
Marinated warm olives
warmed olives marinated in garlic I chilli & lemon herb oil

Mushroom Linguine 
garlic I basil pesto I baby spinach I olive oil I lemon I
vegan cheese

GLUTEN-FREE

Pacific oysters natural
served natural I mignonette I lemon

Pan seared scallops
cauliflower puree I bacon crumb

Add Ons

Special DIETARY SET MENUS $59PP
Minimum 2 guests | Individually plated | Optional: 2-hour Drinks Package +$49pp

ENTREE choose one

Affogato fresh espresso I vanilla ice cream 

Assorted macarons chantilly cream I Strawberry Coulis

Dessert choose one

Humpty Doo barramundi 
crispy skin Humpty Doo barramundi I mashed potatoes I
broccolini I lemon 

Goldband snapper
grilled snapper I cauliflower puree I broccolini I lemon

300g rib fillet
mashed potatoes I charred broccolini I red wine gravy or
mushroom sauce

Main  choose one

Steamed Vegetables + $8

Vegan

Bruschetta
fresh tomato I red onion I basil I balsamic vinegar I  
beetroot hummus

Add Ons

Entree choose one

Fruit of the forest sorbet toasted coconut flakes

Dessert choose one

Vegan risotto 
mushroom I spinach

Main choose one

Vegetarian

Halloumi bruschetta 
fresh tomato I red onion I basil I balsamic vinegar
beetroot hummus

Warm marinated olives 
warmed olives marinated in garlic I chilli & lemon herb oil

Entree choose one

creamy garlic I basil pesto I baby spinach I olive oil I
lemon I parmesan

Main

Natural oysters (3)+$14
Caesar Salad + $10

Garden Salad + $10

Dessert

Add Ons
Grilled broccolini with almonds +$8
Crispy coated chips with aioli +$6
Sautéed mushrooms +$5

choose one

choose one

Wild mushroom & basil pesto linguine

Mediterranean Pizza
mushroom I capsicum I red onion I cherry
tomatoes I olives

Pizza Margherita
tomato I cheese I herbs

Chocolate Raspberry Gâteau
rich chocolate raspberry gâteau I chocolate soil I 
sorbet

Fruit of the forest sorbet
Chocolate Raspberry Gâteau
rich chocolate raspberry gâteau I chocolate soil I 
vanilla ice cream

toasted coconut flakes


