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PRE — DINING CANAPES

Select Four Small Bites

Arancini, portobello mushroom, onion, parmesan, pesto aioli (gf | df | vg)

Smoked Salmon - Green goddess crema | cucumber | radish| dill| on sourdough ficelle (df)
Peking Duck Taco - Hoisin Roasted Duck | Crispy Shallots | Toasted Sesame (df)

Burnt Honey | Pumpkin & Feta Tartlet (v)

Marinated Scallops Served on a spoon with salsa Verde & crisp pancetta (df/gf)

Crispy tartlet with beetroof relish | whipped ricotta| black olive (v)

Prawn and chives dumplings | sweet chilli| soy sauce (df)

Deep-fried cumin cauliflower| pickled cucumber| pickled onion| aioli (gf|v)

Deluxe Oysters | Pink caviar (gf | df)
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ENTREE

Lamb Loin | celeriac puree | mintleaves (gf/df)

Tasmanian Salmon | mashed peas | rosti | caviar (gf/df)

Truffled Wild Mushrooms | crisp leeks | croute (v)

Pumpkin Goats cheese tart | braised leek | thyme roasted pumpkin | parmesan (v/gf/df)
Mignon Peppered Beef | sautéed asparagus | horseradish cream | chive coulis (gf/df)
Chicken Moroccan | chicken baked in spices | cucumber | vine tomato (gf/df)

Seared Scallops | Hoisin dressing | bok choy (gf/df)

Peking Duck | bok choy | hoisin | fried shallot

Fresh bread rolls and butter served before entrée.

MAINS

Slow cooked beef | parmesan potato| seeded red wine mustard (gf/df)

Slow roast lamb shoulder | roasted pumpkin harissa garlic yoghurt | dukkah & red wine jus (gf)
Sticky Pork | sliced glazed apple | potato gratin (gf)

Mushroom | eggplant | spinach| lentils| sweet potato chips| minted yoghurt (v/gf)

Roasted Chicken Breast | spinach| fomato| thyme cream fraiche (gf)

Roasted barramundi| cauliflower puree | yuzu miso| edamame (gf/df)

Australian tenderloin | slow braised | dauphinoise potato | rosemary red wine jus (gf)
Beetroot risotto | watercress| feta| walnut| olive dust (v) (gf)

Pan seared Aflantic salmon | tfruffle oil mash | asparagus| yuzu & tarragon beurre blanc (gf)

Mains served with seasonal vegetables

(v) vegetarian | (gf) gluten free | (df) dairy free




DESSERTS

Individual Desserts
Lemon Meringue - Delicate sweet short crust tart , zesty lemon curd , topped with soft meringue
Baked Berry Cheesecake — NY style cheesecake , fine biscuit base , topped with mixed berries

Chocolate Fondant — Molten centre rich chocolate , white chocolate garnish

Sticky Date Pudding - moist sticky date and ginger pudding topped with sticky toffee sauce

Double Chocolate Gateaux - Super moist bittersweet chocolate cake topped with silky milk chocolate
mousse, chocolate ganache and chocolate shavings

Apple Rhubarb Crumble - Freshly poached rhubarb, apple wedges | spices in butter shortbread pastry
topped with hazelnut crumble and baked

All dietary requirement can be catered for if given appropriate notice.

PRICES

Full Service to guest tables - All Sit-Down Dining Menus consist o

beautifully presented and crafted items designed to impress.

Two Courses $72.00 per person
4 canapes / Entrée / Main or Main / Dessert

Alternate Drop | choice of two options per course

Three Courses $92.00 per person
4 canapes / Entrée / Main / Dessert

Alternate Drop | choice of two options per course

Plate Wedding Cake $6.60 per person
Cut Wedding Cake Place on platters on dessert table (no charge)
Package prices include — all catering equipment required for event

ADD ONS

Plates and cutlery priced separately, or you can hire through your hire company
(we can help to order).

All sit down events require chefs / servers (for set up / service and pack down).
These prices will be added to your quote.

Minimum 50 guests. GST inclusive.
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