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seated menu spring 2011      
 
Entrees                  
Salmon pastrami / balsamic onions / dill & horseradish cream / cress (g/f)  
Hervey Bay scallops / pancetta / chilli / olives / dried tomato salsa (g/f)  
Witches Chase washed rind & onion tart / pickled walnuts / baby leaves (v)   
Soy & sesame glazed duck breast / nashi pear / coriander / shitake mushroom   
Spice rubbed quail / ras el hanout / smoked tomato / mache (g/f)  
Rabbit & leek terrine / frieze / tarragon vinaigrette (g/f)  
Rare wagyu beef / celeriac remoulade / fried capers / chervil (g/f)    
Mooloolaba king prawn cocktail / baby gem / avocado / Marie rose (g/f)   
     
 
Mains  
Braised lamb neck fillet / green olives / baby onions / tomato/ basil (g/f)    
Crispy skinned barramundi fillet / blood oranges / pickled fennel / almond cream (g/f)   
Grain fed beef rib fillet / leek & potato hash / roast tomato / port jus       
Duck confit / caramelised apple / white bean & caper salad / duck jus (g/f)   
Braised beef cheeks / crisp pancetta / warm kipfler potato salad / boquerones / parsley (g/f)                    
Pacific salmon / heirloom tomatoes / preserved lemon / sauce vierge (g/f)          
Grain fed fillet of beef / blue cheese & spinach tart / Swiss brown mushrooms / thyme sauce    
Roasted chicken breast / celeriac / spinach / hazelnuts / orange vinaigrette (g/f)           
 
 
Desserts / Cheese    
All desserts   
Raspberry & mascarpone parfait / chocolate sauce (g/f)   
Pineapple & ginger tart tartin / crème anglaise     
Chocolate marquise / strawberries / double cream (g/f)   
Vanilla crème brulee / pistachio & apricot biscotti  
Orange pannacotta / poached rhubarb (g/f) 
Hazelnut savarin/ limoncello / fig compote   
Passionfruit & almond pudding / double cream (g/f)    
Premium local cheeses x 2, fresh fruits and biscuits (individually plated)   
Premium local cheeses x 3, fresh fruits and biscuits (individually plated)   
 
 
To finish 
Coffee and tea      
Coffee, tea and sweet bites (3 items)    
 
 
Options 
Canapés on arrival (3 chef’s selection)    
 

 
 
Minimum 10 guests 
Menu items may vary subject to market and season availability 
Prices are inclusive of GST and are subject to change without notice 
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