
Entrée
 Grazing Table;

brie, blue cheese, cheddar, ham, prosciutto,

salami, ciabatta, crackers, grissini,

red roasted pepper, artichoke, mixed olives, beetroot dip,

hummus, dried & fresh fruits, nuts 

Choice of Main 
Pan Roasted Barramundi; 

crispy garlic potatoes, courgette, 

blistered tomatoes, salsa verde

 (A, LG, LD)

Beef Cheek; 

Paris mash, maple carrot, red wine jus

(LG)

Mediterranean roasted eggplant, 

chickpeas, spiced tomato, lemon tahini, cous cous (V, VG, LD)

Dessert
Grazing Table; 

white chocolate blondies, 

assorted cheesecakes

Cup Day
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