
Five Spice Crackling Pork & Apple 
with parsnip,  green papaya & sticky chilli caramel glaze.

Butterflied & Salted Roast Lamb Leg 
with rosemary, lemon, garlic & roast zucchini,  capsicum & potatoes.

Dukkha Crusted Chicken Breast 
with feta,  mint & parsley couscous,  Dutch carrots & lemon tahini.  GF 

Veal Saltimbocca & Crispy Prosciutto 
with wilted spinach, portobello mushroom & white wine sauce.

Grain Mustard Roast Sirloin  
with scalloped potatoes baby spinach & julienne beetroot & zucchini.  GF DF

 

MEAT

 S H A R I N G  P L A T T E R S  M E N U

The

SEAFOOD

Chermoula Barramundi 
with harissa roast sweet potato, lemon & pistachio couscous.  GF DF

Miso Glazed Salmon & Eggplant 
with braised Bok choy, tamara almonds,  fried noodle & siracha soy reduction. GF DF

Skinless Snapper Fillet 
with peppered spinach, potato dumplings & lemon myrtle beurre blanc.

Beer Battered Flathead 
with rosemary smashed chat potato & caperberry tartare sauce.

Baked Fennel Seed Trout & Asparagus 
with roast scalloped potato, cherry tomato & green olive.  DF

 



Grilled Haloumi & Hazelnut Dukkha 
with charred zucchini,  peppers,  asparagus & balsamic honey dressing. VG 

Potato Gnocchi & Baby Spinach 
with green pea,  broccoli & basil pine nut pesto. VG

Zucchini & Eggplant Moussaka 
with pumpkin, scalloped potato, sugo sauce & bechamel.  VG 

Thyme Roasted Portobello Mushroom 
with creamy red pepper polenta, grilled asparagus

& basil sauce.  VG V

Butternut Squash Risotto 
with gorgonzola, parmesan & toasted pine nut.  VG V

 

VEGETARIAN

 S H A R I N G  P L A T T E R S  M E N U

The

SALADS

Freekeh & Green Pea Salad 
with green pea,  edamame, herbs & basil pesto dressing. VG V DF N

Broccolini & Goats Cheese Salad 
with cherry tomato, baby spinach, shaved almonds & lemon vinaigrette dressing. VG DF N 

Heirloom Tomato Panzanella Salad 
with radicchio, parmesan, radish & citrus vinaigrette dressing. VG

Wild Rocket & Parmesan Salad 
with creamy gorgonzola & white balsamic dressing. V VG GF 

Leafy Green Salad 
with shallot, cherry tomato & vinaigrette dressing. V VG GF

 



 S H A R I N G  P L A T T E R S  M E N U

The

S IDES

Roasted Carrots 
with fennel seed & manuka honey. V VG DF GF 

Roasted cauliflower 
with chickpea,  turmeric,  cayenne & coriander. V VG DF GF

Roast Butternut Pumpkin with honeyed peri-peri & pepitas.  V VG DF GF

Steamed Broccolini
 with lemon garlic butter & toasted shaved almonds.  V VG DF GF

Roasted Chat Potatoes 
with thyme, chilli flakes,  rosemary & sea salt.  V VG DF GF

DESSERTS

Chocolate Frangelico Mousse 
with honey, toffee chard & Chantilly cream.

Espresso Parfait 
with chocolate soil,  coffee bean & berry sorbet.

French Crème Brulee 
with vanilla bean & cognac-soaked strawberries.

Citrus Key Lime Tart 
with torched meringue & cream anglaise.

Classic Tiramisu 
with mascarpone, coffee savoiardi biscuit & bitter chocolate.


