Collins Kitchen is delighted to announce its participation in Melbourne Food & Wine's The Spring Graze - a month-long calendar of events that celebrate the bounty of the new season with Victorian produce and fresh spring flavours.

For the month of September only, Chef Jason Camillo has created a special Sharing Menu that is perfect for grazing with friends and all about letting the flavours of spring shine through.

Be tempted by such dishes as High Country Pork Cutlet with Baby Savoy Cabbage, Toasted Walnuts and Caramelised Apples; Gippsland Spring Lamb Cutlets with Minted Broad Beans and Roasted Chat Potatoes; and Blackrock Smoked Salmon with Fennel, Yarra Valley Salmon Roe and Baby Leaves.

To finish off, you can't pass up the Collins Kitchen Dessert Platter -the perfect way to try a bite of all the mouth-watering sweet temptations on offer! 

The Sharing Menu is priced at $50 per person for two courses or $70 per person for three courses, and is available for both lunch and dinner.

For bookings, please contact the Food & Beverage office on 03 9653 4660 or email peta.kerr@hyatt.com.
