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Canapes
Grilled scallop with sesame oil, pumpkin coconut pure and mint (GF)

Fresh Oysters (DF, GF)
Crispy pork belly (DF, GF)
Lightly spicy shrimps with pineapple (DF, GF)
Smoked salmon with avocado (DF)
Australian citrus tartelettes (V)

Food Station
Wagyu roast beef (DF, GF)

Mix vegetables saute

Brussels sprouts, potatoes, carriots and cherry tomatoes (VEG, V, DF,
GF)

Mushroom and asparagus couscous (VEG, V, DF, GF)
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Meat | g3
Grilled Wagyu Beef Eye Fillet

TIEF 4R
Organic lamb ribs on bbq BBO
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Crispy pork belly
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Confit Duck & Caramelised Onion Tartlets
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Italian Buratta cheese
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Vegetarian | R E
Arancini
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Beetroot blinis with garlicky mushrooms
AR ST Y /N

Dessert | & i@

ltalian Tiramisu cups
ERFNFRBLK T
Australian citrus dessert tarts
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Spanish Paella
AL B aE iR
Pumpkin Cream Soup
o N7
Seasonal Salad (V)
HEFRFEDH
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