
	
  

 

 

 

 
$35 SET MENU (per person) 

 

Roasted spiced nuts, sea salt 

Thyme roasted Mediterranean olives  

Smoked ocean trout pate, toasted rye, candied beetroot 

Vine ripened heirloom tomato, haloumi, caper and basil pesto salad  

Ham knuckle spring rolls, pease pudding, honey mustard 

Goats cheese and mozzarella balls, apple bush honey, almonds 

Crispy calamari, lemon, sweet chilli jam 

Mushroom and truffle arancini balls, walnut aioli 

Chicken wings, New Orleans sauce, grapefruit praline 

Cucumber, chilli, mint yoghurt and radicchio salad 

Crispy cubed potatoes, smoked tomato, confit garlic aioli 

Milk chocolate fudge cake, hokey pokey, Anglaise 

Profiteroles, Chantilly cream, chocolate and caramel sauce 

 

 

 

(Items are individual pieces) 

Menu items are subject to change without notice 

  



 

 

 

 

 

 

$45 SET MENU (per person) 
 

Roasted spiced nuts, sea salt 

Thyme roasted Mediterranean olives 

Smoked ocean trout pate, toasted rye, candied beetroot 

Vine ripened heirloom tomato, haloumi, caper and basil pesto salad  

Ham knuckle spring rolls, pease pudding, honey mustard 

Tempura tiger prawns, lime piccalilli 

Goats cheese and mozzarella balls, apple bush honey, almonds 

Crispy calamari, lemon, sweet chilli jam 

Mushroom and truffle arancini balls, walnut aioli 

Chicken wings, New Orleans sauce, grapefruit praline 

Cucumber, chilli, mint yoghurt and radicchio salad 

Lamb meatballs, roast tomato sauce finished with tapenade 

Crispy cubed potatoes, smoked tomato, confit garlic aioli 

Milk chocolate fudge cake, hokey pokey, Anglaise 

Profiteroles, Chantilly cream, chocolate and caramel sauce 

 

 

(Items are individual pieces) 

Menu items are subject to change without notice 

 


