
 
 

Group Menu November - December 2008 
 

Entrée Tasting Plate 
Double smoked speck, thyme and roasted garlic tart, 
salsa verde 
Poached and sliced veal loin with sauce gribiche 
and roasted red peppers 
Confit of Tasmanian salmon on caper  
and lime mayonnaise, wasabi tobiko 
 

Main Course 
200gm Clare Valley Murraylands Gold Fillet 
with a petite veal pie, fondant potato  
and spiced tomato jam 
 

Free Range Chicken Roulade 
filled with chorizo, pine nuts and spinach on sweet potato 
puree, tzatziki and coriander paste 
 

Seared Spencer Gulf Snapper Fillet 
on a roasted parsnip and Spanish onion salad with salmon 
crackling 
 

Confit of Berkshire Pork Scotch 
with a green mango slaw, glaze and pineapple relish 
 

main course served with summer leaves dressed in 
extra virgin olive oil and roast garlic paste 
 

Dessert Tasting Plate 
Hazelnut and vanilla bean ice cream coated  
in Belgian chocolate 
Cinnamon brulee with a raspberry heart 
Blood orange gelato and shaved toffee 
 
Conditions  
A non- refundable deposit of $20pp is required within 7 days to 
secure a booking. 
Price & content is currently correct but is subject to change. 
Groups of 15 or more are required to choose a food and 
beverage package. 
We have a responsible drinking policy. 
One account per table. 
Amex & Diners attract a 2.5% surcharge. 

Food Pricing                                                                      
 Mon-Thurs         Fri-Sat 
 

2 courses                         $60.0                      na 
3 courses                         $75.0                  $75.0 
          
 

Food and Beverage Packages 
 

Option 1 $99.5 
3 course menu plus: 
3 hr. Beverage Package featuring:- 
Hardys Sparkling, Hardys Semillon Chardonnay 
Hardys Shiraz Cabernet 
Coopers Lager, Coopers Pale Ale, Coopers light 
Soft drink, Juice and Water 
Rio espresso coffee & Planet Organic tea 
 
Option 2  $113.0 
3 course menu plus: 
3 hr. Beverage Package featuring:- 
Jansz Sparkling Cuvée, Tasmania 
Mount Nelson Sauvignon Blanc, Marlborough NZ 
Torbreck Woodcutters Shiraz, Barossa Valley  
Coopers Lager, Coopers Pale Ale, Coopers Light, 
Soft drink, Juice and Water 
Rio espresso coffee & Planet Organic tea 
 
Option 3 
3 course menu plus: food only  $75.0 
Customise a beverage package from our  wine list  
& be charged on consumption.  
Minimum beverage spend - $25 pp required. 


	Entrée Tasting Plate
	Main Course
	Dessert Tasting Plate

