
	
	
	

$85	per	head,	all	food	is	served	on	platters	to	the	whole	table	
	
	
	
	
	

House	bread	&	butter	
	
	
	
	

Charcuterie	&	mezze	boards	
	
	
	
	

Cumin	roasted	lamb	shoulder	with	romesco	&	minted	peas	
	

Slow	roasted	beef	sirloin	with	charred	onion	&	jus	
	

Confit	salmon	fillet	with	young	carrot,	orange	&	horseradish	
	
	

Accompanied	with:	
	

New	potatoes	with	lemon	herbs	&	butter	
Green	beans	with	lemon,	chilli	&	hazelnuts	

Cauliflower	gratin	with	gruyere	

	
	
	
	
	

Pavlova	with	berries,	vanilla	fromage,	melon	&	sangria	
	
	
	
	


