
S A M P L E  P L A T E D  M E A L

E N T R E E S

M A I N S

Beetroot  cured sa lmon grav lax , seeded bread, horseradish cream, di l l
gluten free and vegan option

Twice-baked kumara souff le, beetroot  re l i sh, feta  whip, scroggin, balsamic reduct ion
vegetarian

Hazelnut  afghan, b lue cheese  mousse, poached nectar ine, serrano ham, sher y 
reduct ion

S low braised tamar ind and orange beef  shor t  r ib, ce ler iac  smash, wood fi red carrots , 
miso, pickled fennel

gluten free

Beef  s i r lo in, g lazed shal lots , bone marrow emuls ion, potato grat in, iceburg wedge
gluten free

Spice blackened sa lmon, crème fra iche potato, c i t rus  labneh, smoked a lmonds, greens

Parma ham wrapped market  f i sh, tomato and cucumber panzanel la , sa lsa  verde

Chermoula  lamb backstrap, lent i l  tabbouleh, baba ganoush, jus
gluten free |  vegan option

Lemongrass  chicken, g inger, chi l i , baby potatoes , green beans, shitake mushrooms, 
puffed r ice

Pan-fr ied por tobel lo  mushrooms, creamy parmesan polenta  cake, gr i l led haloumi, 
green vegetables , sa lsa  verde

gluten free |  vegetarian option

Cauli f lower  s teak, spiced buffa lo  sauce, roasted grapes  and a lmonds, curr ied ra is ins , 
green vegetables

gluten free |  vegan



S A M P L E  P L A T E D  M E A L  C O N T .

D E S S E R T S

Local  cheese, precinct  made crackers , b iscott i , f ig  jam

Brown butter  cake, l iquid cheesecake, mi lk crumb, spiced apple

Chocolate  Tar t , coffee  angla ise, b lackberr y

Steamed caramel  cake, sa l ted caramel , orange c lotted cream

Pass ionfruit  mer ingue, raspberr y, l ime compote, vani l la  angla ise

Precinct Catering


