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C H E F ’ S  P L A T T E R

Dressed Oysters, Ponzu Dressing,

Coriander & Chilli Oil (g)

Smoked Beef Brisket Bao Bun,

Kimchi, Lemon Sauce

Crispy Parma Ham, Chevin,

Figs, Sourdough

Honey Miso Eggplant Taco,

Cabbage, Avocado Puree (v)(g)

Vegetarian Maki, Avocado,

Cucumber (v)(g)

Shiitake Arancini, Roasted Salsa Gel (v)
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Seared Scallop, Caper Gel,

Crispy Pancetta (g)

Cured Salmon Salad, Grapefruit, Cos 

Lettuce, Chili & Lime Dressing (g)

Grilled Duck Pancake, Pickled Cucumber,

Hoisin Sauce (g)

Focaccia, Olive Tapenade, Snoek Pate

or...

Burrata Cheese, Tomato, Basil Pesto,

Green Olives, Rocket, Flaked Almonds,

Aged Balsamic (g)(v)

Polenta Chips, Smoked Tomato Relish,

Truffle Sauce (g)(v)

Wild Mushroom Ragout, Toasted

Sourdough, Parmesan Cream (g)(v)

Focaccia, Olive Tapenade,

Smoked Eggplant (v)



Crème Brûlée Station, Caramel, 
Vanilla, Strawberry (g)

Malva Pudding, Vanilla Bean Custard

Mango Pavlova, Meringue, Vanilla Bean
Cream, Mango Compote, Fresh Mango &

Gooseberries (g)

Mini Peppermint Crisp Tarts

Chocolate Churros

Chocolate Ganache Tarts,
Raspberry Base

Almond Chocolate Profiteroles

Opera Cake

Berry Cheese Cake

S W E E T  D E L I G H T S

P E T I T  F O U R S

Yuzu Macaroons

Caramel Bon Bons

M I D N I G H T  H A R V E S T  T A B L E

Cheese Board, Four Local Cheeses,
Home-made Preserves, Bread

Selection, Crackers (g)(v)

Salad Station, Danish Feta, Avocado,
Peppers, Onion, Tomato, Baby Corn,
Pickled Radishes, Pickled Eggplant,

Fresh Greens, Mange Tout, Boiled Eggs,
Croutons, Assorted Dressings (g)(v)

Roasted on the Bone Tomahawk Steak,
Port Jus (g)

Roasted Rack of Lamb, Mint Jus (g)

Smoked Pork Belly, Mustard Jus (g)

Flame Grilled Thai Prawns,
Thai Dressing (g)

Peri-Peri Chicken,
Roasted Vegetables (g)

Vegetarian Wellington (v)

Steamed Bok Choi,
Ginger & Soy Dressing (v)

Cauliflower & Cheese Gratin (g)(v)

Potato Fondants (g)(v)

Savory Rice (g)(v)

S I G N A T U R E  M A I N S


