRIOR NOTICE REQUIRED) SERVED WITH ACCOMPANYING FRUITS AND BISCUITS. 
& CHEESE PLATES



Canape Menu
Crostini, sundried tomato tapenade

6 canapes for $45    |   8 canapes for $60 
10 canapes for $75

grazing boards available starting at $15 per person
A selection of cheeses or meats or both

Crostini, olive tapenade

Crostini, creamy smoke salmon

Crostini, romesco

Dolmades stuffed with chargrilled capsicum,
caramelized apple, pine nuts

King prawn spring roll with a Thia dipping sauce

Vegetable sping roll with a thai dipping sauce 

jerked chicken skewers with a toasted peanut crumb

meatballs in a red wine jus 

beef taco with tomato salsa and sour cream 

sweet potato rosti with pear chutney 

pork belly bites with a horseradish and sour cream
dipping sauce

prawn wontons with sweet chilli sauce


