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Entrée - to share
Antipasto Platters
A selection of marinated vegetables, cured meats, cheese and
olives

Vegetable Fritters
Assorted vegetables in egg batter fried served with house aioli

Main
Salmon Farfarlle

Bow tie shaped pasts with smoked salmon, cherry tomatoes and
spring onion in a light cream sauce.

Chicken Breast
Roasted chicken breats served on a blistered cherry tomato and
zucchini salad

Gnocchi
Potato dumplings served with a rose Sauce

Package 3 - $60 pp

Entrée

Char Grilled Quail
Served on slivered cucumber with pink peppercorn salsa

Beef Carpaccio
Thinly sliced beef served with snow pea tendril and hazelnut s
salad

Grilled Prawn Salad
Char grilled and marinated prawns served on a bed of rucola
with lemon and EVOO

Main
Fish of the Day

The best local fresh fish, selected daily by chef Joshua Deer

Wild Mushroom and Truffle Risotto
Arborio rice with Truffle, swiss brown and porcini mushrooms,
finished with lemon and parsley

Beef Fillet
Eye fillet served with broccolini, fried enoki mushrooms and
shiraz jus

To Finish

Cheese Platters
A selection of Australian and international cheeses served with
seasonal fresh and dried fruits, fig paste, nuts and crispbread

Package 2 - $55 pp

Starter
Bruschetta
Grilled Italian bread with tomato, basil and evoo

Entrée
Char Grilled Sepia
Fresh S.A Cuttlefish char grilled and served with rocket and
tomato Salsa

Stuffed Mushrooms
Mushrooms baked with ricotta, spinach, parmesan and pine
nuts

Main
Fish of the Day
The best local fresh fish, selected daily by chef Joshua Deer

Veal Scallopini
Veal Scallopini with Broccolini, sage, white wine and lemon
sauce

Gnocchi
Potato dumplings served with a rose Sauce

Package 4 - $70 pp

Entrée
Baked Half Shell Scallops
Scallops finished with a saffron and spring onion sauce

Char grilled Quail
Char grilled quail served with cucumber ribbons & pink
peppercorn salsa

Stuffed Mushrooms
Mushrooms baked with ricotta, spinach, parmesan and pine
nuts
Main
Beef Fillet
Eye fillet served on broccolini with fried enoki
mushrooms & a shiraz jus

Gawler River Spatchcock
Deboned whole spatchcock with herb stuffing on a
zucchini & blistered Tomato salad

Wild Mushroom & Truffle Risotto
Truffle, swiss browns and porcini mushrooms, lemon zest &
parsley risotto

Dessert
Passionfruit Curd Tart
Passionfruit curd encased in sweet pastry, with passionfruit
glaze

Tiramisu
Traditional tiramisu with Galliano mascarpone and chocolate
shards



