
 
 
 
 
 

 
 

SHARE PLATES MENU  
 

A n  i n t e r a c t i v e  d i n i n g  e x p e r i e n c e  w h e r e  g u e s t s  c a n  e n j o y  t h e  p l e a s u r e  
o f  s h a r i n g  c o l o u r f u l  a n d  d e l i c i o u s  p l a t t e r s  o f  f o o d  t o g e t h e r .   

 

 

E N T R E E   

 

C H A R C U T E R I E   B O A R D S  

 

Wood smoked ham shavings, Dry cured salami (GF)  

Double brie, Swiss cheese & cubes of feta (V,  GF)  

Marinated black & green ol ives, Sun-dried tomatoes (V,  GF)  

Served with wafers and  pane di casa 

 

 

M A I N  

 
Choose 1 whi te and 1 red meat`:  

 

Slow cooked pork belly smoky BBQ glaze & mint   (GF)  

Herb & lemon roasted chicken with aiol i (GF)  

Lamb shoulder with lemon thyme & mint (GF)   

Hickory smoked sir loin with caramelised onion jus   (GF)  

Chargri l led beef s ir loin with chimichurri salsa (GF)  

Gri l led salmon with lemon myrtle hollandaise (GF)  

+   

Rocket, pear & parmesan with lemon pepper vinaigrette (V,  GF)  

+ 

Bowls of rosemary and sea salt baby chat potatoes  

 

 

 

A D U L T S :  $ 6 0 p p  –  C H I L D R E N :  ( u n d e r  1 2  y r s )  $ 3 0 . 0 0 p p  
 

M i n i m u m  2 0  g u e s t s  r e q u i r e d   

 

Includes venue set with white l inen, all table-ware and service staff  


