VIP MENU

Entrée: Shared Grazing

Marinated salt & pepper squid, assorted cold meats,
kangaroo & riberry sausage, artichokes, balsamic onion,
whipped fetq, pepper drops, sundried tomato, roasted peppers
& nullaki cheese served with warm sourdough & olive ol

Main: Shared Banquet Style

Banjo lamb with native herb garlic butter, whole Portuguese
chicken split, grilled chorizo sausage, corn ribs, plum bbg
pork ribs, roasted sweet potato, roasted potatoes, cider

braised fennel & tomato salad with cider dressing

Dessert Boxes

Chocolate brownie bites, cider Turkish delight,
citrus curd tartlets, salted caramel donuts & orchard fruits
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