Shared Experience
The Shared Experience is a collective shared dining experience, all dishes are served to the
centre of the table on large platters for guests to self-serve. This provides an interactive intimate
environment where guests can enjoy the pleasure of sharing a meal together – like a family.
Two Course Shared Experience - $35 per person (minimum 15 guests)

Main Course

(select two options)
Slow Cooked Roast Beef
With red wine jus and Yorkshire pudding.
Honey Roast Chicken
Marinated with herb and garlic, served with sage stuffing and rosemary demi-glaze.
Rolled Pork Roast
Stuffed with spinach and apricot and served with roast apple sauce.
Mains are served with the below sides:
Mini roast chat potatoes
Roast carrots with coriander seed butter
Steamed broccoli with toasted almonds

Additions
Add Shared Chef’s Charcuterie & Cheese Boards
$10 per person
Served with fig & apple compote, sun dried tomato tapenade, herb pesto, mixed olives and crispy
flavoured sourdough crostini.
Add Dessert						
Chef’s selection of petite desserts.

$10 per person

Seated Experience
Two Course Alternate - $35 per person (minimum 15 guests)

Entrée

(served alternatively)
Bruschetta
Sundried tomatoes, pickled cucumbers, red onions olives, herb pesto and crumbled feta on
home-made crostini with balsamic reduction.
Salad
Spiced pumpkin, roast apple, toasted walnuts and sliced mozzarella with beetroot puree and
citrus dressing.

MAINS

(please select two, served alternatively)
200g Rump Steak
With pan seared scallop, garlic potatoes, green beans and café de pari butter.
Bacon Wrapped Chicken Supreme
Stuffed with kale and brie, served with roast zucchini and celeriac puree.
Pan Seared Barramundi
With seasonal wok vegetables and salsa verde.
Wild Mushroom Tagliatelle
Wild mushrooms, onion, spinach and garlic parmesan topped with sunflower seeds.
Slow Cooked Pork Belly
With sweet potato fondant, buttered bean ragout and white onion puree.

Dessert – Add $10 per person

(served alternatively)

