
Canapés
A selection of canapés:

Tataki salmon, cauliflower, wasabi mousse
Bokchoy and goats cheese barbajuans, ponzu dipping sauce (v)

Shredded Vietnamese chicken rice paper roll (g)
Spicy lamb kebab, mint yoghurt

Thai chicken sausage roll, sweet chilli
Crumbed torpedo prawn, fragrant dipping sauce

3 per person

 
Main Course

A choice of two of the following, to be served 50/50 alternate set:
Lamb korma, jasmine rice, mango chutney

Vietnamese chicken salad, nuoc nam 
Double Wagyu burgers, tomato jam, cheese, lettuce, onion relish, shoestring fries, aioli

Moroccan fish tagine, chermoula, preserved lemon, date couscous
Parmesan gnocchi, Japanese pumpkin, chilli sauce (v)

 
Dessert

To be served 50/50 alternate set:
Chocolate indulgence: individual chocolate mousse, 

rich choc brownie, choc sauce, Jaffa crumbs 
Passionfruit citrus tart, double cream

Grinders coffee and T2 teas

 
Beverages

A selection of beer, wine and soft drinks for the duration of your function: 
Crown lager, James Boags Premium Light

Yarra Burn Vintage Sparkling – (Upper Yarra Valley Vic)
Cooralook Chardonnay (Strathbogie Ranges Vic)

Cooralook Sauvignon Blanc (Strathbogie Ranges Vic)
Cooralook Shiraz (Heathcote Vic)

Non-alcoholic beverages

Premium package

Menu subject to change.  (v): vegetarian  (g) gluten free

��
$130 

per person all inclusive 
package (incl GST)
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