First Course

Lobster Bisque
sweet sherry, creme fraiche, garlic croutons

Fried Gorgonzola Dolce Bites
salad leaves, filo pastry basket, raspberry compote

Smoked Duck Breast Roulade
with chicken & pistachio, frissee & radicchio salad, lemon herb dressing
Second Course

Beef Tenderloin
grilled 8oz tenderloin, potato rosti, red onion jam,
brandy & mustard cream sauce, glazed baby carrots

Lobster Ravioli
heart shaped ravioli, shrimp tempura,
roasted zucchini, asparagus & parmesan veloute

Pan Seared Chicken
garlic, cilantro, evoo & chilli marinated breast of chicken,
cauliflower, manchego & almond gratin, pan sauce

Dessert
Glazed Lemon Tart, Passion Fruit Coulis
Fallen Chocolate Cake, Creme Anglaise, Fresh Raspberries
Croquembouche, Profiteroles stuffed with
white chocolate pastry cream, Caramel & Chocolate Sauce

Cocktail

(1 per person included)

Blackberry & Merlot Infused Prosecco

$60 per couple
all items are available individually
please ask your server for details




