
large group BANQUET menu

BANQUET menu
For groups of 10 - 40 for a sit down meal. All courses are shared down the table banquet style

$70 banquet menu $85 banquet menu

entréE

main

sides

dessert

warmed marinated olives, roasted fennel

grilled flat bread, herb oil, french onion dip

locally sourced charcuterie & accompaniments

pork cotoletta, brown butter, sage capers, fennel & cabbage salad

casarecce, roasted tomato sugo, fior di latte, basil

crispy fried potatoes, celery salt, dill aioli

grilled broccolini, hummus, red za’atar onions, pomegranate dressing

wattleseed panna cotta

chocolate semifreddo

entréE

main

sides

dessert

warmed marinated olives, roasted fennel

grilled flat bread, herb oil, french onion dip

locally sourced charcuterie & accompaniments

chilli fried squid, parsley, grilled lemon aioli

pork cotoletta, brown butter, sage capers, fennel & cabbage salad

casarecce, roasted tomato sugo, fior di latte, basil

Korean BBQ Chicken, chilli garlic vinegar, rice noodles, spring onion

beef sirloin, peppercorn jus, grilled pickled onions

crispy fried potatoes, celery salt, dill aioli

grilled broccolini, hummus, red za’atar onions, pomegranate dressing

baked camembert, honey roasted walnuts, rosemary, sourdough

wattleseed panna cotta

chocolate semifreddo

(PRE-SELECT two options for your menu)

(PRE-SELECT two options for your menu)

please note these menu items are indicative and are subject to change seasonally. rest assured the new items will be just as good!


** all Dietary requirements can be catered for with advance notice **


