
SIT-DOWN MENU



2 COURSE ALTERNATE SERVE  $50PP

3 COURSE ALTERNATE SERVE  $60PP

Surcharge applies Sunday & Public Holidays. 
Menu and pricing subject to change. 

Minimum 40 guests

PACKAGES



 COLD SELECTION
TASMANIAN SMOKED SALMON CARPACCIO

with lemon juice, capers, wild rocket, Spanish onion, 
grissii and parmesan

MISO GLAZED OCEAN TROUT

with beetroot, pickled cucumber & red onion salad, 
horseradish creme fraiche and baby capers

KHMER MANGO AND CHICKEN SALAD

with carrot, basil, tomato, peanut and lime dressing

PRAWN AND AVOCADO TIAN

with crab creme friache and salmon caviar

SEAFOOD ASSIETTE

tiger prawns, Sydney rock oysters and Tasmanian 
smoked salmon with capers, marie rose sauce and 
meslcun

HEIRLOOM TOMATO BRUSCHETTA
with Spanish onion, basil, parmesan and balsamic 
glaze

CORN AND SAFE POLENTA CAKES

with green onions, brie, rocket and avocado salsa

SMOKED CHICKEN BREAST

with pear, candied walnuts, rocket and parmesan 
salad

ANTIPASTO PLATE

prosciutto, salami, smoked salmon, marinated 
bocconcini, pickled vegtables, eggplant, capsicu,, 
zucchini, olives and grissini

VIETNAMESE DUCK SALAD

with rice vermicelli, fresh coriander, basil, mint, 
vegetables, bean sprouts and Asian dressing

CEASAR SALAD WITH CRISPY PANCETTA

garlic croutons, baby cos, egg, shaved parmesan, 
Caesar dressing and your choice of chicken, smoked 
salmon or prawns

ENTREE SELECTION

 HOT SELECTION
AUTUMN MINESTRONE

with rocket pesto and garlic crostini

BUTTERNUT PUMPKIN AND SAGE SOUP

finished with chive sour cream

CHICKEN AND CORN CHOWDER

served with sour cream and chives

TEMPURA KING PRAWNS

with avocado timbale, tomato and coriander salsa 

and roasted garlic aioli

PAN SEARED SCALLOPS

with persillade sauce and wakame salad

SZECHUAN SALT ‘N’ PEPPER CALAMARI

with green papaya salad and limo aioli

ROASTED PORK BELLY

with tamarind and chilli jam and noodle salad

ROASTED VEGETABLE AND GRILLED 

HALOUMI STACK

eggplant, capsicum and zucchini on potato rosti with 
tomato coulis

PUMPKIN AND SPINACH RISOTTO

with toasted pinenuts, parmesan and basil oil

MOROCCAN LAMB LOIN

red pepper, chickpea and roasted pumpkin, rocket, 
coriander, pumpkin seeds, lemon vinaigrette and 
tahini yoghurt

RICOTTA, SPINACH AND MASCARPONE 

TORTELLONI

with mushroom, sage and white wine cream sauce 
topped with toasted pinenuts



MAIN SELECTION

 WHITE MEAT

ROASTED FREE RANGE CHICKEN SUPREME

marinated in wild herbs, preserved lemon and olive oil on 
thyme and sweet garlic risotto, honey glazed Dutch carrots

PAN SEARED CHICKEN BREAST

pocketed with bocconcini and semi dried tomatoes, 
wrapped in proscuitto, buttered green asparagus and 
napoletana sauce

SUPREME OF CHICKEN

marinated in honey and soy served with straw mushrooms, 
jasmine rice and Asian greens

DUKKAH CRUSTED CHICKEN BREAST

with smoked eggplant puree, vegetables and tomato 
chutney

SLOW ROASTED PORK BELLY

with braised red cabbage, apple compote, candied walnuts, 
mashed potato and broccolini, with a cider jus

CRUMBED PORK RIB CUTLET

with pineapple salsa, resting on a parmesan mash laced 
with rocket leaf

GRILLED DUCK BREAST

with dauphinoise potatoes, green beans, beetroot relish 
and plum sauce

 RED MEAT

GRILLED BEEF FILLET

grain fed, seasonal vegetables, creamed potatoes and 
your choice of Bearnaise, creamy mushroom sauce, 
green pepper sauce, red wine jus or cafe de Paris butter

BEEF FILLET MEDALLION

wrapped in double puff pastry topped with mushroom 
duxelle and madera jus

LAMB RUMP MARINATED

in olive oil, garlic, lemon juice and herbs, polenta cake, 
rustic ratatouille and minted salsa verde

GRILLED SCOTCH RIB EYE

accompanied by a medley of roast root vegetables and 
garlic with red wine jus

CHAR GRILLED SIRLOIN

with gratin potato, roast field mushroom, caramelised 
onion, asparagus and Bearnaise sauce

ROASTED ESCALOPE OF VEAL

with soft parmesan polenta, wilted spinach, grilled 
eggplant, bocconcini, tomato and basil sauce with olives

 SEAFOOD

CHARRED BARRAMUNDI FILLET

with remoulade, seared cherry tomatoes, pea and 
parmesan risotto

FISH OF THE DAY

on creamy mash with truss tomato, broccolini and lemon, 
caper beurre blanc

GRILLED OCEAN TROUT FILLET

with Pinot Noir syrup, potato chive mash and buttered 
green beans

SLOW BAKED ATLANTIC SALMON FILLET

served on a bed of wild rocket, orange segments, 
asparagus and shave parmesan salad, drizzled with 
balsamic vinegar and extra virgin olive oil with potato 
gratin

PAN SEARED BLUE-EYE COD

with rosemary, potato puree and eschalots finished with 
Mediterranean watermelon salsa and herb oil

OVEN ROASTED ATLANTIC SALMON

with green pea mash, lemon beurre blanc and tomato 
salsa



DESSERT SELECTION

 DESSERT

CHOCOLATE PASSIONFRUIT TOWER

with white chocolate mousse quenelle

WARM RHUBARB AND APPLE CRUMBLE

with vanilla anglaise

CHOCOLATE RASPBERRY COCONUT PEBBLE

on a chocolate oat base

STICKY DATE PUDDING

served with butterscotch sauce, popcorn and vanilla ice 
cream

PETIT PAVLOVA

with tropical fruit salsa, chantilly cream and passionfruit

CREME BRULEE

caramelised vanilla bean custard, biscotti and rhubarb

BILPIN APPLE TARTIN

with cinnamon ice cream

PASSIONFRUIT PANNA COTTA

with fresh fruit

BAKED LEMON LIME TART

with strawberry and mint salad

TIRAMISU

with creme anglaise and raspberry syrup

ORANGE ALMOND CAKE

with cherry sauce

VALRHONA CHOCOLATE TASTE PLATE

three petit desserts just for one

APPLE STRUDEL

with creme anglaise

WARM SOFT CENTERED CHOCOLATE PUDDING

with vanilla bean ice cream and pistachio

CHEFS CHEESEBOARD

a selection of Australian Cheese, Dried Fruit and Lavosh 
served to the table

IRISH CREAM WHITE CHOCOLATE MOUSSE

with a coffee creme brulee centre


