$79 pp

wedding alternate drop

entrÉes
select 2 options to be served alternate drop
Kingfish tartare, edamame puree, watermelon gel, prawn cracker and wasabi roe
Seared scallops and crispy prosciutto with a purple cauliflower puree
Duck breast served pink with a beetroot puree and a medley of heirloom baby beets
Porcini and truffle arancini with a vibrant romesco sauce
Crispy pork belly and Moreton bay bug with a papaya micro salad dressed in an Asian style dressing
Jamon wrapped chicken roulade with caramelised onion and leek with a tarragon velouté
Classic beef carpaccio, horse radish cream freshly shaved parmesan and fried capers
Free range pork and pistachio terrine served with crusty sourdough and rustic chutney
mains
select 2 options to be served alternate drop
Macadamia crusted baked Salmon with Lemony Orzo and Basil-Bacon Peas
Tournedos Rossini-200gm eye fillet, cooked medium, wrapped in prosciutto,
duck and cherry pate; truffle paste on brioche crostini finished with madeira jus
Crispy skin Barramundi, tartare potatoes, rocket, fennel and orange micro salad
with a citrus bur blanc
Zaatar Lamb rump, cooked medium, with a pea and pistachio pesto and green tahini,
cumin and honey roasted Dutch carrot and herbed kipfler
Smoked Pork cutlet, Potato Rosti, butter roasted brussel sprouts and a bacon and black beer jus
Teriyaki Tasmanian Salmon, fried lotus root, Furikake and a green papaya salad
Chicken Piccata, lemon butter, capers and white wine in a iron skillet
with a Mediterranean pearl cous cous salad
Roasted chicken breast, parsnip puree, and wild mushrooms with a tarragon jus

vegetarian options
Mushroom ragout with soba noodles
Wild mushroom and Truffle risotto freshly shaved grano pandano
Butternut pumpkin ravioli with fresh tomato sugo
desserts Add a dessert $10pp
select 2 options to be served alternate drop
Selection of Petite fours
Vegan mix Berry and coconut panna cotta
Gianduiotto, Hazelnut gelato surrounded by rich chocolate gelato, covered in chocolate flakes
and a sprinkling of roasted hazelnuts, with hazelnut praline
Churros with rich chocolate fudge sauce, berry compote and vanilla bean ice cream
Nutella Empanadas, vanilla bean ice cream and salted caramel popcorn
Classic sticky date pudding, vanilla bean ice cream and butterscotch sauce
Lemon and Pistachio Crème Brulee, with Biscotti
Baileys baked cheesecake, double cream and coffee britle
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