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FUNCTION MENU OPTIONS 
 
 

Menu 1 
Andy Clappis' casalinga bread,  

braised Port Willunga olives, Langhorne Creek almonds 
Choice of three entrées 
Choice of three mains 

$72 per person 
 

Menu 2 
Andy Clappis' casalinga bread,  

braised Port Willunga olives, Langhorne Creek almonds 
Choice of three mains 

Choice of desserts/cheese 
$78 per person 

 
Menu 3 

Andy Clappis' casalinga bread,  
braised Port Willunga olives, Langhorne Creek almonds 

Choice of three entrées 
Choice of three mains 

Choice of desserts/cheese 
$91 per person 

 
Cocktail Menu 

15 dishes around the room (hot & cold) 
$90 per person 

 
 

ROOM CAPACITY 
Restaurant 50 seated | 70 standing 

Terrace 30 seated | 40 standing 
Restaurant & Terrace 80 seated | 100 standing 

Outside (deck with cover & blinds) 30 seated | 40 standing 
 
 
 

For quick facts, function terms & conditions, please visit www.starofgreece.com.au/functions 
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FUNCTION MENU OPTIONS 
 

Entrée 
 

Kangaroo Island salt & pepper squid, citrus aioli, lime 
 

Confit duck leg terrine, radicchio, roasted garlic, brioche crumb 
 

Roasted pumpkin, pomegranate, buffalo burrata, dukkah & mint 
 

Main 
 

Kangaroo Island King George Whiting (beer battered, crumbed or grilled),  
garden salad, hand cut chips, tartare sauce 

 
Wagyu beef fillet, smoked heirloom tomato chutney, potato,  

basil oil, balsamic, panna gratto, jus 
 

House made tagliatelle, mushroom ragout, aged Comté, fine herbs 
    

An additional main can be added to your choices, however,  
the price will increase by $5 per head per dish 

 
Roasted duck breast, sticky rice, compressed cucumber, kohlrabi, white soy jus 

 
Roasted free range pork belly, Romesco lentils, seared scallop, chipotle mayo 

 
Roasted snapper fillet, coriander yoghurt, mograbiah, warrigal greens, orange 

 
Dessert/Cheese 

 
Dark chocolate parfait, pistachio & candied orange, cocoa crumb, salted caramel  

 
Mint sorbet, vanilla friand, coconut snow, white chocolate shard, strawberry gel 

 
Cheese plate with assorted accompaniments 

 
PLEASE NOTE MENU IS SUBJECT TO CHANGE 


