
 
 

 

BANQUET MENU 
 
 

Canapés to start 
available on request 
3 items $15pp 
4 items $20pp 

 
Banquet Option One 
Choose 3 Main Items 
Dessert & sides included 
$80 per person 
 

Banquet Option Two 
Choose 4 Main Items 
Dessert & sides include 
$90 per person 

 
 

 
This menu is based on a 
minimum of 20 people, and can cater for 
up to 70. 
 
Gluten free and other dietary 
requirements can be accommodated at 
no extra charge so long as at least 72 
hours notice is provided. 
 
Due to produce availability some items 
may change slightly – if this was to occur 
we would replace the menu item with 
produce of equal or greater value, 
 and of course would let you know in 
plenty of time. 

 

Banquet Menu 

 

Main Items 
Porcini Mushroom Risotto  

Truffle, pancetta, shaved pecorino  
 

Crispy Skin Pork Belly  
Green Paw Paw & Escolar Salad with Nam Jim Dressing 

 
 

Roast Lemon & Tarragon Chicken  
Spaghetti, Garlic – Chilli Flakes, Parsley 

 
Tingling Sesame Prawns 

Green Bean & Spring Onion Salad 
 

Medium Roasted Eye Fillet 
Roast Butternut Pumpkin, Goat Fetta, Crouton,  

Chilli & Lime Pepitas 
 

Whole Baby Barramundi 
Crispy Fried, Soy & Spring Onion Dressing 

 

 

Sides 
Chips Tobasco Aioli 

 
Rocket Toasted Almonds, Chardonnay Vinegar 

 
Chilled Green Beans Pistachio Pesto  

 
Dessert 

 

Chef’s Mixed Dessert Platter 
 


