
B A N Q U E T  M E N U

S O U R D O U G H  D I N N E R  R O L L

Served with butter

E N T R É E
Alternate serve, please choose two dishe 

R O A S T E D  B E E T R O OT  A N D  H U M M U S  TA RT  
with rocket and pine nut salad (vegan)

TA S M A N I A N  S M O K E D  S A L M O N
kip�er potato salad sauce gribiche (gf )

C H I L L E D  B L A C K  T I G E R  P R AW N S  
avocado mousse, macadamia, lime and chili dressing (gf,df )

D U K K H A  C R U S T E D  C H I C K E N
with fennel, orange, rocket and radish salad

T W I C E  C O O K E D  P O R K  B E L LY
braised lentils, burnt apple puree and sticky port reduction (df,gf )

L O C A L  A RT I S A N  B U F F A L O  B U R R ATA
vine ripened tomato, basil, balsamic, crispy capers and toasted ciabatta)

M A I N
Alternate serve, please choose two dishes 

R O A S T E D  C O R N  F E D  C H I C K E N  B R E A S T
Porcini and potato galette, greens and mushroom sauce (gf )

PA N  F R I E D  B A R R A M U N D I  F I L L E T
Wilted spinach, eggplant caviar, roasted onion and chicken jus (gf,df ) 

B R A I S E D  D A U B E  O F  R I V E R I N E  B E E F  C H E E K
Smoked speck lardon, roast shallot and mushroom, heirloom carrots (gf )

R O A S T E D  L A M B  R U M P
Crushed kip�er potato, pumpkin puree, spinach and sticky lamb jus (df,gf ) 

J I N D A L E E  G R A I N  F E D  B E E F  S T R I P L O I N
Gratin potatoes, grilled broccolini, and red wine jus (gf )

D E S S E R T  
Alternate serve, please choose two dishes 

P E A R  A N D  WA L N U T  F R A N G I PA N E  TA RT
candied walnut, vanilla Chantilly and butterscotch

C A R A M E L  A N D  H O N E Y  A P P L E  TA RT I N
vanilla cream, spiced crumble and burnt apple gel

VA N I L L A  PA N N A  C OT TA
balsamic strawberries, almond crumble and tulle

C H O C O L AT E  A N D  H A Z E L N U T  C R U N C H  G A N A C H E  TA RT
chocolate mousse dome, raspberry compote and whipped cream

H O N E Y  A N D  A L M O N D  C A K E
lemon curd, mascarpone Chantilly, orange crisps and lemon honey syrup


