
 

Banquet Set Menu - 1  

2 Courses—$42.00 / person 

3 Courses  - $50.00 / person 

 

Please select two meals from each course to be served as an alternate drop  

  

 

ENTRÉE  

Warm camembert and roasted red onion filo tart w/watercress and lemon oil  

  

Caesar of baby Cos hearts, prosciutto, garlic croute, poached egg and house-

made dressing  

  

Spinach and Ricotta ravioli, capsicum salsa, basil pesto, pecorino 

 

Prawn and avocado salad, mango citrus aioli 

  

MAIN 

Crispy pork belly, seeded mustard mash, steamed brocolini, confit apple and jus 

 

 Slow roast sirloin, pont neuf potatoes, roasted tomato & port butter 

  

Crisp skin salmon, tomato risotto, watercress salad  

  

Lemon scented chicken breast, herb roast potatoes, sautéed mushrooms, 

petit pois, tomato compote & jus  

  

DESSERT 

Caramel Baked cheesecake, pistachio praline  

  

Dark chocolate mud cake, warm chocolate sauce, Chantilly cream 

 

Pavlova, fresh seasonal fruits, Chantilly cream, fruit coulis  

 

Choc orange bread & butter pudding, ice-cream 

 

 

MINIMUM 25 GUESTS 
For smaller group menus please contact Function Sales on 

Ph. 07 3220 0335, as we can tailor a customized menu to suit your 
requirements 

 


