
 Function Menu

$60.00 per person

Breads – Shared at the table

Rustic Moroccan bread (V)

Pane de ajlio (V) - Toasted bread with whole confit garlic 

Crusty bread with eggplant salsa (V)

Tapas – Shared at the table

Roasted sweet peppers filled with feta (GF/V)

Chorizo on a shaved fennel salad with a fino sherry dressing

Garlic prawns with white wine, chilli and crusty bread

Mains – Guest’s choice

Risotto of forest mushrooms, truffle oil & Reggiano Parmesan (V)

Porchetta
Slow roasted pork rib on sautéed silverbeet, almonds, raisins
& quince aioli (GF)

Spaghettini a lo scoglio
Spaghettini with fresh seafood white wine, garlic & olive oil

Mains can be served on platters to be shared by all at the
table

Desserts – Guest’s choice

Churro e Chocolata - Spanish doughnuts with rich drinking chocolate

Gluten free orange & almond cake with vanilla mascarpone (GF)

Blood orange & rose water sorbet with almond laced biscuits


