
S E T  M E N U  A V A I L A B L E  F O R  G R O U P S  O F  8 +  P E O P L E  -  M U S T  B E  U S E D  F O R  F R I D A Y  &
S A T U R D A Y  E V E N I N G S

$ 5 P P  C H A R G E  F O R  4 - 7  P E O P L E
D I E T A R Y  R E Q U I R E M E N T S  C A N  B E  C A T E R E D  F O R  -  P L E A S E  A D V I S E  B E F O R E  F I R S T

C O U R S E  I S  S E R V E D  
-  A D D I T I O N A L  C H A R G E S  M A Y  A P P L Y .   S O R R Y  N O  S P L I T  B I L L S

G R O U P  D I N I N G  S E T  M E N U S

S I L V E R  M E N U  $ 5 5  P E R  P E R S O N

G O L D  M E N U  $ 6 5  P E R  P E R S O N

P L A T I N U M  M E N U  $ 8 0  P E R  P E R S O N

C H A R C U T E R I E
cured meats, manchego, marinated olives, pickles, sourdough, evo

O L I V E S

S O U R D O U G H olive oil, balsamic 
G/F, VE, VG

VG, VE, GFO

E G G P L A N T  P I L L O W S  ricotta, cranberries, almonds
N, VG, G/F, VEO

C R I S P Y  P O R K  B E L L Y carrot puree, apple, celeriac slaw 

S L O W  C O O K E D  B E E F  C H E E K
with parsnip puree, red wine jus and green beans 
D, G/F

GF

S I L V E R  M E N U  P L U S

P A E L L A  B A L L S mushrooms, capsicum, saffron aioli

C H U R R O S  with dulce de leche and chocolate sauce

G O L D  M E N U  P L U S

C H E E S E B O A R D


