PLATED - DINNER




On the Table - Choose 0One
FreswLy Bakep Breaps Roits, BusH Dukka, BUTTER VG GFO
FresHiy Bakep Oreanic Sour DoueH, BusH Dukka, BUTTER VG

First Course - Choose One
ProsciuTTo, RockMmeELON, BURRATA GF
Prawn, Avocapo, CockTAIL SAUCE GF
PorcINI MusHrooM & TRUFFLE RAVIOLI VG
VEGETARIAN SPRING RoLLS, Lemon MyYRTLE CHILI SAUCE VG

Second Course - Choose One
RoseMARY & GARLIC CHICKEN, ARANCINI, BroccoLl PuRee, GREENS, Jus GE
LocaL Barramunpr Cookep, WiLp Rice, GREeENS, SpicedD BusH TomaTo RELISH
Bra1sep Beer CHeexks, CArRROT PUREE, FENNEL SALAD GF
Lame CuTLET, Rosemary, GarLic, SALT BusH, CuRRIED PUMPKIN GF
RoasT CAULIFLOWER STEAK, THYME, SwWeeT Pi1ckLep OnIONS, ROASTED PINE NUTS,

Shared Sides on the Table included:
BrETROOT, ToASTED WALNUT, GoaT CHEESE GF VG
Crispy Roastep PoTaTo, BUTTER, VINEGAR, SALTBUSH GF VG

Third Course - Choose One
LemoN MerINGUE TART, BERrRY CoMPOTE VG
Mub Cake, CHANTILLY CREAM, CARAMELISED STRAWBERRIES VG
3 CHEESES, FREsH FRruit (ON THE TABLE TO SHARE) VG
PETIT 4s (ON THE TABLE TO SHARE) VG

GF

Jus v

2 Course - $124 per person
3 Course - $144 per person

+ Add Alternate Drop
$4 per person

Minimum 50 guests
+Add 1 hour Canapes on arrival

$39 per person

Prices Include:
Crockery, Cutlery & Staff
for the event

-




