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YOUR CHEF: Sailesh Vala

CANAPES

Oysters, jalapeno lime

Smoked purple carrot, sweet potato crisps,
togarashi, black truffle oil

ENTREE

1. Barramundi taco, avocado puree,
crushed wasabi peas
1b. (Veg) Roasted corn, manchego, avocado
puree, crushed wasabi peas

2. Wild boar, ssamjang salsa
2b. (Veq) roasted veg, samjung salsa

MAIN

3. Cashew nut pesto, Tasmanian
salmon, citrus greens
(Veg) Mixed mushroom veg balls,
Thai green curry, citrus greens

4. Xo slow cooked beef,
crumbs, ranch
salad
4b. (Veg) vegan grilled tofu, jungle salsa,
butter sauce, ranch salad

DESSERT

5. Pineapple panna cotta,
popcorn crumble
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