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SET MENUS
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Our items on set menus can be mixed and matched for your guests dining pleasure. We are happy to design dishes for your individual requirements. 

Select two items per course to be served alternately

Additional options per course are available at an additional cost
2 Courses
             $42.50

3 Courses
             $49.50
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INDIVIDUALLY PLATED ENTREES

Antipasto Plate

Char grilled eggplant roulade, shaved prosciutto, hummus dip, arancini, marinated mussels, grissini breadsticks, roasted Mediterranean vegetables 
(Vegetarian available)

Warm Greek Lamb Salad

Marinated lamb kebabs served on our Greek salad with tzatziki, marinated feta and pita bread

Cajun Chicken Salad

Chicken fillet char grilled and served on a salad of rocket, capsicum, tomato salad with crispy prosciutto and a mango mayonnaise.
Roasted Cherry Tomato and Prosciutto Tart

Short crust pastry with vine ripened cherry tomatoes and red onion confit with crispy prosciutto, wild roquette and parmesan salad 
(Vegetarian available)

Mixed Marinated Seafood Plate 

Served with char grilled bread and lemon

Tasmanian Duet

Marinated salmon sliced thinly served with a Californian roll, soft herb frisee salad, and a light wasabi and soy dressing
Pork Belly 

Local pork belly atop an Asian coleslaw drizzled with a hoi sin dressing

Caponata on Polenta (V)

Mediterranean style vegetables in a garlic napoli sauce atop a triangle of char grilled polenta and drizzled with a basil pesto 

Chicken and Wild Mushroom Risotto

Arborio rice with chicken fillet, wild mushrooms, parsley and grana padana.

(Vegetarian risotto also available)

Seafood Risotto 

Selection of seafood tossed though a napoli based risotto finished with parmesan cheese
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MAINS

Sirloin Steak 

Char grilled 150 day grain fed sirloin served with crispy roast potatoes, green beans and wild mushroom infused jus.

Almond and Parsley Crusted Snapper Fillet

Fillet of snapper on smashed chat potatoes, green beans and a white wine cream sauce

Corn-fed Marinated Chicken Breast

Char grilled chicken breast marinated in lemon and oregano on roast potatoes with broccolini and salsa verde
Eggplant Parmagiana (V)

Herbed crumbed melanzane with char grilled capsicums, sun-dried tomatoes, napoli sauce and topped with melted mozzarella and tasty cheese served on a bed of black olive mash 

Crispy Skinned Salmon Fillet

Grilled and accompanied by Parisian mash potatoes, asparagus spears and finished with a creamy lemon and dill sauce.   
Slow Braised Lamb Shanks 

Local lamb shanks served with a creamy sweet potato mash with braising vegetables and aromatics 
Char Sui Chicken Breast 

Chicken breast in an Asian marinade served on Asian greens topped with crispy potato shreds 

Pork Brochette

Pork fillet lightly coated in Dijon mustard and wrapped in smoky bacon, crumbed and oven baked, served on braised red cabbage, topped with hollandaise sauce. 
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DESSERTS 

Dessert Platter 

(Served share style in the middle of your table)

Chef’s choice of 2 petite desserts and an ice cream sundae per person

Coconut Pannacotta

With star anise syrup, vodka marinated roast pineapple

Double Chocolate Layered Cake

Flourless chocolate cake served with Chantilly cream and raspberry coulis (G)

Sticky Date Pudding

Served warm with butterscotch sauce and Chantilly cream

Lemon Curd Tart

a zesty lemon curd tart with raspberry coulis and chantilly cream

Macadamia Nut Fudge Brownie 

With Belgium chocolate sauce and Chantilly cream

New York Cheesecake

Served with raspberry coulis and Chantilly cream

Belgium Milk Chocolate Butterscotch Mouse Cake

Our famous dark and white chocolate swirled mouse cake served with Chantilly cream and strawberries

Duo Mouse Cake

Layered dark and white chocolate mouse on a rich biscuit base
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The bread plates and appetisers are additional to compliment our set menus - they are designed to be served before your meal OR served as share style entrees in the centre of the table
SHARE STYLE BREAD PLATES

(Price per platter for 10 people)

Garlic and Herb Bread

                                 




$25.00

Marinated Mixed Olives

 






$30.00

Served with Greek feta and grilled pita bread

Char-grilled Turkish Bread n House Dips 






$40.00

Served with marinated olives

Saganaki Cheese                                                           
$40.00

Pan-fried and served with char grilled Turkish bread and lemon wedges
SHARE STYLE APPETISERS

(Price per platter for 10 people)

Antipasto Platter


$90.00


A vast selection of arancini, Chorizo sausage, olives, Char grilled vegetables, calamari,

pickled octopus, cured meats and frittata (Vegetarian available)

Duck Liver Pate 

       
    






$40.00 

Served with dill pickles and grilled ciabatta

Lamb Kofta Kebabs                 
    







$40.00


Char grilled and served with tzatziki

Nannata (white bait) Fritters               




$40.00 

Cajun spiced with garlic bruschetta

Salt and Pepper Calamari 








$50.00

Turkish Style Pizzas                           







$50.00             

A large Turkish pide topped with

1/ Turkish lamb, pinenuts, mint and labna

2/ Vine tomato, basil, char grilled capsicum and mozzarella

