SET MENU 1 - $36 per head

Entrée - to share
Garlic Bread (v)
Tapas Platter of toasted focaccia, pistachio dukkah, minted yoghurt,
green miso hummus and olive tapenade (v)

Mains - your choice of
Stone and Wood Battered John Dory Fillets with chips and salad
The “Aussie” Beef Burger with bacon, cheese,
beetroot relish, tomato, lettuce, mustard
and beer battered chips
Angus Rump Steak with garlic mash, salad and mushroom jus (gf)
Sage Potato Gnocchi with forest mushrooms, feta,
peas and woodland sorrel (v) (gf)
Cured Tasmanian Salmon Poke Salad with wasabi peas,
avocado, wakame, Nori, pickled carrot, beetroot,
brown rice and ponzu dressing (gf)

SET MENU 2 - $45 per head

Entrée - your choice of
Mac 'n' Cheese Balls
with a mozzarella centre and maple mayo (v)
Margherita Pizza
of mozzarella, roasted tomato, parmesan and basil leaves (v)
Salt and Pepper Calamari with lime mayonnaise (gf)

Mains - your choice of
Rare Thai Beef Salad with tatsoi, shredded womboc,
peanuts, cucumber, coriander, purple basil,
Vietnamese mint and lime (gf)
Miso Rubbed Atlantic Salmon Fillet with seafood wontons, a ginger and
lemongrass consommé, bok choy and herb salad
Spicy Southern Fried Chicken Burger with
chipotle mayo, lettuce, cheese and beer battered chips
Crisp Pork Belly on crushed pumpkin, pea, spinach,
drunken apple and sage jus (gf)
Pizza of pumpkin puree, mozzarella, caramelised onion,
goat’s cheese and pesto (v)

SET MENU 3 - $50 per head

Entrée - to share
Quatro Formaggi Pizza of shaved parmesan,
buffalo mozzarella, gorgonzola, cheddar (v)
Sambuca Flamed Mixed Olives (v)

Mains - your choice of
Roast Chicken and Leek Pot Pie
with truffle mash and glazed carrots
Pizza of prawns, calamari, red onion,
buffalo mozzarella, basil aioli and cress
Cuban Sandwich of Mojo roasted pork, ham, pickles,
American mustard, cheese, rocket and beer battered chips
Scotch Fillet with broccolini, cherry tomatoes,
garlic potato mash and mushroom jus (gf)
Vegetarian Nachos with golden corn chips, cheese, a chunky tomato, black
bean and jalapeno relish, guacamole, and sour cream (gf)

Dessert - your choice of
Sticky Date Pudding with butterscotch sauce
and vanilla bean ice cream (v)
Country Style Apple and Rhubarb Crumble and cinnamon ice cream (v)
Trio of Ice Cream (v) (gf)

SET MENU 4 - $48 per head

Entrée - to share
Salt and Pepper Calamari with lime mayonnaise (gf)
Garlic Bread (v)

Mains - your choice of
Beef Nachos, golden corn chips, cheese, guacamole,
sour cream and tomato salsa (gf)
The “Aussie” Beef Burger with cheese, bacon, beetroot relish,
tomato, lettuce, mustard and beer battered chips
Pizza of chorizo, prawns, bacon, mushroom and jalapeno peppers
Roast Chicken and Leek Pot Pie
with truffle mash and glazed carrots
Sage Potato Gnocchi with forest mushrooms, feta,
peas and woodland sorrel (v) (gf)

Dessert - your choice of
Sticky Date Pudding with butterscotch sauce
and vanilla bean ice cream (v)
Trio of Ice Cream (v) (gf)
Churros and a hot chocolate pot with vanilla bean ice cream (v)

SET MENU 5 - $60 per head
Entrée - your choice of
Mac 'n' Cheese Balls with a mozzarella centre and maple mayo (v)
Tapas of toasted focaccia, pistachio dukkah, minted yoghurt,
green miso hummus and olive tapenade (v)
Salt and Pepper Calamari with lime mayonnaise (gf)
Mains - your choice of
Chilli Prawn Spaghettini with cherry tomatoes,
almond Pangrattato and pancetta
Angus Rump Steak with garlic mash, salad and mushroom sauce (gf)
Roast Chicken and Leek Pot Pie
with truffle mash and glazed carrots
Miso Rubbed Atlantic Salmon Fillet with seafood wontons, a ginger and
lemongrass consommé, bok choy and herb salad
Crisp Pork Belly on crushed pumpkin, pea, spinach,
drunken apple and sage jus (gf)
Sage Potato Gnocchi with forest mushrooms, feta,
peas and woodland sorrel (v) (gf)
Dessert - your choice of
Sticky Date Pudding with butterscotch sauce
and vanilla bean ice cream (v)
Country Style Apple and Rhubarb Crumble and cinnamon ice cream (v)
Trio of Ice Cream (v) (gf)

