VG - Vegetarian | V - Vegan | GF - Gluten Free | DF - Dairy Free | GFO/DFO - Gluten free/dairy free option



FUNCTIONS


STAND- UP FUNCTIONS



Grazing Table - $15 per person

Selection of cheese and meat, chutney, pickles, dips, seasonal fruits, crackers, sourdough
(Optional extra)



Silver Package - $65 per person

Bresaola Cigar, parmesan cheese, pistachio (GF)

King Ora Salmon Crudo, lime, garlic, coriander & chilli dressing, avocado (DF, GF)

Chicken bites, mayo (GF)

Saffron Arancini, rich sugo & basil (VG) 
Beef Sliders, pickles, cheese, spicy mayo  
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Gold Package - $75 per person

Bresaola Cigar, parmesan cheese, pistachio (GF)

King Ora Salmon Crudo, lime, garlic, coriander & chilli dressing, avocado (GF,DF)

Chicken bites, mayo (GF) Seared Porterhouse, jus (GF)
Beef Sliders, pickles, cheese, spicy mayo 
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House made potato gnocchi, pork ragu (GFO, VGO) Chocolate Delice, mascarpone


SIT- DOWN FUNCTIONS


Alternate drop - $99 per person

Entrée

King Ora Salmon Crudo, lime, garlic, coriander & chilli dressing, 
avocado (GF, DF)
Saffron arancini, rich sugo & Basil (V)

Main

House made potato gnocchi, pork ragu  (GFO, VGO)

Chargrill 250g Southern Range Porterhouse MB4+, Mustard & Horseradish Relish’s & Jus (GF, DFO)
Shared Sides

Crispy green salad, sherry vinegar dressing (V, VG, GF) 
Duck fat potato, mayo (GF)
Dessert

Chocolate Delice, mascarpone

Vanilla Pannacotta, mixed berries, crushed almond sable biscuit (GFO)


Please call us to discuss any special dietary requirements. Menu is subject to change with seasonal and market availability. to change with seasonal and market availability.
