Your menu

CHEF
Gavin Ong

Canapés:
Seared scallops with cauliflower purée and
pancetta GF

Smoked trout tacos with guacamole and pico de
gallo DF

3-Course Meal
Entree
Pork belly with apple purée and baby carrots GF

Main:
Prawn spaghetti in white wine and garlic sauce DF

Dessert:
Chocolate cherry marquis with white chocolate
snow and cherry gel GF

**V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free
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