
For your special day... 

Mains/Meat items - choose 2
Maple glazed ham on the bone (DF / GF)

Apple cider, maple braised pork belly with apple sauce (DF / GF)
Roast chilli chicken with avocado salsa verde (DF / GF)

Roasted chicken drumsticks with rosemary, lemon sauce
Pine nut & almond crusted lamb with white bean cassoulet (DF / GF)

Star anise beef sirloin with peanut satay (GF)
Beef ribeye with smoky chipotle mustard and red wine jus (DF / GF)

Catch of the day fillet with dill, capers & lemon beurre blanc (GF)
(Vegan options available)

Side/Salad - choose 3
Pasta salad with green olive, feta & roasted capsicum

Oven roasted seasonal vegetables (GF / DF)
Roasted gourmet potatoes with smoky chilli butter and lime (GF)

Broccoli & cauliflower gratin 
Green beans, olive oil, garlic & toasted almonds 

Leafy green salad, red onion, carrot, cucumber, house made vinaigrette (Ve)
Pear, walnut, parmesan salad, lemon dressing (GF)

Asian slaw, red & white cabbage, walnuts, orange, miso dressing (Ve)
Steamed saffron rice

Bread - included
Dinner rolls & butter

Canapes, grazing table and desserts  available on request


