
Plated Menu



Please advise of any d ietary requ irem ents p rior to your event  date. 
W hile w e take as m uch care as possib le, w e cannot  guaran tee that  

t race elem ents m ay not  be p resent .

V Vegetarian  ? VE Vegan ? NGA No Glu ten  Added 
NF Nut  Free ? DF Dairy Free



Plated Menu

THREE COURSE PLATED MENU

Selection of breads, entrée, m ain & dessert

Choose t w o opt ions per course

$ 13 0  PER PERSON
Tableware included

TW O COURSE PLATED MENU

Selection of breads, m ain, entrée/dessert

Choose t w o opt ions per course

$ 112  PER PERSON
Tableware included



*Alternate drop includes two dishes of your choice, served a lternately to the tables.

Guests don?t order their choice of dish, but they are free to swap with their 
neighbour if they wish.

Plated Menu

THREE COURSE ALTERNATE DROP*

Entrée, m ain & dessert pla tters

$ 9 1 PER PERSON
Tableware included. Add breads for $5pp.

TW O COURSE ALTERNATE DROP*

Main & entrée/dessert pla tters

$ 8 1 PER PERSON
Tableware included. Add breads for $5pp.



Breads

Charred  Turkish  flatb read 
w ith  coriander & basil salsa verde

(VE, NF)

W ild  W heat  sourdough 
w ith  Lew is Road Cream ery but ter or ext ra virg in  olive oil

(V, NF)

W holem eal g lu ten-free roll 
w ith  Lew is Road Cream ery but ter or ext ra virg in  olive oil

(V, NGA)



Entrée

House-m ade g ravlax w ith  a cit rus salad , m ascarpone, beet root  shoots 
& ch ive oil
(NGA, NF)

Sm oked South land  ven ison  tartare w ith  con fit  egg  yolk, beer b raised  
shallot s, m ushroom  & croutons 

(NF, DF)

Ch icken & leek terrine w ith  t ru ffle b rioche & soused baby leeks
(NF)

Pan seared  scallop  & b randy app le fondant  w ith  b lack pudd ing  
crum b & app le reduct ion  

(NF)

New  season shoot  salad  w ith  heirloom  tom atoes, Clevedon ricot ta & a 
w h ite balsam ic d ressing

(NGA, NF, V)

Shallot  & balsam ic tarte tat in  w ith  p lan t  based feta, ch ive oil & forced  
corn  shoots 

(VE, NF)



Mains

Pan roasted  lam b loin  w ith  a slow  cooked leg , pom m es Anna, sp inach 
puree & a p inot  noir jus

(NGA, NF)

Roasted  beef fillet  & oxtail jus w ith  new  season carrots & basil oil 
(NGA, NF, DF)

Free range ch icken breast  w ith  herby garlic potato p ress, seasonal 
vegetab les & forced  corn  shoots 

(NGA, NF)

Olive oil poached & charred  snapper, basil gnocch i, sautéed g reen 
beans, g reen olive & basil d ressing

(NGA, NF)

Pork scotch  w ith  w holeg rain  m ustard  m ash, tenderstem  broccoli & 
w h ite w ine reduct ion

(NF)

Caram elised  Canterbury duck b reast  w ith  duck fat  pom m es Anna & 
orange & jun iper charred  baby gem

(NGA, NF, DF)

Fresh  garden pea & m in t  parm esan risot to w ith  parm esan crisps & 
app le m arigold  

(NGA, NF, V)



Dessert

Orange & lem on tart  
w ith  orange zest  m eringue & orange gel  

(V)

Hazelnut  & pear m ille feu ille 
w ith  caram el & van illa ice cream  

(V)

Dark chocolate fondant  
w ith  raspberry & chocolate crum ble

(V)

Select ion  of W hitestone cheeses 
w ith  house m ade chutney, forest  honey & crackers

(V)
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