
Affinity Food and Beverage Package $170pp

Entrée (to share)
Grazing boards 
Chef selection free range cured meats, cheeses, olives, house made dips,  
garden vegetables, bread and crackers

Main (alternate drop)
Select your 2 options
Pan Fry market fish fillet, saffron, lemon, potato and chickpeas stew (gf)
Chermoula marinated QLD whole king prawns, on soft polenta, herbs salsa (gf)
Baked eggplant involtini, buffalo mozzarella, sugo, herb crumbs (v, gf)
Marinated vegetables tagine, cous cous, golden sultanas, zesty yoghurt dressing (v)
Free Range chicken breast fillet, golden saffron risotto, herb butter (gf)
Ranger valley herb top pork rib eye, parsnip and pear puree (gf)
Braised wagyu beef cheek, mash potato, heirloom carrot pine nut gremolata (gf)
South Gippsland porterhouse, potato gratin, minted peas, red wine jus (gf)

Dessert (alternate drop)
Select your 2 options 
Lemon balm infused panna cotta, rhubarb, fairy floss (gf)
Chocolate de lice, pistachio ice cream, berries, chocolate crumbs (v, gf)
New York baked cheese cake, mix berries (v)
Granny smith apple crumble, vanilla bean ice cream (v)

Beverages 

NV Jessie Paddock Sparkling Brut Cuvee, South Australia
2018 Opawa Sauvignon Blanc, Marlborough, New Zealand
2018 Jessies Paddock Shiraz, Heathcote, Victoria
Peroni and James Boags light
Non-Alcoholic beverages

v—vegetarian / vg—vegan / + can be vegan / df—dairy free / gf —gluten free / * can be gluten free  
*This menu is subject to change *Please advise dietary requirements 7 days before the event, we 
will endeavour to cater for all dietary requirements



Cherish Food and Beverage Package $195pp

Starter (to share)
Grazing boards 
Chef selection free range cured meats, cheeses, olives, house made dips,  
garden vegetables, bread and crackers

Entrée (alternate drop)
Select your 2 options 
Roasted baby beetroot and onion jam, goats curd, sweet walnuts (gf,v)
Crispy stuffed zucchini and buffalo mozzarella, tomato fondue and basil (v)
Free range pork belly fennel puree, tomato relish (gf)
Brown bread crusted baked scallops with pancetta
Grilled king prawns, soft polenta, pecorino cheese (gf)

Main (alternate drop)
Select your 2 options
Pan Fry market fish fillet, saffron, lemon, potato and chickpeas stew (gf)
Chermoula marinated QLD whole king prawns, on soft polenta, herbs salsa (gf)
Baked eggplant involtini, buffalo mozzarella, sugo, herb crumbs (v, gf)
Marinated vegetables tagine, cous cous, golden sultanas, zesty yoghurt dressing (v)
Free Range chicken breast fillet, golden saffron risotto, herb butter (gf)
Ranger valley herb top pork rib eye, parsnip and pear puree (gf)
Braised wagyu beef cheek, mash potato, heirloom carrot pine nut gremolata (gf)
South Gippsland porterhouse, potato gratin, minted peas, red wine jus (gf)

Dessert (alternate drop)
Select your 2 options 
Lemon balm infused panna cotta, rhubarb, fairy floss (gf)
Chocolate de lice, pistachio ice cream, berries, chocolate crumbs (v, gf)
New York baked cheese cake, mix berries (v)
Granny smith apple crumble, vanilla bean ice cream (v)

Beverages 

NV Jessie Paddock Sparkling Brut Cuvee, South Australia
2018 Opawa Sauvignon Blanc, Marlborough, New Zealand
2018 Jessies Paddock Shiraz, Heathcote, Victoria
Peroni and James Boags light
Non-Alcoholic beverages

v—vegetarian / vg—vegan / + can be vegan / df—dairy free / gf —gluten free / * can be gluten free  
*This menu is subject to change *Please advise dietary requirements 7 days before the event, we 
will endeavour to cater for all dietary requirements


