
Set Dinner Menu 1

 
*This menu is subject to change 

*Please advise dietary requirements 7 days before the event, we will endeavour to cater for all advise dietary 
requirements 

2 Courses   $52 
3 Courses   $62

ENTREE - To Share

MAIN - Alternate Drop 
Select 2 options

DESSERT - To Share

A selection of cured meats, house made dips, anti-pasto vegetables 
 and cheese, served with bread for the table

Chicken breast, potato and parsnip puree, crispy panchetta, 
 heide garden micro greens (gf) 

Fresh fish of the day , grilled fillet with caponata vegetable and 
cafe de paris mash (gf) 

 Heide  Cafe assorted sweet  board 

Add $8pp - Eye fillet steak with 50/50 potato mash, peas and 
tomato, beef jus (gf)

Roasted pumpkin risotto, whipped goats feta and ewes, pine nuts (v,gf)


