Set Menu Options

$48 Shared Entrée + Main (4 choices)

$48 Main (4 choices) + Shared dessert w/ coffee & tea

$53 Main (4 choices) + Dessert (4 choices) w/ coffee & tea

$55 Entrée (4 choices) + Main (4 choices)

$61 Shared entrée + Main (4 choices) + Shared dessert w/ coffee & tea

$66 Shared Entrée + Main (4 choices) + Dessert (4 Choices) w/ coffee & tea

$68 Entrée (4 choices) + Main (4 choices) + Shared dessert w/ coffee & tea

$73 Entree (4 Choices) + Main (4 choices) + Dessert (4 Choices) w/ coffee & tea

$89 Canapés on arrival (4 pcs per person) + Entrée (4 Choices) + Main (4 choices)
+ Dessert (4 Choices) w/ coffee & tea

Shared Entrée
Charcuterie plate, a chef’s selection of cured meats and assorted condiments

Entrée

Grilled pear salad with buffalo mozzarella, serrano ham, walnuts and aged balsamic (g)
Cured king salmon with baby beets, radish, apple and horseradish cream (g)

Salt and pepper soft shell crab with baby fennel, ruby grapefruit and aioli (g)

Ricotta fritters with saffron cauliflower, raisins, pine nuts and pecorino (v)

Main

Victorian lamb rump with french lentils, quinoa, sauce vierge and goats fetta (g)
Potato and black olive gnocchi with bug meat, prawn oil, chilli and tomatoes
Pan fried 'cone bay' barramundi with borlotti beans, broccolini and almonds (g)
Local forest mushroom risotto with flat leaf parsley and truffle baked ricotta (g)

Dessert

Chocolate creme brulee with almond praline and cherry sorbet (g)
Sticky fig pudding with date ice cream and ginger bread custard
Lemon cheesecake with passionfruit sorbet and poached rhubarb (g)
Cheese of the day with chutney, fruit and lavosh

Shared Dessert
Sweet treats to share with coffee and tea

Please note groups of 50+ will be an alternate serving
Entrées served with toasted turkish bread

Mains served with salad greens

Groups over 50px must have linen - $3 per head

No set menus:

Sunday's September - April
Public Holidays
Mother's/Father's Day

st kilda beach



