
Riverfire Menu

ENTREE

Served with rocket, lime aioli

Served natural w lime caviar, mignonette and lemon 
FRESHLY SHUCKED PACIFIC OYSTERS GF/DF

Portobello and porcini mushroom aracini truffle,  aioli,  parmesan

HOME MADE FUNGHI ARANCINI W/ TARTUFO  V

MAINS

Served with creamed leeks, asparagus and pickled radish

CRISPY SKIN GOLDBAND SNAPPER  GF

Served with creamy mash potato, baby brocollini & mustard Sauce

GOLDEN GRILLED CHICKEN BREST GF

Garlic, olives, green vegetables, cherry tomatoes, herbs, napoli sauce 

MEDITERRANEAN GARDEN GNOCCHI V

DESERT

HOUSE-MADE TIRAMISU  V

Served with vanilla icecream and chocolate flakes

MANGO MACADAMIA CHEESECAKE

STARTER

Served with with garlic butter

FRENCH BAGUETTE  V

WITH 2.5 HOURS DRINK PACKAGE
(Choose one from each section below)

CRISPY CALAMARI GF/DF



Strawbery/Lychee/Passion fruit Spritz  or

SPRITZ 

MOCKTAIL 

Lavender Cucumber Fizz, Tropical Passion, Passionfruit Mojito or
Strawberry Rose Mocktail

DRINK ON ARRIVAL

 ‘Ginger Beerd’ Ginger Beer (4.3%) and 
‘El Jefe’ Mexican Lager (4.2%)

AETHER BREWING 

ON TAP

WINES 

Clout St Sparkling Brut 
Cloud St Sauvignon Blanc 
Mojo Shiraz 

CLOUD ST

NON ALCOHOLIC

SOFT DRINKS & COFFEE

Riverfront Drink Package
2.5 HOURS DRINK PACKAGE

C a n c e l l a t i o n  /  R e f u n d  P o l i c y  

F u l l  p a y m e n t  i s  d u e  a t  b o o k i n g .  
F o r  c a n c e l l a t i o n s  i n  w r i t i n g  t o  t h e  V e n u e  M a n a g e r :

M o r e  t h a n  1  m o n t h  a h e a d :  f u l l  r e f u n d
1 5  t o  3 0  d a y s  a h e a d :  5 0 %  r e f u n d
L e s s  t h a n  1 5  d a y s  a h e a d :  n o  r e f u n d


