
Function
Menu



Option One
Three -Course  D in ing Menu |  $105 per  per son  -  i nc  10% GST

ENTRÉE
( P la t t e r s  to  share )

Gar l i c  and herb  focacc ia  
P ia t t i  d i  Sa lumi  -  a  se lec t ion  o f  a r t i san  cu red sa lami  co ld  cu t s

Caprese  Sa lad
Aranc in i  w i th  smoked mozzare l la ,  smoked pance t ta  & roas ted  gar l i c  a io l i

Mixed pas ta  o f  t he  day

MAIN COURSE
(Gues t s  to  choose  on  the  day )

S teamed f i l l e t  o f  bar ramundi  wi th  As ian  greens ,  carame l ized soy  
R i so t to  o f  mushrooms and pecor ino  cheese  

Mea tba l l s  in  tomato  sugo ,  mash  po ta to  and pecor ino  cheese
Sp icy  S t i r  f r y  Tha i  bas i l  ch icken  wi th  s teamed r i ce  

Tha i  f i sh  cakes  wi th  ka f f i r  l ime dress ing  
Pan roas ted  f i l l e t  o f  rock l ing  wi th  po ta to  puree  and c i t ru s  sauce .  

Penne Sor ren t ina ,  tomato ,  bas i l ,  bu f fa lo  mozzare l la .
Chargr i l l ed  Tasmanian  pork  rack  wi th  app le  fenne l  sa lad and pork  ju s .  

B ra i sed duck  leg  in  ye l low cur ry ,  w i th  jasmine  r i ce  
Bbq spa tchcock  sa l t imbocca wi th  pance t ta ,  peas ,  and mash  po ta to .

Home made rav io l i  o f  w i th  pumpk in  and r i co t ta  ,  w i th  bu t te r  and sage.
Baked eggp lan t  parmig iana.

Po ta to  gnocch i  w i th  wagyu bee f  ragu
Bee f  lasagna,  parmesan bechame l

S t i r  f r y  eggp lan t  in  g inger ,  gar l i c ,  sha l lo t s ,  ch i l i ,  and to fu .
R i so t to  o f  sausage,  fenne l ,  and parmesan cheese
P izza wi th  ho t  sa lami ,  sausage,  and green  o l i ve

P izza wi th  mushrooms,  pance t ta  bechame l ,  t ru f f l ed  pecor ino  cheese  

DESSERT
(Gues t s  to  choose  on  the  day )

Vani l la  mascarpone cheesecake ,  wi th  banana and bu t te r sco tch  sauce
Warm f lou r le s s  choco la te  cake ,  Amarena cher r ie s  and van i l la  c ream

Warm s t i cky  da te  pudd ing wi th  bu t te r sco tch  sauce
Van i l la  panna co t ta ,  f re sh  ber r ie s  and rose  je l l y
Pav lova wi th  f resh  ber r ie s  and pass ion f ru i t  cou l i s

Baked van i l la  mi l k  cus ta rd  wi th  poached pear
Nu te l la  t i ramisu  

F resh ly  churned s t rawber ry  and mango sorbe t
Cheese  o f  t he  day,  wi th  c racker s ,  qu ince  pas te  and wa lnu t s .  

Sor r y ,  no  var ia t ions .
Menu sub jec t  to  change due to  p roduce  ava i lab i l i t y .

P lease  no t i f y  s ta f f  o f  food a l l e rg ies  as  no t  a l l  i ngred ien t s  a re  l i s t ed



Option Two
Three -Course  D in ing Menu |  $115 per  per son  -  i nc  10% GST

ENTRÉE
( P la t t e r s  to  share )

Gar l i c  and herb  focacc ia  
Mea tba l l s  in  sugo topped wi th  g ra ted  As iago cheese

Aranc in i  w i th  smoked mozzare l la ,  smoked pance t ta  & roas ted  gar l i c  a io l i
Mixed pas ta  o f  t he  day

Crumbed ar t i choke  wi th  f rench  goa t ’ s  cheese
Ol i ves

MAIN COURSE
(Gues t s  to  choose  on  the  day )

S teamed f i l l e t  o f  bar ramundi  wi th  As ian  greens ,  carame l ized soy  
R i so t to  o f  mushroom and pecor ino  cheese  

P ressed lamb shou lder  wi th  red  wine  jus ,  parsn ip  puree ,  peas  & min t .
Sp icy  S t i r  f r y  Tha i  bas i l  ch icken  wi th  s teamed r i ce  

Tha i  f i sh  cakes  wi th  ka f f i r  l ime dress ing  
Pan roas ted  f i l l e t  o f  rock l ing  wi th  po ta to  puree  & c i t ru s  sauce .  

Penne Sor ren t ina ,  tomato ,  bas i l ,  bu f fa lo  mozzare l la .
Chargr i l l ed  Tasmanian  pork  rack  wi th  app le  fenne l  sa lad and pork  ju s .  

B ra i sed duck  leg  in  ye l low cur ry ,  w i th  jasmine  r i ce  
Bbq spa tchcock  sa l t imbocca wi th  pance t ta ,  peas ,  and mash  po ta to .

Home made rav io l i  o f  w i th  pumpk in  & r i co t ta ,  w i th  bu t te r  and sage sauce .
Baked eggp lan t  parmig iana.

Po ta to  gnocch i  w i th  wagyu bee f  ragu
Bee f  lasagna,  parmesan bechame l

S t i r  f r y  eggp lan t  in  g inger ,  gar l i c ,  sha l lo t s ,  ch i l i ,  and to fu .
R i so t to  o f  sausage,  fenne l ,  and parmesan cheese

Crumbed pork  schn i tze l  w i th  sa lad o f  radd ich io ,  and fenne l  
P izza wi th  ho t  sa lami ,  sausage,  and green  o l i ve

P izza wi th  mushrooms,  pance t ta  bechame l ,  t ru f f l ed  pecor ino  cheese  

DESSERT
(Gues t s  to  choose  on  the  day )

Vani l la  mascarpone cheesecake ,  wi th  banana and bu t te r sco tch  sauce
Warm f lou r le s s  choco la te  cake ,  Amarena cher r ie s  and van i l la  c ream

Warm s t i cky  da te  pudd ing wi th  bu t te r sco tch  sauce
Van i l la  panna co t ta ,  f re sh  ber r ie s  and rose  je l l y
Pav lova wi th  f resh  ber r ie s  and pass ion f ru i t  cou l i s

Baked van i l la  mi l k  cus ta rd  wi th  poached pear
Nu te l la  t i ramisu  

F resh ly  churned s t rawber ry  and mango sorbe t
Cheese  o f  t he  day,  wi th  c racker s ,  qu ince  pas te  and wa lnu t s .  

Sor r y ,  no  var ia t ions .
Menu sub jec t  to  change due to  p roduce  ava i lab i l i t y .

P lease  no t i f y  s ta f f  o f  food a l l e rg ies  as  no t  a l l  i ngred ien t s  a re  l i s t ed



ENTRÉE
( P la t t e r s  to  share )

½ she l l  sca l lops ,  pance t ta ,  swee t  and sour  d ress ing
Ceasar  sa lad 

Tha i  s t y le  f i sh  b i te s  wi th  ka f f i r  l ime dress ing
Tuna carpacc io ,  capers ,  anchov ies  & mayonna i se  

Oys te r s  na tu ra l ,  sha l lo t  d ress ing
Semol ina  dus ted  f r i ed  ca lamar i

Seared prawns  wi th  tha i  bas i l  o i l  and coconu t  
Bu r ra ta  cheese  wi th  c rushed tomato ,  bas i l  and o l i ve  o i l  

MAIN COURSE
(Gues t s  to  choose  on  the  day )

BBQ eye f i l l e t  s t eak  pepper  sauce  ( se rved Medium/Rare  on ly  (ex t ra  $10 00)
S t i r  f r i ed  prawns  in  g inger ,  gar l i c ,macadamia nu t s  & s teamed r i ce .

Rav io l i  o f  p rawn,  sa f f ron  & c i t ru s  bu t te r  sauce .
S low bra i sed pressed lamb shou lder ,  red  wine  jus ,  parsn ip  puree ,  peas  & min t .  

Pork  Schn i tze l  w i th  sa lad o f  app le ,  fenne l  and rad icch io .  
Spa tchcock  sa l t imbocca,  mash  po ta to ,  pea & pance t ta  ju s

Pan roas ted  rock l ing  f i l l e t  on  mash  po ta to  wi th  c i t ru s  bu t te r  sauce .
R iga ton i  w i th  sp inach ,  p ine  nu t s  and bechame l  

R i so t to  o f  mushroom wi th  pecor ino  cheese
S teamed bar ramundi ,  g inger  carame l ized soy ,  ch i l l i  &  As ian  greens .

Po ta to  gnocch i  w i th  wagyu bo lognese
Rav io l i  o f  pumpk in  & r i co t ta  wi th  bu t te r  parmesan sauce .

Sp icy  Tha i  bas i l  ch icken  wi th  s teamed r i ce .
Bee f  lasagna wi th  parmesan bechame l

S t i r  f r y  eggp lan t ,  g inger ,  sha l lo t s ,  gar l i c ,  ch i l i  and to fu .
B ra i sed duck  leg  on  the  bone,  ye l low cur ry  and jasmine  r i ce

Baked eggp lan t  parmig iana.

DESSERT
(Gues t s  to  choose  on  the  day )

Pav lova wi th  ber r ie s ,  van i l la  c ream,  pass ion f ru i t  cou l i s
Baked van i l la  mi l k  cus ta rd ,  carame l ized pear ,  and ha lva  i ce  c ream.  

Van i l la  panna co t ta ,  je l l y ,  and mixed ber r ie s
Mascarpone cheesecake  wi th  banana and bu t te r sco tch  sauce

Nute l la  t i ramisu
Nouga t  semi  f reddo

S t i cky  da te  pudd ing wi th  bu t te r sco tch  sauce
Af foga to  wi th  espresso  and F range l i co

Dai ly  churned S t rawber ry  and mango sorbe t
Cheese  o f  t he  day wi th  c racker s  

Option Three
Three -Course  D in ing Menu |  $140 per  per son  -  i nc  10% GST

Sor r y ,  no  var ia t ions .
Menu sub jec t  to  change due to  p roduce  ava i lab i l i t y .

P lease  no t i f y  s ta f f  o f  food a l l e rg ies  as  no t  a l l  i ngred ien t s  a re  l i s t ed
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