Set Dinner Menu 2

2 Courses $58 3 Courses$éb
Select 2 items from each course

ENTREE - Alternate Drop

Roasted baby beetroots, hazelnuts, blue cheesse and mustard (v,gf)
Corriander marinated king prawns, potato rosti, harrissa mayonnaise (gf]
Carrot arancini, creme fraiche, carrot puree, black sesame seeds (v]

(gf]

MAIN - Alternate Drop

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]

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

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

DESSERT - Alternate Drop

Banana parfait and peanut butter brittle (gf)
chocolate delice, caramelized hazelnuts and berries (gf)
Spiced panna cotta, scortched fruits , saffron syrup (gf]

*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



