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Banquet Menu $55 pp

Soy braised beef brisket sliders*
Beetroot chipotle cream

Calamari
chilli salt, lime aioli

Garden salad
candied walnuts, feta, vinaigrette

Fat cut chips

Crispy skin salmon
salsa verde

Harissa Roasted Chicken
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gDQ\M’D /)Zsag Ojstam, served with chilled apple dressing
CeQCQ gwe‘QﬁQ quwev\, capers, red onions & dill mustard dressing

CQ;QQ«,& (? % \@rqom, served with Marie Rose sauce
qut Q \@«,ppar Cquwari, chipotle aioli
?quesngta DiP: Cod Roe dip served with grilled pita*
qucQ«,v\ quqQ, mixed leaves, assorted vegetables, house dressing
gr)icééQ &\GEQ Cth{ts, Moroccan spices, mint yoghurt
pe HQ /)ZQs, Bourbon BBQ Glaze
gpqthcmﬁ, grilled and served with chimichurri

L select one of the following to be served

CQristqu @v QcQ; =" served with Créme Anglaise

Or

%to " M—éss, meringue, fresh berries and passionfruit



