FUNCTION MENUS
PLATTERS
$30 EACH – 20 SERVES PER PLATTER
Anti-Pasto marinated vegetables, gourmet meats, olives, fetta and warm Turkish crudites
Tartlets butternut pumpkin, pine nut, fetta and crispy sage tartlets (Vegetarian)
Sushi California style sushi rolls (Vegetarian and Vegan options available)
Pepper Crusted Kangaroo Fillet on croute w/ rocket, beetroot and macadamia (GF option
available)
Smoked Salmon Blinis with dill crème fraiche
Pesto Chicken Roulades on puff pastry w/ sundried tomato salsa and avocado crema
Marinated Prawns crispy Asian style prawns in rice paper w/ sweet soy, chilli and ginger dipping
sauce
Fresh Mushrooms stuffed with chargrilled vegetable risotto, finished with a garlic thyme crème
(Vegetarian, GF. Vegan option available)

ALTERNATE DROP OR PRE-SELECTION
$40 PER PERSON – 2 COURSES
Make two Main and two Dessert selections for Alternate Drop or
place a Pre-Order a week in advance.

MAINS
New York Strip Steak 6hr slow roast steak served w/ potato gratin, seasonal vegetables and red
wine sauce (GF)
Chicken Breast spinach and ricotta stuffed chicken breast on pilaf rice, petit salad finished w/ a
light champagne garlic cream (GF)
Barramundi Fillet baked lemon and herb crusted fillet on crispy smashed chats w/ fire roasted
tomato coulis and basil pesto (GF option available)
Tuscan Style Lamb Shank served on buttered mash, braised root vegetable medley w/ a rich
tomato reduction
Vegetable and Crispy Wontons Chargrilled seasonal vegetables layered with crispy wontons on
a warm fire roasted tomato and red pepper coulis
Thai Style Curry w/ pumpkin, tofu and Asian greens on jasmine rice with a chilli, cashew, coconut
and coriander pesto (Vegan)
Chargrilled Vegetable and Fetta Terrine served on a warm avocado, coriander, lime and chilli
sauce and crispy sweet potato crisps (Vegetarian. Vegan option available)

DESSERTS
Chocolate Pudding Steamed double chocolate pudding with a warm chocolate sauce and vanilla
bean ice cream
Sticky Date Pudding Warm sticky date pudding served with butterscotch sauce and vanilla bean
ice-cream
Poached Pears Port poached pears with macadamia crumble, double cream and a sticky port
reduction (GF)
Rich Chocolate Cake with winter berry compote and chantilly cream (GF)

KIDS MENU
$10 EACH
Chicken Schnitzel

Sausages

Battered Fish

Vegie Burger (Vegetarian)

Kids Steak

Quorn Nuggets (Vegan)

All Kids Menu items are served with chunky chips and vegetables and include
an ice cream scoop for dessert

