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(V)  Vegetar ian  |    (GF)  G luten  Free  |  (DF)  Da i ry  Free
 

Canapes + Entree + Main + Wedding cake
from $99.00 per head 

E N T R E E

M A I N S

- Beef tenderloin, potato onion hash, eggplant date pakora, chive marrow
butter (GF)
- Chicken breast filled with korma flavours, spiced potatoes, green beans,
red soubise sauce (GF)
- Pork striploin, sage and onion polenta cake, braised hispi caraway w/ cider
sauce (GF)
- Duck Maryland confit, citrus kipfler potatoes, baby truss tomatoes, tomato
fondue, soft herb dressing 
- Venison tenderloin, zucchini ribbons, sweet potato cake, mustard fruits jus
- Sea bream, braised red onions, char-grilled capsicum, citrus vinaigrette
(GF)
- Tender Lamb rump, warm sweet potato Persian fetta cake, broad beans,
lemon thyme w/ salsa verde (GF)
- Puy lentil ragu, pappardelle pasta, romesco dressing, nut free pesto (V)
 

- House cured Salmon, green beans, asparagus w/ caraway dressing (GF)

- Pork belly, apple chickpeas black vinegar – sweet soy-yuzu (GF)

- Local tiger Prawns, gem lettuce, glass noodles, preserved lime dressing (GF)

- House cured Duck and Chicken breast, orange pumpkin frittata, 

picked beetroot, riberry vinaigrette 

- Baby squid w/ grilled red capsicum, basil and tomato dressing & 

lime salsa (GF) (DF) 

- Chicken tenderloins, Succotash, romesco dressing (GF) (DF)

- Char-grilled asparagus, baby gem lettuce, picked beetroot ribbons, nasturtium 

dressing (GF) (V)

 

Served alternate drop with a selection of two

Served alternate drop with a selection of two

Baked baguette with whipped french butter + smoked salt -
accompanied on each table

- Masala muffins w/ kasundi cream cheese and nigella ash (V)

(GF)

- Duck Confit on carrot/orange cake – citrus flavours (GF)

- Half shell Coffin Bay Oysters – natural or nam chim (GF)

- Coconut poached Chicken pandan rice and ginger syrup(GF)

- Forest mushroom croquettes w/ tomato sour cream (V)

- Chicken and red miso puffed rice balls w/ tonkatsu

mayonnaise

- Prawn and onion bharji w/ lime and cumin dipper (GF)

- Chipotle Beef pies w/ refried bean and potato mash

- Pork, sage & onion sausage rolls w/ ajat dipper

- Beef wagyu meatballs – chilli cheese dipper

- Porcini truffle arancini w/ salsa verde (V)

-Tempura Prawns w/ ginger and lime dipper

C A N A P E S  

Choose four from the following hot and cold canape selection to
accompany your flowing champagne! 45 mintue service 

Alternative drop dinner includes a sit down meal of your choice of
either two or three courses. All are served directly to your table by our

experienced waitstaff.

TRADITIONAL 
SIT DOWN 



- Linguine with chilli fennel tomato sauce (V)

- Gratin potato – creamy gruyere sauce (V)

- Seasonal selection of steamed vegetables - lemon extra virgin olive oil (GF) (DF)

(V) (Vegan) 

- Puy lentils with capers and tomatoes (GF) (DF) (V) (Vegan) 

- Baked spiced pumpkin, grilled eggplant topped with Haloumi (GF) (DF) (V) 

- Beef Striploin with Shiraz and roast garlic jus (GF) (DF)

- Lamb shoulder (slow braised) with rosemary and mint gravy

(GF) (DF)

- Chicken thigh - Chimichurri dressing (GF) (DF)

- Pork Striploin with Calvados jus (GF) (DF)

- Salmon fillet with Salsa Verde (GF) (DF)

 

W A R M  S I D E S  

P R O T E I N

C O L D  S I D E S

- House potato salad – mayonnaise, eggs, red onion and spring onion (GF) (V)

- Fattoush – torn bread, mint, parsley, tomatoes, radish, cucumber and sumac (DF)

(V) (Vegan) 

- Niçoise – French beans, tomato, olives, capers, new season potatoes (GF) (DF) 

- MIRRA salad - baby beets, baby gem lettuce, seasonal salad leaves, heirloom

tomatoes, roasted sunflower seeds, beetroot dressing (GF) (DF) (V) (Vegan) 

- Thin shaved fennel, segmented orange, ruby grapefruit with nasturtium (GF) (DF)

(V)

- Red cabbage slaw, carrot, fig and spiced pomegranate yoghurt (GF) (V)

- Ribbon Zucchini, beetroot and carrot w/ nam jim dressing (GF) (DF) (V) (Vegan)

 

Selection of three

Selection of two

Selection of two

(V)  Vegetar ian  |    (GF)  G luten  Free  |  (DF)  Da i ry  Free
 

Canapes + Banquet feasting + Wedding cake
 from $119.00 per head 

Baked baguette with wipped french butter + smoked salt 

- Masala muffins w/ kasundi cream cheese and nigella ash (V)

(GF)

- Duck Confit on carrot/orange cake – citrus flavours (GF)

- Half shell Coffin Bay Oysters – natural or nam chim (GF)

- Coconut poached Chicken pandan rice and ginger syrup(GF)

- Forest mushroom croquettes w/ tomato sour cream (V)

- Chicken and red miso puffed rice balls w/ tonkatsu

mayonnaise

- Prawn and onion bharji w/ lime and cumin dipper (GF)

- Chipotle Beef pies w/ refried bean and potato mash

- Pork, sage & onion sausage rolls w/ ajat dipper

- Beef wagyu meatballs – chilli cheese dipper

- Porcini truffle arancini w/ salsa verde (V)

- Tempura Prawns w/ ginger and lime dipper

C A N A P E S  

Choose four from the follow hot or cold canapes selection to accompany
your celebratory drinks!

Banquet feasting is the perfect way to bring the feeling of a heartfelt
family meal to your wedding day. Your guests will share from large,

mouthwatering platters placed down the centre of the table.

BANQUET
FEASTING 


