
Grilled swordfish w. roman gnocchi, chermoula, 
tomato & fennel salsa + fresh herbs df*, (I)

Roasted cauliflower w. paprika, celeriac puree,
chermoula, fennel tomato salad, 

crispy chickpeas gf, df, ve, v

Lamb Osso Bocco w. risotto verde, parsnip crisps, 
mixed herb + lemon & thyme oil gf*

Beef brisket bowl, grilled broccolini, avocado, farro, 
miso soybeans, pickled onions, herb yoghurt df*, gf*

Mixed herb, crumbed chicken schnitzel
 w. pepper sauce, baby cos, pickled onions

 & shaved manchego cheese 
Contains dairy & gluten*

Entree | Shared

House sweet potato hummus, 
house pickles + flat bread gf**, v

Baked haloumi w. chipotle butter, raw honey, 
dukkah + rosemary focaccia gf*, v

Mains | Guest Select

Rosemary & thyme salted fries

Australian (A) | Imported (I) | Mixed Origin (M)

Sides | Shared

Lunch Set Menu
$59  per person 



Lunch Set Menu
$69 per person 

On Arrival | Shared

Marinated mixed Italian olives served 
w. focaccia gf**,v

Tuna tartare w. avocado, chilli nori,
wasabi mayo + namkin df, (I)

Sweet potato hummus, house pickles +
flat bread gf*, v

Entree | Shared

Prawn & Nduja ricciarelle w. capsicum, tomato, 
white wine jus, kale, pecorino df*, (I)

Contains pork*

Braised lamb salad, kale, grilled haloumi,
herb yogurt, chickpeas, pomegranate,

pickled cabbage + dukkah df*, gf*

Grilled swordfish w. roman gnocchi, 
chermoula, tomato & fennel salsa + fresh herbs df* (I)

Ranger Valley sirloin w. burnt spring onion, 
chipotle butter gf*, df*

Roasted cauliflower w. paprika, celeriac puree,
chermoula, fennel tomato salad,

crispy chickpeas gf, df, ve, v

Grilled salmon w. miso roasted sweet potato & eggplant,
pearl barley, avocado, bean sprouts, fresh cucumber,
soybeans + maple & miso dressing df, df*, v*, ve*, (I)

Rosemary & thyme salted fries

Australian (A) | Imported (I) | Mixed Origin (M)

Mains | Guest Select

Sides | Shared



SHARED BEVERAGE  

1.5 Hours - $45 per person

WHITE WINES

House White Wine

House Sparkling Wine

ROSE WINES

House Rose

RED WINES

House Red Wine

BEERS (BOTTLE)

Stella Artois, Belgian Pilsner 

Young Henry, Pale Ale 

James Boags Light

SOFT DRINKS

Coke or Sprite

Sparkling Water for Duration of Event

Add: One Aprol Spritz on arrival for $12 per person

Package



SHARED BEVERAGE  

2 Hours - $65 per person

WHITE WINES

M By Mandala Sparkling, Yarra Valley, VIC

Skipjack Sauvignon Blanc, Marlborough, NZ

Highfield Pinot Gris, Adelaide Hills, SA 

ROSE WINES

Mr Brightside rose, McLaren Vale, SA

RED WINES

Mr.Riggs Gaffer Shiraz, McLaren Vale, SA

BEERS (BOTTLE)

Stella Artois, Belgian Pilsner 

Young Henry, Pale Ale 

James Boags Light

SOFT DRINKS

Coke or Sprite

Sparkling Water for Duration of Event

Add: One Aprol Spritz on arrival for $12 per person

Premium Package
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