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Entrée 
 

Confit Rabbit and Shallot Terrine  
  sauce ravigote, toasted brioche  

 
Smoked Yarra Valley Salmon 

potato pancake, herb salad, horseradish cream, sauce gribiche  
 

 Oysters (half dozen) 
served in one of the following styles; 

Natural with lemon 
Sweet soy and ginger 

Virgin Mary 
Sake Shooters 

 
Goats Cheese Tart 

seasonal salad 
 

Smoked Lamb Fillet 
grilled vegetable salad and salsa verde  

 
Tarte Fine of Witlof 

 seared scallops, citrus glaze 
 

Seafood Cocktail 
ceviche of kingfish, steamed prawns, crab and avocado, coconut foam 

 
Antipasto Platter 

prosciutto, dips, flatbread, house made terrine, olives and fetta 
 

Caesar Salad 
baby cos, pancetta, croutons, anchovies & poached free range egg 

 
 
 



 
 
 

Main Course 
 

Roasted Fillet of Beef 
pomme puree, watercress salad, café de Paris butter  

 
Roasted Fillet of Beef 

red onion jam, thyme jus, boulangere potato  
 

Pan Fried Fillet of Blue Eye 
 tomato and olive ecrasse, saffron aioli   

 
Braised Suckling Pig 

 spiced red cabbage, black bean vinaigrette, broccolini 
 

Slow Cooked Shoulder of Lamb 
spiced lentils, 

 smoked eggplant puree 
 

Open Lasagne 
roast pumpkin, spinach, pine nuts and goats cheese 

 
Red Curry  

chicken Maryland on coconut rice, okra and basil salad 
 

Chermoula Marinated Chicken Breast 
Israeli cous cous, tahina and yoghurt sauce 

 
Market Fish of the Day 

hummus puree, tabouleh salad and capsicum coulis 
 
 
 
 
 
 
 

 
 



 
 
 
 

Dessert 
 
 

Dark Chocolate Delice 
mint & milk sorbet, chocolate sponge, peppermint honeycomb 

 
Warm Apple & Rhubarb Pie 

cinnamon ice-cream, rhubarb & ginger purée 
 

Banana & Mascarpone Semi Fredo 
white chocolate caramel, banana cake, macadamia nut praline 

 
Gâteau 

hazelnut sponge layered with white chocolate & hazelnut cream,  
orange sorbet, Frangelico syrup 

 
Mixed Berry Cheesecake 

roast almond ice-cream, raspberry coulis, sugar web 
 

Oven Baked Lemon Tart 
citrus zest, orange syrup, chantilly cream 

 
Sticky Date Pudding 

butterscotch sauce, vanilla bean ice-cream 
 

Orange Steamed Pudding 
cardamom panna cotta, citrus salsa, yoghurt sorbet 

 
 
 
 
 
 
 
 


