
Sample Menu Three
$125 per head

Canapes

Clevedon Oysters in Shell
with raspberry and shallot dressing

Seared Yellow Fin Tuna
grilled red pepper, marinated tomato and shaved fennel

Black Truffle Arancini
mascarpone and chive dip

Buffalo Mozzarella
parma ham parcel

Entree

New Zealand Scampi on Salmon and Chervil Ravioli
salsa verde dressing and micro radish shoots

Marinated Breast of Duck
in honey and soy on green beans, maple dressing

Carpaccio of Wagu Beef
baby arugula, parmigiano Reggiano, aged balsamic

Lemon grass sorbet

Main Course

Chargrilled Shortloin of Cervena
smoked potato puree, baby vegetables and Madeira jus

Local Market Fish
with potato scales, spinach mousse, roasted red pepper, 

smoked paprika coulis and crayfish

Roasted Boned Poussin
native potato tart, French bean and prosciutto bundle, 

tomato and ratatouille and fig vincotto

Dessert

Tasting Platter of
belgium chocolate opera cake with gold leaf

brulee lemon tart
limoncello jelly squares

black pepper strawberry kebab




