Create your own celebration - min 20 people

Fresh shucked oyster

w/ pedro ximenez sherry mignonette
abrolhos island scallop ceviche

in shell w/ buttermink dressing, avocado
Kingfish tartare

on cassava cracker, lime and coriander creme
fraiche, cod roe

Jamon Iberico

Compressed Mekib, soft curd

Goats Curd mouse tart

beetroot and plum chutney

White anchovy

on crouton, parsley and preserved lemon salsa
Cheddar Gustard

with preserved fig, apple

Compressed cucumber

with rose labneh, za’atar, mint

Beef Cheek

braised in red wine, parsnip puree, pickled carrot
Mushroom Tortelini

w/ white wine and parmesan sauce, crispy sage
Potato Gnocchi Cacio e Pepe

parmesan and pepper sauce

Roast Lamb Shoulder

w/ moorish spice, whipped sesame dressing,
caulidlower

Scallop

cooked in half shell w/confit garlic, chorizo oil
Pork

crispy pork hock, sherry glaze, apple, sour kraut
Prawn

pan fried w/ chilli and tomato salsa, black olive
crumb

Chroizo croquettes

w/ red pepper marmalade
Gorn and Jalapeno Croquettes
w/ red pepper marmalade
Angus Beef Slider

w/ cheddar, tomato chutney

Fried barramundi Sandwich

w/ tartare and dill sauce, caper and cornichon

Macarons

Chocolate bonbons

Lemon Meringue Tart

Canilla Flan and Strawberry Tart

Coffee and Chocolate Cake

Coconut Sorhet, mango, crispy rice puft

our delectable Mediterranean inspired platters cater for 10-15 people

Charcuterie

Chef’s selection of meats, cheeses, dried fruits & crackers

served w/ tortas de aceite y membirillo

Fruit

freshest selection of seasonal fruits

Churros

w/ cinnamon mascarpone, Frangelico infused chocolate & fresh strawberries

Rll dishes may contain traces of nuts, soy & shellfish. All produce is free range and sustainably sourced where fO‘lf
possible. Menus may change as our dishes are made with the freshest seasonal produce and are subject to

availability
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