
	  

Casua l  G roup  Menu   
–  Max imum 30  Gue s t s .   
Menu items are subject to change 
Personalised menus will be printed with your company / occasion title 
 
M a in  C o u r s e  O n l y    $ 3 0  p e r  p e r s o n   
E n t r é e  &  M a in  C o u r s e   $ 4 2  p e r  p e r s o n   
E n t r é e ,  M a in  &  D e s s e r t   $ 4 9  p e r  p e r s on   

 
 
 

 

 
Ent r é e  P la t e s  t o  Sha r e  
Dips & Pita (V)  
House made dips of the day w’ pita bread  
 
Mushroom Arancini (V) 
House made arancini w’ garlic aioli 
         
Lemon & Garlic Chicken Skewers (GF) 
w’ garlic aioli  
 
Panko crumbed prawns  
w’ sauce gribiche  
 
 
 

Main  Cou r s e  –  Cho i c e  o f  Fou r   
Risotto Verde (V) (GF)  
Onion, garlic, zucchini, peas, spinach, basil, parmesan  
 
Oven Baked Chicken Breast (GF) 
On the bone, slow cooked Jerusalem artichoke, mushroom risotto cake, capsicum coulis, jus  
 
Salmon (GF)  
Tasmanian salmon fillet, quinoa, onion, roast capsicum, spinach, rocket & onion salad  
 
Eye Fillet (GF)  
250 gm, sautéed mushrooms & spinach, roast shallots, red wine jus  
 
 

D es s e r t  –  Se t   
Honeycomb & chocolate semifreddo  
w’ almond prailene  
 


