Food that won't be forgotten ...
Our experienced Chef's and wedding team will work with you to create
a menu that suits your style of wedding. From fresh and innovative canapes
and cocktails to a full sit-down a-la-carte menu, you can rest assured that your
guests will not walk away hungry. Using seasonal ingredients and local suppliers
where possible we will do our best to make your food memorable.

Sit Down Alternate Drop
2 COURSE $65 PP | 3 COURSE $80 PP | 4 COURSE $95 PP
CANAPES (choose 3)
Choose from the COLD and/or HOT selection of canapes
listed on the cocktail menu

ENTREE (choose 2)
Salad panzanella - tomatoes, mozzarella, fried bread, olives and basil (v)
Shaved prosciutto, salad of rockmelon, heirloom tomatoes, sorrel and Pedro Ximenez sherry
King prawns, salad of fennel, cucumber, mint and baby gem (gf)
Beets, grains, ricotta, sunﬂower sprouts, seeds and pomegranate (v)
Crisp pork belly, salad of apple, watercress, raisins and radicchio (gf)

MAIN (choose 2)
Roast barramundi, hummus, chorizo, cherry tomatoes and baby spinach
Salmon, cracked wheat, herb dressing, baby carrots, wild rocket and green beans
Za'atar pumpkin, charred broccolini, maple tahini, local cress and toasted pepitis, verjuice dressing (v)
Braised grimaud duck leg, creamed parmesan polenta, and Spanish olives, mushroom jus
Beef cheek, roasted chats, cauliﬂower, shallots and asparagus, red wine jus (gf)
Lamb rump, ratatouille and roasted truss cherry tomatoes, salsa verde (gf)

MINI DESSERT PLATE (choose 3)
Lemon Meringue Tart: - Lemon curd, Italian meringue and vanilla tart shell
Chocolate and Caramel Tart - Chocolate ganache, salted caramel and chocolate tart shell
Vanilla and Ruby Tart - Ruby ganache, vanilla cream, berry jam and vanilla tart shell
Berry Pavlova - Verrine - Fresh berries, berry jam, vanilla cream and baked meringue (gf | nf)
Tiramissu - Verrine - Chocolate ganache, mascarpone cream, biscuit cuillere and coffee syrup
Coconut and Passionfruit Pannacotta - Verrine - Passionfruit ganache, coconut Pannacotta and roasted coconut (gf | nf)

Cocktail
5 CANAPES AND A FORKED DISH $60 PP

COLD
Watermelon, basil and mozzarella lollipop, aged balsamic (v) (3)
Smoked salmon tartlets, smoked mayonnaise, chive and dill (3)
Roasted pear, goats cheese and basil tartlet (v) (3)
Korean spiced beef tartare, whitlof crisp shallots (2)
Freshly shucked oysters, sake, cucumber and seaweed (gf) (3)

HOT
Peking duck, cucumber and hoi sin slider (2)
Crisp caramelised duck, Asian greens, charcoal bao buns, char sui dressing (2)
Beetroot and fetta arancini balls, saffron aioli (v) (3)
Tempura pumpkin ﬂowers, minted yoghurt dressing (v) (3)
Grilled thai king prawn skewers, nam jim (gf) (3)
Lamb and rosemary pie, mint sauce (3)
Steamed pork bun, spicy plum sauce (2)

FORKED DISH
Sweetcorn and basil risotto, parmesan (v)
Buttermilk fried chicken, spiced ranch dressing
Grilled lamb and crushed minted peas, herb sauce (gf)
Stone and Wood beer battered ﬁsh and chips and lemon, tartare sauce

ADDITIONAL: $5 PP PER CANAPE | $10 PP PER FORKED DISH

Share plates
$60 PP | $75 PP WITH DESSERT
SERVED WITH
Warm bread rolls, olive oil and butter
Baked sweet potato, chilli aioli

SALADS (choose 2)
Fattoush salad with tomato, cucumber, onion, capsicum, feta and fried ﬂatbread, lemon dressing and sumac
Quinoa salad with corn, roasted capsicum, pickled carrot and herbs
Baby cos, celery hearts, witlof, apple, radishes and toasted walnuts (gf | vegan | df)
Panzanella – vine ripened tomatoes, grilled zucchini, olives, fresh herbs, white anchovies and herb croutons
Orecchiette with cherry tomatoes, wild rocket, roast pistachio pesto (v)
New potato and green bean salad, dressed with local gourmet garlic aioli
Local farmer’s market leafy salad, Italian dressing

MAINS (choose 3)
Harissa marinated lamb legs, cucumber and mint salsa
Moroccan spiced Glasshouse Mountain chicken, green olives and dates
Green peppercorn marinated scotch ﬁllet steaks, balsamic braised onions
Barbequed Bangalow pork and fennel sausages, apple relish
Roasted free range porchetta, apple, whitlof and crispy sage
Cape Byron pasture fed beef meatball tagine, beans and peas
Slow cooked Clarence River pork neck, spiced baby carrot
Sesame crusted ﬁllets of Tasmanian salmon, bok choy (gf | df)
Breast of Glasshouse Mountain chicken, greens (gf | df)
Moroccan spiced eggplant, pomegranate and tahini (vegan | df)

MINI DESSERT PLATE (choose 3)
Lemon Meringue Tart: - Lemon curd, Italian meringue and vanilla tart shell
Chocolate and Caramel Tart - Chocolate ganache, salted caramel and chocolate tart shell
Vanilla and Ruby Tart - Ruby ganache, vanilla cream, berry jam and vanilla tart shell
Berry Pavlova - Verrine - Fresh berries, berry jam, vanilla cream and baked meringue (gf | nf)
Tiramissu - Verrine - Chocolate ganache, mascarpone cream, biscuit cuillere and coffee syrup
Coconut and Passionfruit Pannacotta - Verrine - Passionfruit ganache, coconut Pannacotta and roasted coconut (gf | nf)

Canapes on the Green ...
COLD PLATTERS
TURKISH BREAD AND DIPS $65
8 - 10 PEOPLE

FRUIT PLATTER $65
8 - 10 PEOPLE

Warm Turkish bread with a trio of dips

Selection of fresh seasonal fruits

FARMHOUSE CHEESE PLATTER $90
8 - 10 PEOPLE

GOURMET CHEESE AND ANTIPASTO
GRAZING BOARD $300
30 PEOPLE

Camembert, smoked, tasty and blue cheeses
with dried fruits, olives, cocktail onions and
water crackers

ANTIPASTO PLATTER $90
8 - 10 PEOPLE

Camembert, smoked, tasty and blue cheeses,
kabana, salami, chorizo and prosciutto with dried
fruits, semi-dried tomatoes, cocktail onions, roasted
capsicum, olives, dip and a selection of crackers

Kabana, salami, chorizo and prosciutto with
semi-dried tomatoes, cocktail onions, roasted
capsicum, olives, dip and water crackers

HOT PLATTERS
PARTY PLATTER $70
8 - 10 PEOPLE

ASIAN DELIGHTS PLATTER $70
8 - 10 PEOPLE

Mixed gourmet pies (15), cocktail sausage rolls
(15), southern style chicken goujons (15) and
mini savoury quiche (V options) (15)

Cocktail spring rolls (V/Vegan) (20), chicken and
mushroom dumplings (15), curry samosas (V/Vegan)
(20) and Indian pakoras (V/Vegan) (15)

SEAFOOD PLATTER $90
8 - 10 PEOPLE

FAVOURITES PLATTER $100
8 - 10 PEOPLE

Beer battered ﬁsh cocktails (20), prawn twisters
(15) and salt and pepper calamari (20)

Karaage chicken (15), lemon, pistachio and saffron
arancini balls (V) (15), peking duck spring rolls (15)
and tempura prawn cutlets (15)

CHAR GRILLED SKEWERS PLATTER $90
30 PIECES
ONE FLAVOUR PER PLATTER
Malaysian chicken satay; lamb kofta with
tzatziki; teriyaki chilli beef; tandoori chicken
with raita; Thai coconut beef; grilled mushroom,
haloumi and red pepper with pesto (V)

SLIDERS PLATTER $90
20 PIECES
ONE FLAVOUR PER PLATTER
Chilli soy beef ﬁllet with mixed greens; chicken breast
with Asian greens and salted caramel dressing; sticky
BBQ pork belly with minted apple slaw

