
Canapés
A selection of canapés:

Chicken and corn fritters 
Coriander and ginger prawn, chilli lime dipping sauce

Haloumi cheese fritter, za’atar, honey (v)
Tataki of beef, shredded daikon

4 per person
 

Main Course
A choice of two of the following, to be served 50/50 alternate set:

Fragrant red duck curry, Thai eggplant, oyster mushroom, coconut rice
Slow cooked Sichuan peppered lamb, shitake, coriander, ginger

Moroccan fish tagine, chermoula, preserved lemon, date couscous
Spiced pumpkin stewed in coconut milk, Thai basil and cucumber pickle, coconut rice (v)

 
Dessert

To be served 50/50 alternate set:
Conici cannoli, vanilla cream, praline 

Chocolate sabayon, black sambuca, strawberries, cream 
 

Persian fairy floss to share
 

Grinders coffee and T2 teas
 

Beverages
A selection of beer, wine and soft drinks for the duration of your function:

Asahi Beer, James Boags Premium Light 
Domain Chandon NV Sparkling (Yarra Valley Vic) 

Red Claw Sauvignon Blanc (Mornington Peninsula Vic) 
Red Claw Chardonnay (Mornington Peninsula Vic)  

Red Claw Shiraz (Heathcote Vic)
Non-alcoholic beverages 

prestige package

��
$149 

per person all inclusive 
package (incl GST)

Menu subject to change.  (v): vegetarian.

vi l lagecinemas.com.au


