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your menu

Canapes: 
Kingfish ceviche, citrus, ginger, chilli GF, DF

Prawn avocado tartlet, micro herbs, crisp mini tart shell 

Prosciutto, fig, mascarpone 

Roasted beetroot, whipped ricotta, micro herbs VG

Moroccan-spiced lamb cutlet, mint yoghurt dip 

Roast beef fillet, crostini, horseradish mustard DF

Berry vanilla mascarpone tartlet 

Main: 
Pig on the spit

Sides: 
Garden salad

Coleslaw

Greek pita bread

Margaritas, tequila, salt
Spicy jalapeno

Classic
Raspberry jam

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

chefin.com


