E A

GOURMET CANAPES

~ Served roaming for approximately 45 minutes ~

Arancini bites | parmesan | aioli veg
Crostini | caponata | stracciatella veg
Tempura Exmouth prawns | wasabi mayonnaise
Fennel roasted pork belly bites | chilli caramel gf

Moroccan lamb koftas | harissa yoghurt gf

ON THE TABLES

Our own bread rolls | butter

MAIN COURSE

~ Allow 1 hour for serving, consumption & clearing ~

Char grilled Black Angus beef | Paris mash | broccolini | shiraz jus gf
Sage & lemon chicken breast | pan-fried gnocchi | heritage carrots | chicken jus

Grilled Cone Bay barramundi | tomato & white bean cassoulet | nduja butter gf

DESSERT COURSE

~ Allow 1 hour for serving, consumption & clearing ~

Chocolate almond torte | blackberry brandy compote | fior di latte gelato gf
Eton mess | summer berries | strawberry coulis gf

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



