
2 & 3 Course 
Plated
Package

Entrée Choices
Prawn Cocktail
peeled king prawns, cocktail sauce and brioche crouton  

Bruschetta 
grilled croutons, roasted vine tomatoes, basil, sea salt flakes,
olive oil and balsamic glaze 

Salt & Pepper Squid  
with lime and sweet chilli dip

Chargrilled Vegetable Stack   
marinated Mediterranean vegetables, seared halloumi,
dill and yoghurt

Thai Chicken Salad    
vermicelli noodles, crisp salad and sticky chilli dressing

Dessert
served w/ Chantilly cream, sugar syrup & strawberry
Caramel Cheesecake Slice 
Charlotte  
Vanilla Slice   
Churros & Chocolate    

Main choices 
Grilled Scotch Fillet 
duck fat roasted chats, honey roasted dutch carrots, broccolini
and rich red wine jus  

Pan Seared Chicken Supreme   
wrapped in prosciutto, roasted Mediterranean vegetables,
napoli sauce, basil oil

Grilled Barramundi Fillet    
roasted vegetables, lemon, caper and thyme gremolata 

Sri Lankan Vegetable Curry    
mild coconut curry, squash, baby eggplant, snow peas, baby 
corn, coriander, scented rice and fried shallots

Herb Crusted Lamb Back Strap     
with creamy mash, buttered peas and minted jus 

Slow Roasted Pork Belly      
sweet potato mash, honey, sage and roasted apple cider jus

Alternate Serve - Choose 2 in each section
$65 - 2 course or  $80 - 3 course


