
GROUP MENU ONE       

MIXED AUSTRALIAN OLIVES

CHARCUTERIE PLATE

SELECTION OF SIDES 

CONFIT DUCK LEG

b r a i s e d  r e d  c a b b a g e ,  l e n t i l  d u  P u y

ROASTED HALF CHICKEN

c a r a m e l i s e d  e g g p l a n t ,  s a u c e  v i e r g e

TONKA BEAN &  CITRUS CRÈME BRÛLÉE

NICOISE SALAD 

c o s ,  g r e e n  b e a n s ,  t o m a t o ,  e g g ,  o l i v e s

ENTREE

MAIN COURSE

DESSERT

SOURDOUGH BREAD

T o m m e r u p ’ s  d a i r y  f a r m  w h i p p e d  b u t t e r

menu is subject to change



menu is subject to change

CHARCUTERIE PLATE

SELECTION OF SIDES 

SIRLOIN

r e d  w i n e  j u s

MARKET FISH

b e u r r e  n o i s e t t e ,  c a p e r s ,  l e m o n

TONKA BEAN &  CITRUS CRÈME BRÛLÉE

NICOISE SALAD 

c o s ,  g r e e n  b e a n s ,  t o m a t o ,  e g g ,  o l i v e s

ENTREE

MAIN COURSE

DESSERT

SOURDOUGH BREAD

T o m m e r u p ’ s  d a i r y  f a r m  w h i p p e d  b u t t e r

STEAK TARTARE

m i x e d  c o n d i m e n t ,  s o u r d o u g h  c r o u t o n s

RISOTTO

h e r b  m a s c a r p o n e ,  p i c k l e d  o n i o n s  

PROFITEROLES 

GROUP MENU TWO  



SELECTION OF SIDES 

COAL GRILLED MORETON BAY BUG

p a p r i k a  b u t t e r

DESSERT

TONKA BEAN &  CITRUS CRÈME BRÛLÉE

STEAK TARTARE

m i x e d  c o n d i m e n t s ,  s o u r d o u g h  c r o u t o n s

YELLOW FIN TUNA

t o m a t o  g a z p a c h o ,  c u c u m b e r

h e r b  m a s c a r p o n e ,  p i c k l e d  o n i o n s  
MUSHROOM RISOTTO

ROAST BLACK ANGUS SIRLOIN

w a t e r c r e s s ,  r e d  w i n e  j u s

PROFITEROLES 

MAIN COURSE

ENTREE

SOURDOUGH BREAD

T o m m e r u p ’ s  d a i r y  f a r m  w h i p p e d  b u t t e r

menu is subject to change

GROUP MENU THREE


