
COCKTAIL MENU 

9682 8333

COLD CANAPÉS
 

Freshly shucked oysters with lychee, cucumber & coriander salsa, shaved pickled shallot, micro celery (GF, DF)
San Francisco sushi roll, smoked salmon & avocado, topped with Kewpie mayonnaise, crispy bonito flakes (GF, DF)

Poached chicken sandwich, mini sourdough loaf, lemon mayonnaise, coriander & walnuts
Vietnamese rice paper roll, Peking duck breast, Vietnamese mint, lime & chilli dipping sauce (GF, DF)

Black Angus beef tenderloin on sour dough croute, tarragon salt, slow roasted heirloom tomato, balsamic syrup (DF)
Crisp tartlet, smashed broad beans, Meredith Dairy goats cheese, lemon oil, baby mint leaves (V)

Creamy Mauro gorgonzola, spiced fig jam, truffled honey pearls, fig & walnut croute (V)
King fish sashimi, avocado, pink grapefruit & fennel salsa, Yarra Valley salmon caviar, micro chervil (GF, DF)

HOT CANAPÉS
Crispy tempura battered King prawn with wasabi mayonnaise, lime salt, lime cheeks (GF, DF)

Petite pie filled with Middle Eastern spiced lamb shoulder, pomegranate, cumin yoghurt
Roasted sweet corn, cumin & coriander fritters, harissa yoghurt (V)

Crisp corn taco, pulled pork shoulder, pico de gallo, habanero green hot sauce mayonnaise (GF, DF)
Turmeric & lemongrass chicken skewers, red capsicum & coriander dipping sauce (GF, DF)

Roasted beetroot & Milawa goats cheese arancini, citrus aioli (V)
Steamed crystal dumplings, filled with tequila prawn & bamboo shoot, sesame soy dipping sauce (DF)

Parmesan & black sesame crusted chicken goujons, salmoriglio mayonnaise 

HAND HELD SNACK ITEMS
Southern style crispy chicken, shoestring chips, ranch dressing 

10 hour slow braised wagyu beef cheek, garlic & horseradish mash (GF)
Spicy Mexican beef slider, avocado salsa fresco, chipotle mayonnaise, sour cream

Risotto of caramelised butternut pumpkin, sage, baby spinach & shaved parmesan (V, GF)
Salt & pepper King George whiting, French fries, dill, caper & lime crème fraiche

Orecchiette pasta, peas, mint, chilli, Yarra Valley Persian fetta, Cobram Estate lemon infused olive oil (V)
Asian dumpling trio – mini bamboo basket filled with steamed Chinese pork bun, prawn hai gow dumpling, peking 

duck wonton, soy, sesame glaze (DF) 
Panko & fresh herb coated chicken schnitzel, warm brioche roll, smoked paprika aioli

MINI DESSERTS
Peanut butter ice cream sandwich, chocolate ganache, crushed peanut brittle

Cointreau macerated berries layered with tonka bean mascarpone, flaked almonds (GF)
Salted caramel profiteroles, coated in milk chocolate couverture

Selection mini gelato & fresh fruit sorbet cones
Dark chocolate teacup, brandied tiramisu mousse, gold dusted chocolate coffee bean (GF)

Warm spiced sticky date pudding, maple & pecan butterscotch sauce
Rich pistachio & marshmallow chocolate brownie

Chocolate tart with salted caramel popcorn 
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ENTRÉE 
Cured Tasmanian salmon, shaved fennel, orange infused chevre, Yarra Valley caviar, heirloom radish & frisee salad (GF)

Premium Prosciutto di Parma, Shaw River buffalo mozzarella, heirloom tomatoes, basil oil, apple balsamic (GF)
Duck breast salad, beetroot puree, toasted pistachio, shaved fennel, blood orange vinaigrette

Black tiger prawn & scallop risotto, lemon & chervil, crisp leeks (GF) 
Char grilled, Middle Eastern spiced, Gippsland lamb fillet, heirloom tomato salad, coriander & walnut salsa, tahini yoghurt (GF)

Thai style poached chicken breast salad, chilli, coriander, creamy coconut & fresh lime dressing (GF) (DF)
House made jumbo ravioli filled with buffalo ricotta, artichoke & walnuts, lemon butter sauce, broad beans, watercress (V)

MAIN COURSE
Black Angus tenderloin, parmesan polenta, broccoli flowers, horseradish cream, red wine jus, sweet potato crisps (GF)

Roasted free range chicken breast, porcini mushroom tortellini, wild mushroom emulsion, green beans, roasted truss tomatoes
Lemon & thyme marinated chicken breast wrapped in prosciutto, pumpkin puree, snowpea tendrils, tarragon cream sauce (GF)

Pan seared Queensland barramundi, chorizo & caramelised onion ragout, herb crushed potatoes, arugula & lemon pesto (GF) (DF)
Gippsland lamb rump, smoked eggplant puree, ancient grains, beetroot crisps, coriander, pomegranate molasses jus

Herb crusted Atlantic salmon fillet, hand cut chips, fennel salad, chive & grapefruit beurre blanc
Roasted spatchcock, sweet corn puree, spinach gnocchi, baby corn spears, tarragon cream sauce 

Jumbo tortellini filled with peas, mint & ricotta, tarragon cream, char grilled zucchini ribbons, broad beans (V)
Crumbed eggplant & goats cheese fritters, roasted peppers, giant cous cous, mint, lemon & tahini yoghurt (V)

SIDE DISHES
Salad greens, cucumber, chives, toasted pinenuts, pomegranate & lime dressing

Green beans, roasted, marinated red peppers, Persian fetta, aged balsamic  
Butter lettuce leaves, sourdough croutons, shaved shallot, chive batons & dijon vinaigrette 

Baby spinach, rocket leaves, crumbled King Island blue, honey roasted walnuts, lemon & olive oil dressing 
Mixed leaves, heirloom cherry tomatoes, cucumber, crumbled fetta, marinated Kalamata olives

French fries with smoked paprika aioli

DESSERT
Steamed pear & candied ginger pudding, butterscotch anglaise, walnut & cinnamon soil, caramel popcorn 
Yoghurt ice cream & strawberry sorbet sphere, coated with white chocolate couverture, shaved coconut, 

berries & fresh strawberry sauce (GF)
Dark chocolate & hazelnut mousse terrine, espresso syrup, hazelnut praline, blood orange gel

Tahitian vanilla panna cotta, morello cherry compote, watermelon, pomegranate, mint, cinnamon crisps
White chocolate mousse tart, rhubarb gel, gingerbread crumbs, rosewater strawberries

Raspberry & vanilla crème brulee, almond biscotti, dehydrated raspberries

SIT DOWN
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