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SIT DOWN MENU

ENTREES

Cappaccio of Atlantic salmon with comfit lemon & micro herb salad

Salad of chargrilled octopus with rocket, semi-dried tomatoes & gremolata

Mushroom risotto

Gnocchi with pesto cream sauce

Meredith goats’ cheese with panzanella salad

Terrine of chicken & roasted garlic, garnished with cornichons, rocket & toasted ciabatta

Vegetable minestrone with ground pancetta & pesto

Baked eggplant parmigiana

Confit of duck leg salad with apple, frizze & walnuts

Salad of prosciutto, figs, rocket & blue cheese dressing

MAINS

Roasted free range chicken breast wrapped in prosciutto & sage with white wine & pan juices

Slow roasted veal rack with wild mushroom ragu

Roasted free range chicken breast with soused leeks & tarragon cream sauce

Grilled free range chicken breast with sweet potato, deep fried sage, pancetta & cream

Seared salmon fillet with salsa verde & lemon mash

Roasted beef sirloin with potato rosti, mushroom & red wine jus

Roasted pork loin with wilted spinach & sour cherry sauce

Pan roasted spatchcock stuffed with bacon & leek, served on broccoli

Grilled fillet of barramundi with lemon, apple & fennel salad

Braised lamb shoulder with lentils served on Parisian mash

DESSERTS

Cheese plate of artisan cheeses, quince past, Persian figs & flat bread

Passionfruit brulee with passionfruit marjolains

Flourless vairohna  chocolate cake with espresso sauce & vanilla bean gelato

Bread & butter pudding with whiskey cream

Vanilla panna cotta with berry salad

Chocolate & hazelnut semi freddo with frangelico anglaise

Caramelised orange napoleon with citrus curd & strawberries

Apple tart tatin with sweetened crème fraiche & spiced syrup
Chocolate fondant with strawberry salad

Baked vanilla custard with lime syrup & praline

