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BANQUET DINNER MENU

$95PP
For less than 40 people
Subject to seasonal change & availability

Served sharing style

| st

Roasted beetroot, whipped goats cheese, puffed grains, balsamic reduction

2nd

Roasted sirloin, red wine jus
Broccoli, labneh, dukkah, sriracha butter
Truffled twice cooked potatoes, garlic butter, sour cream

Garden salad, lemon vinaigrette

3rd

Chocolate mousse, berries, strawberry, elderflower, toasted granola

We have a mixed use kitchen, menu items may contain or come into contact with wheat, eggs, peanuts, free nuts & milk.

WE TAKE PRIDE IN SOURCING LOCALLY PRODUCED ETHICAL INGREDIENTS WHERE POSSIBLE




