LAND BASED
o JN o 4 lon kg

LONG TABLE LUNCH
ARTISAN BAKED BREAD TO START WITH BUTTER

COLD

WHOLE COOKED MORETON BAY BUGS IN THE SHELL, CHIMICHURRI, LEMON
WHOLE COOKED TIGER PRAWNS, COCKTAIL SAUCE

KINGFISH TARTARE, TOM YUM, COCONUT, AVOCADO, MELON, LIME

TUNA TATAKI, WAKAME, WASABI KEWPIE, RADISH

CURED SALMON, TURMERIC, TAMARIND, TOMATO, FENNEL, LIME

BRESAOLA, BEETROOT, GOATS CHEESE, TRUFFLE OIL

SERRANO HAM, BLUE CHEESE, GUINDILLA, CHILLI CARAMEL

HOT

BBQ CHIPOTLE CHICKEN THIGH, COCONUT YOGHURT, SUMAC, LIME

CHICKEN BREAST, SWEET POTATO, PICKLED ROSEMARY SULTANNA, TOASTED SEEDS
TERIYAKI SALMON, BOK CHOY, MASTER STOCK, GINGER, ORANGE

CORAL TROUT, FENNEL TEXTURES, ASPARAGUS, CITRUS

STICKY PORK BELLY, CARROT PUREE, PEANUTS, CHILLI CARAMEL

BRAISED LAMB SHOULDER, HUMMUS, PEAR, POMEGRANATE MOI ASSES

BRAISED BEEF CHEEK, TRUFFLE POTATO, WILD MUSHROOMS

WAGYU BEEF RUMP CAP, ONION MISO PUREE, BURNT BABY ONIONS, JUS

SIDES

ROASTED PUMPKIN, HUMMUS, CHILLI CARAMEL, TOASTED SEEDS

NEW SCHOOL NICOISE SALAD

RADISH AND SNOW PEA SALAD

ORECCHIETTE SALAD, BROCCOLI, GOATS CHEESE FETA, PEAS, CHILLI, LEMON
ROASTED MEDITERRANEAN VEG, BLANCHED BABY VEGETABLES, ROMESCO

DESSERT

MINI VANILLA & PASSIONFRUIT CHEESECAKE (GF/O)(NF)

TURKISH DELIGHT TART (NF)

BUTTERMILK PANNA COTTA, RUBY CHOCOLATE, RASPBERRY, MACADAMIA (GF)(NF/O)
MINI CREME BRULEE (NF)

BANOFFEE TART - DULCHE DE LECHE, BANANA (NF)

TURKISH DELIGHT TART (NF)

CHOUX BUN, CREME PATISSERIE, WHIPPED CHOCOLATE (NF)

ALL DIETARY REQUIREMENTS ARE EASILY ADAPTED TO



LAND BASED
o JN o 4 lon kg

OPTIONAL ADD ONS

CURED MEAT GRAZING

PREMIUM IMPORTED CURED MEATS, ANTI PASTO, HOMEMADE DIPS, ARTISAN BREADS AND
LAVOSH

CHEESE GRAZING - TO START OR FINISH

PREMIUM AUSTRALIAN & IMPORTED CHEESE SELECTION, FRESH FRUITS, NUTS, QUINCE, ARTISAN
BREADS AND CRACKERS

OYSTERS AND CAVIAR STATION - PER DOZEN /PER 100G

FRESH OYSTER SELECTION - FINGER LIME - SHALLOT VINAIGRETTE - UMAMI SAUCE (DF)(GF)(NF)
OSCIETRA OR SALMON CAVIAR, BLINI'S, CRISP BREAD, CONDIMENTS (GF/O)(NF)

CANAPES - 2 PP

SMOKED SALMON, CUCUMBER, CREME FRAICHE, CITRUS AND DILL (GF)(NF)

TUNA SASHIMI, YUZU, MUSHROOM SOY, NORI SEASONING (DF)(GF)

SMOKED FISH RILLETTE, RADISH REMOULADE, BAGUETTE CROSTINI (DF)(NF)

SEARED SCALLOPS, CHORIZO, PEAR PUREE (GF)(NF)

CORN AND THREE CHEESE CROQUETTE, SMOKED PAPRIKA AIOLI (NF)(V)

MUSHROOM ARANCINI, TRUFFLE AIOLI (NF)(V)

BEEF TARTARE, CURED YOLK, CAPERS, CORNICHON PARMESAN, CRISP BAGUETTE (NF)
WAGYU BEEF TATAKI, KIMCHI CUCUMBER, SESAME, SRIRACHA MAYO (DF)(GF)(NF)



