2023 - 2024 WM(V(W

FEASTING GALLERY




FEASTING MENU GALLERY

COLD CANAPES

SELECT 2 COLD CANAPES

Sushi Selection Bresola and Horseradish Beetroot, dill & whipped feta

Kingfish, creme fraiche and Cooked QLD Tiger Prawns, Smoked Ocean trout chive and dill
cucumber bloody Mary sauce

Tomato, black olive and fresh cheese



FEASTING MENU GALLERY

HOT CANAPES

SELECT 2 HOT CANAPES

Four cheese arancini Mini Dunes burger

Pork and fennel meatballs, Fried potato, whipped cod roe Octopus, basil and aioli
cheddar crumb and chive



FEASTING MENU GALLERY

PROTEINS

SELECT 2 PROTEINS
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Roast Pure Black rump cap, Slow Roast Lamb shoulder, almonds ~ Barramundi, escabeche and
condiments and peppers saffron aioli

Confit ocean trout, salsa verde and Roast chicken, romesco and leek Slow roast pork shoulder, cabbage
fine herbs and mustard sauce

Braised oyster blade, celeriac puree
and pepper sauce



FEASTING MENU GALLERY

COLD SIDES

SELECT 2 COLD SIDES

Grain salad, toasted seeds and Summer leaves, cucumber and fetta  Iceberg wedge salad, green goddess
hazelnuts and shallots

Heirloom tomato, fior de latte, Cabbage and Kohlrabi slaw with apple
agrodolce and basil



FEASTING MENU GALLERY

HOT SIDES

SELECT 2 HOT SIDES
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Roast potatoes and herb salt Broccolini, almond and parsley Carrots, harrisa and almonds

Spiced cauliflower, yoghurt and
pomegranate



FEASTING MENU GALLERY

PETIT FOURS

ADD 2 CANAPE DESSERTS +%15PP

Salted caramel and chocolate tart Macarons

Raspberry and macadamia blondie



