
ENTRÉE
Beer  battered  zucchini  flowers 

w/ pesto & romesco

   Chilli & garlic prawns(Queensland king)
w/ warm French baguette

Grilled eggplant
w/ pomegranate seeds, buffalo mozzarella, zucchini flowers, romesco sauce & fresh herbs

Hiramasa Kingfish carpaccio
w/ cucumber, chorizo crumble, radish, cider dressing & herbs

Caprese salad 
w/ buffalo mozzarella, heirloom tomatoes. basil, balsamic

MAIN
Roasted free range chicken suprême

w/ potato mash, broccolini, parmesan & Sauce Choron

Grilled tenderloin steak
w/ foie gras, toasted milk bread, truffled butter, red wine jus & creamed potato mash

Roast seasonal vegetable spaghettini 
w/ romesco, pangritata  & mixed herbs

Fresh grilled Coral Coast Barramundi fillet
w/ warm salad of artichokes, asparagus, baby potatoes, roasted cherry tomatoes & goats 

cheese

Queensland king prawn salad
w/ avocado, crisp prosciutto, asparagus, halloumi, walnuts & citrus dressing

DESSERT
Pavlova

w/  kiwi fruit, fresh berries, vanilla cream

Banoffee pie 
toffee slice on a biscuit base w/ banana & whipped cream

Cheese plate 
Maffra Cheddar, Gippsland, Vic

Trinity Cellars Jersey Brie, South Australia 

 please note menu items may be subject to change however prices and format will remain the same
*Weekend surcharge of 10%, Public holiday charge of 15%, Prices include GST. 

$95 per person



ENTREE
your choice of

Beer  battered  zucchini  flowers 
w/ pesto & romesco

   Chilli & garlic prawns(Queensland king)
w/ warm French baguette

Grilled eggplant
w/ pomegranate seeds, buffalo mozzarella, zucchini flowers, romesco sauce & fresh herbs

Caprese salad 
w/ buffalo mozzarella, heirloom tomatoes. basil, balsamic

MAIN
your choice of

Roasted free range chicken suprême
w/ potato mash, broccolini, parmesan & Sauce Choron

Braised beef brisket
w/ potato mash, heirloom carrots & onion jam

Roast seasonal vegetable spaghettini 
w/ romesco, pangritata  & mixed herbs

Fresh grilled Coral Coast Barramundi fillet
w/ warm salad of artichokes, asparagus, baby potatoes, roasted cherry tomatoes & goats 

cheese

Queensland king prawn salad
w/ avocado, crisp prosciutto, asparagus, halloumi, walnuts & citrus dressing

DESSERT
your choice of

Pavlova
w/  kiwi fruit, fresh berries, vanilla cream

Banoffee pie 
toffee slice on a biscuit base w/ banana & whipped cream

Cheese plate 
Maffra Cheddar, Gippsland, Vic

Trinity Cellars Jersey Brie, South Australia 

 please note menu items may be subject to change however prices and format will remain the same
*Weekend surcharge of 10%, Public holiday charge of 15%, Prices include GST. 

$80 per person



TO START
Olives 

marinated Sicilian Ligurian & Spanish 

Daily bread basket   
w/ olive oil

MAIN
your choice of

Roasted free range chicken suprême
w/ potato mash, broccolini, parmesan & Sauce Choron

Braised beef brisket
w/ potato mash, heirloom carrots & onion jam

Roast seasonal vegetable spaghettini 
w/ romesco, pangritata  & mixed herbs

Fresh grilled Coral Coast Barramundi fillet
w/ warm salad of artichokes, asparagus, baby potatoes, roasted cherry tomatoes & goats 

cheese

Queensland king prawn salad
w/ avocado, crisp prosciutto, asparagus, halloumi, walnuts & citrus dressing

DESSERT
your choice of

Pavlova
w/  kiwi fruit, fresh berries, vanilla cream

Banoffee pie 
toffee slice on a biscuit base w/ banana & whipped cream

Cheese plate 
Maffra Cheddar, Gippsland, Vic

Trinity Cellars Jersey Brie, South Australia 

 please note menu items may be subject to change however prices and format will remain the same
*Weekend surcharge of 10%, Public holiday charge of 15%, Prices include GST. 

$65 per person



ENTREE
Tapas to share

Olives 
marinated Sicilian, Ligurian & Spanish 

Daily bread basket   
w/ olive oil

Beer battered zucchini flowers 
w/ pesto & romesco

Grilled halloumi & fresh mint 

San Daniele - Italian, 18 months cured pork leg

Grilled chorizo sausage

MAIN 
your choice of

Roasted free range chicken suprême
w/ potato mash, broccolini, parmesan & Sauce Choron

Braised beef brisket
w/ potato mash, heirloom carrots & onion jam

Roast seasonal vegetable spaghettini 
w/ romesco, pangritata  & mixed herbs

Fresh grilled Coral Coast Barramundi fillet
w/ warm salad of artichokes, asparagus, baby potatoes, roasted cherry tomatoes & goats 

cheese

Queensland king prawn salad
w/ avocado, crisp prosciutto, asparagus, halloumi, walnuts & citrus dressing

 please note menu items may be subject to change however prices and format will remain the same
*Weekend surcharge of 10%, Public holiday charge of 15%, Prices include GST. 

$55 per person


