
Platters of

To share

Platters of

Flinders damper bread, black garlic butter v,dfo

Sydney rock Oysters, mignonette gf,df 

Lobster slider gfo,dfo

Tiger prawns, Rose Marie sauce gf,df

Vego opt: Maple and chipotle eggplant tacos gfo,ve

Falafel slider, chilli relish gfo 

Balsa gem salad with avocado, mango, fennel, mustard & agave vinaigrette gf,df,ve

Truss tomatoes, sherry pickled eschalot, basil ve

Potato fries, rosemary and pecorino gf,dfo 

Vermouth & Maple glazed Ham, cranberry sauce gf,df

Ballotine of Turkey & chestnut, charred asparagus, Flame grape salsa, rosemary gravy gf,df

Rotisserie Porchetta, pickled turmeric, chilli salsa gf,df 

Vego opt: Baked field mushroom with tempeh and sage stuffing, asparagus, salsa verde gf,dfo 

Mango and passionfruit trifle with coconut whip gf,df

Fruit Mince pies and Chantilly cream v 

S I D E S

 - gluten free |  - dairy free |  - vegetarian |  - vegan |  nuts |  - option || gf df v ve n - o
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Shared Feasting Menu

To share

K I D S

Entrée: Balsa gem salad with tiger prawn

Main: flatbread of glazed ham and pineapple

Dessert: Mango and passionfruit trifle with coconut whip 

Under 12 years of age
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