
Sample menu – designed to share

Min 20 people 

Start

House made Bread + Olive oil + Butter

Zucchini flower + ricotta + honey + spiced lemon

Buffalo mozzarella +heirloom tomatoes + basil + balsamic

Main

Slow roasted Black Angus beef sirloin + bernaise

Coconut Poached Chicken + lime + ginger

Honey roasted Ham + charred pineapple +five spiced mustard glaze

Broccolini + sour cream

Crushed kipfler + olive + sundried tomatoes 

Dessert

The George Profiteroles+ Salted Chocolate Sauce+ seasonal berry’s

Christmas pudding + brandy custard 

Upgrade Options:

Grilled Tiger Prawns - $10 per person

Hot smoked salmon - $8 per person

Freshly Shucked Coffin Bay Oysters - $12 per person 

FESTIVE 

FEASTING

Terrace Lunch 

2 COURSE $55 per person

3 COURSE $65 per person


