
MENU

TO START
A selection of breads, dips and antipasti on arrival 

Smoked salmon and horseradish spiked trout mousse, salsa

verde, crisp fennel seed and dill lavosh and salmon caviar 

 

Peking duck and enoki Vietnamese rolls on a  

mango chilli lime salsa

Mango and passionfruit roulade with Persian fairy floss 

 

Cherry semifreddo with Italian meringue and pistachio tuile

Pulled Moroccan basted lamb shoulder in a filo money bag on

minted pomegranate couscous with sugar snap peas 

 

Grilled lemon basil chicken breast filled with bocconcini  

and fire roast red capsicum on smashed potato with  

zucchini spaghetti, beurre blanc and pesto drizzle

ENTREE

ALTERNATE DROP

MAIN

DESSERT

PLEASE NOTIFY US OF DIETARY REQUIREMENTS WHEN BOOKING


