Function Menu

Pricing

OPTION A - A 3 Course Lunch/ Dinner - $95.00 p.p.

OPTION B - A glass of sparkling wine on arrival served with a selection of Canapés, followed by a 3 course lunch/dinner, completed with freshly brewed tea/coffee and petite fours - $150.00 p.p.

Canape Selections
Cold

Choux puffs with fillings

Parmesan boat crisps with fillings

Oysters with soy and ginger

Steamed lemongrass scallops

Smoked salmon blinis with horseradish crème 

Green papaya salad with char grilled beef
Hot

Spicy prawn cakes, coriander dipping sauce

Blue cheese, pine nut and basil tarts

Vegetable spring rolls with dipping sauce

Vegetable samousas with dipping sauce

Beef and chicken yakitori on skewers with dipping sauce

Morocan prawns on skewers with dipping sauce
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Entrée Selections

Honey cured salmon with tomato, avocado and dill dressing
Lobster pancake with ginger and carrot emulsion

Warm duck salad with rocket and palm sugar dressing

Walnut and goats cheese tart with greens and citrus dressing

Souffle tartlet of king island brie with sautéed leeks

Char grilled vegetables and porcini mushroom blinis (with or without wasabi mayonnaise)

Green papaya salad with char grilled beef

Antipasto stack: mushroom, frittata, bean paste and 
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Main Selections
Prawn and beetroot risotto with safron mayonnaise

Swordfish with sliced chats and spiced tomato pickle

Chicken supreme filled with chorizo sausage and thyme sauce

Rack of lamb with rosemary jus and summer beans

Veal medallion with risotto cake and wild mushroom ragu

Beef tenderloin with onion jam, anchovy butter and port jus
Moroccan spiced polenta cake with cheese ravioli and pickles

Sauteed vegetable and risotto terrine with aged parmesan, carrot and ginger emulsion
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Dessert Selections

Banana and pecan strudel with honey ice-cream

Chocolate mocha slice with fresh berries and orange caramel

Hokey pokey and hazelnut ice cream slice
White chocolate crème brulee with cinnamon wafer and candied pears

Chocolate pudding with candied bananas and caramel sauce

Fresh berry feuille with honey and cinnamon cream

Baked Italian meringue, strawberry tart with vanilla bean ice cream cone

Belgin chocolate and hazelnut tart with grand marnier cream
