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Lunch and dinner menus 
 
 
Lunch  
Sample menu from our Spring selection, full menu selection on request 
Monday to Friday - $55.00 per person + GST 
 
Entrée  
Blood orange, rhubarb and beetroot salad with a warm goats cheese dumpling and eschalot dressing   
 
Main course 
Seared Atlantic salmon fillet with spring borlotti bean ragout and celery emulsion 
Served with: 
Chat potatoes with fresh herbs 
Green salad with apple cider vinegar, Dijon mustard and olive oil dressing  
Sour dough bread 
 
Petit four 
Mini fresh berry tartlet 
Vanilla profiterole with caramel 
Coffee and selection of tea with biscotti and hand-made chocolate truffles 
 
 
Dinner 
Sample menu from our Spring selection, full menu selection on request 
Monday to Sunday - $73.50 per person + GST 
 
Canapés 
Grilled quail breast with prosciutto and sage 
Pissaladiere of puff pastry, caramelised onions, anchovies and tapenade 
Caramelised coconut king prawn with green chilli, lime and coriander dressing 
 
Entrée  
Kingfish sashimi with witlof and red radish, citrus dressing and ginger sorbet 
 
Main course 
Mushroom dusted veal, roast trussed tomatoes, thyme scented zucchini and pan-fried ricotta gnocchi 
Served with: 
Green salad with apple cider vinegar, Dijon mustard and olive oil dressing  
Seasonal vegetables 
Sour dough bread 
 
Dessert 
Buttermilk bavarois with blackcurrant compote and candied Cedro 
Coffee and selection of tea with biscotti and hand-made chocolate truffles 
 
 
 
 
 
 
 
Tailored menus - we have a large and diverse range of menus and would be happy to design a menu to suit your event 
Beverages - we can quote on a beverage package, a ‘purchase outright’ beverage list or you may prefer to supply your own  
Chefs - are included in the menu price unless otherwise stated 
Waitstaff - we can provide a quote on waiters for your event 
Equipment hire - we can provide a quote on equipment hire for your event eg crockery, cutlery, glassware, linen 
Styling - we can recommend suppliers for theming, decorations, flowers, entertainment 
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