
ENTRÉES 
(choose 2 + ’V’ if required) 

Master braised pork belly with 
sticky rice and bok choy 

Garlic tiger prawns, avocado salsa, 
mizuna saffron aioli 

Thai crab cakes with nam jim, julienne salad 
Soup of the day with toasted Turkish bread (V) 

Bruschetta with field mushrooms, roasted pumpkin, 
halloumi herb oil (V) 

 
MAINS 

(choose 2 plus  ‘V’ if required) 
Chicken involtini wrapped in  prosciutto 

with risotto cake and capsicum sauce 
Veal marsala with potato gratin and steamed greens 

Vegan gnocchi with romesco sauce and Mediterranean 
vegetables (V) 

Scotch fillet with mushroom and potato duxelles  $5 s/c 
Fish of the day with daily accompaniments 

 
DESSERTS 
(choose 2) 

Crème brulee with berry compote 
Mini pavlova with anglaise and 

cointreau strawberries  
  Chocolate fondant with vanilla icecream 

and raspberries  
Cheese board with three local cheeses  

 

SIT DOWN MENU 

A minimum of 40 people 
2 course alternate drop menu $50per head 
3 course alternate drop menu $65 per head 


