PLATED




On the Table - Choose One
FresHly Bakep Breap Rotts & Butter VGO
NaaN Breap & Curry ButTer VG

First Course - Choose 0One
BEer RavioLr wiTH A CREAMY MUSHROOM SAUCE
GoAT CHEESE ARANCINI WITH A Spicy TomaTo RELISH, TRUFFLE Ao1Ll, ParMESAN Recaiano VG
CROCODILE SPRING ROLLS WITH LEMON MyRTLE SweeT CHivLtr Sauce GFO
CArRAMELISED OnioN, GoOAT CHeese, NT Howney, CHERry TomaTo TarT VG

Second Course - Choose 0One
Honey Lemon MyrTLE CHicken, PiINe Nuts, ParMEsan & CRreamy Potato MasH GF
Pan FrieD BARrRAmMUNDI WITH WiLD Rice, Pea Puree, Desert LiMe BEURRE BLanc, Spicep
BusH Tomato ReLisSH & CHERrY Tomato GF
Bra1sen Beer CHEexkS wiTH RoasTep BeeTrooT, Honey Mustarp GLAzen CARROT, BUSH DukkHa,
MasH Potato & Jus GF
Lame CUTLET WITH RosemaRY, GaRLIC, SaLT BusH & Curriep Pumpkin GF
RoasT CAULIFLOWER STEAK WITH THYME, SweeT PickLep Onions, RoasTten PINE NUTS & RED
Wine Jus VG

Third Course - Choose One
LemoN MERINGUE TART wWiTH Berry Compote VG
Coconut & Use Panna Cotta VG GF
3 CHeeses, Cotp Meats & FRresH FRUIT (ON THE TABLE TO SHARE)

2 Course or 3 Course
$114 per person | $136 per person

+ Add Alternate Drop
$4 per person

Minimum 50 guests

+Add 1 hour Canapes on arrival
$34 per person

Prices Include:

Crockery, Cutlery & Staff
for the event
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