
MENU

Gin-cured salmon
Marinated baby octopus

QLD tiger prawns
Half shell  mussels

SEAFOOD GRAZING TABLE

Cured meats
Antipasto

Hommus and spicy capsicum dip
Crudité platter

Marinated olives
Lavosh and Bread

Selection of salads

ANTIPASTO GRAZING TABLE

FOOD STALLS
Slow-cooked lamb gyros

Lobster rol ls with crispy potato, and chives on brioche
Flame-gri l led scotch fi l let with chimichurri  on a barbecued panini

Yakitori - Soy mirin chicken skewers
Eton mess - smashed meringue, folded through freshly whipped cream, selection of

fruits, berries and textures

Sample menu is subject to change


