
FEASTING SHARE MENU 
(Option A - $49pp)

ENTREE
Stuffed mushroom with chargrilled capsicum aioli 

Cheese arancini with chipotle sauce
Garlic bread with cheese

MAIN 
Medallions of pork collar butt with apple cider sauce   

Truffle mushroom risotto with grana padano, porcini mushroom, truffle oil
Oven roasted chicken breast with rosemary jus 

SIDE
 Baked apple, honey glazed carrots

 Steamed seasonal vegetables with parsley butter
Cajun spiced roasted chat potato

DESSERT 
Pavlova with whipped cream, fruit & toasted coconut

FEASTING SHARE MENU 
(Option B - $65pp)

ENTREE
Stuffed mushroom with chargrilled capsicum aioli 

Cheese arancini with chipotle sauce 
Salt pepper squid with tartar sauce 

Garlic bread with cheese 

MAIN  
(select any 3 mains) 

8 Hour slow roasted lamb shoulder 
Angus beef petite fillet, red wine jus 

Medallions of pork collar butt 
Oven roasted chicken breast with polenta cake, caramelized shallots, rosemary jus 

SIDES  
(select any 3 sides)  

Golden roasted potatoes with garlic & rosemary butter
 Roasted vegetables maple & thyme

Steamed seasonal vegetables with parsley butter 
Vegetable ratatouille with chickpeas & basil

DESSERT
Pavlova with whipped cream, fruit & toasted coconut

Chocolate cake with rich chocolate ganache, cream & blueberries


