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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
I salsa verde

Hariss# “‘Roasted (.!hicken \
Andouille S#usage__i
cilantro, pic&ginﬁer salsa, chillijam=~
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Cointreau infused berries
vanilla bean ice-cream

n containing gluten.
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Banquet Menu at $80 pp

A shared dining experience, enjoying a bit of
everything. All menu items are served to the
centre of the table for guests to serve themselves.
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gDQM¢D /)ZC«Q Ojstﬁvs, served with chilled apple dressing
CeQQ gwewqu qumh, capers, red onions & dill mustard dressing

CQIQQ&CQ ?gﬁ( @(at\)v\s, served with Marie Rose sauce
P qut 2 \@ﬁppﬁr Cquwam, chipotle aioli

?quesngtq DiP: Cod Roe dip served with grilled pita*

A

“aQch, mixed leaves, assorted vegetables, house dressing

Moroccan spices, mint yoghurt
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