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Canapes: 
Bruschetta pesto, crostini VG, GF Option

Caramelised figs, prosciutto whipped feta, rye toast GF Option

Starter: 
Truffle forest mushrooms arancini, black garlic aioli, toasted 

Parmesan V, GF

Entree: 
8x Crispy pork belly
7x Cauliflower steak

roast apple, pear citrus gel, port jus GF

Shared Mains: 
Sous vide pan seared beef tenderloin, truffle Paris mash, cherry 

truss tomato, miso roast field mushroom. GF
1x Baked salmon

Honey-baked pumpkin, toasted pine nuts, vegan pesto VG, GF

Caprese classic salad, heirloom tomatoes, mozzarella, fresh 
basil, herb oil V

Dessert: 
Red wine poached pear, coconut panacotta GF, DF

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free
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