
 

 
 
 
 

 
Group Choice Menu  

 

Guests to choose on the evening from the following menu 

Two course lunch or dinner $55.00 

Three course lunch or dinner $65.00 

 
 
 

entrée 
 
 

crispy pork belly confit, apple and ginger puree, apple salad and calvados jus 
 

raviolo of Mildura asparagus and ricotta with a ragout of vine tomatoes and basil (v) 
 

silken butternut pumpkin soup enriched with foie grais and smoked croutons 
 
 
 

main 
 
 

wagyu cheek softened with sherry, truffled potato puree and watercress salad 
 

roast salmon, shellfish sausage, celeriac puree and lobster dressing 
 

carnaroli risotto of Victorian forrest mushrooms, lemon and zucchini (v) 
 
 
 

dessert 
 
 

ripe cheese TBA with fruit bread and fig roll 
 

anise panna cotta with spice roast fruits and saffron syrup 
 

hot Belgian chocolate fondant with vanilla ice cream and chocolate crumble 
 
 

(v) Indicates vegetarian option or version available 
 

 

tea, coffee and petit fours 

 

(10 to 30 guests) 

 


