A LA CARTE

SUGGESTED MENU

Classic canapés

Arancini bites | parmesan | aioli
Roast pumpkin, caramelised onion and Danish fetta tarts
Tempura Exmouth prawn cutlets | wasabi mayonnaise
Fennel-roasted pork belly bites | chilli caramel

Chicken & coriander dumplings | peanut & sesame dipper

On the tables ...

Our own bread rolls | butter

Main course
Flame grilled Black Angus beef fillet | Royal Blue dauphinois | Capel broccolini | shiraz jus
or
Kimberley “Cone Bay” barramundi | primavera risotto | asparagus | lemon olive oil
or

Prosciutto rolled free-range chicken breast | roasted courgettes | Paris mash | tarragon cream

Dessert course
Caramel pear tart tatin | praline | vanilla bean ice-cream
or
Eton mess | seasonal fruit | shortbread crumb
or

“Supper Road” cheese selection | quince paste | muscatels | lavosh




