
SHARED PLATTERS
3 COURSE

brunch specials menu

The smell of these decadent treats 
baking will have cRISeveryone out of bed in no time.

You might want to make two of these extra-large 

sticky rolls, since brunch guests are sure to want seconds.

Chi

Chicken Kiev balls wth tarragon

Slivered almonds add delicious

crunch and sweetness

FIRST COURSE
Charcuterie Platter

Prosciutto, salami, chorizo, leg ham with
grain mustard, cornichons, pickled onion,
olives, horseradish mayo, sliced ciabatta 

 
SECOND COURSE

(Please select two)
(All served with roasted, caramelised root

vegetables)
 

Chili Lime & Coriander Mexican Chicken
with grilled corn and guacamole 

 
Sliced Beef with Hasselback potatoes,

green beans & roasted cherry tomatoes
 

Slow roasted Moroccan Lamb with toasted
cumin seeds, goats curd and

pomegranate molasses
 

THIRD COURSE
Platters of Sweet Mini Morsels

 
$65.00 PER PERSON

 
(Menu items are subject to availability)
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