
S A M P L E  M E N U

On Arrival
Chef’s Selection of Canapés

Antipasti
Half shell scallops, Jerusalem artichoke, lemon + parsley pangra� ato (df)

Beef Tartare, egg yolk, bone marrow, basil oil, pane carasau (gf, df)

Primi
Beetroot gnocchi, gorgonzola fondue, pance� a, candied lemon (gf, vg)

Spinach tagliolini, Western Australian lobster, bisque velouté, Oscietra caviar (df)

Secondi
Wagyu hanger steak, charred baby corn, potato millefeuille, caulifl ower purée, 

chimichurri (df, gf)
Octopus tentacles, pineapple gazpacho, mixed herbs, squid ink tuille (gf, df)

Insalata, mixed leaves, shaved parmesan, balsamic dressing (gf, vg)

Dolci
“Caprese” Tomato, basil, mozzarella, olive oil (gf)

B E V E R A G E S
Perrier-Jouët Grand Brut NV

Poderi La Capella Vermentino Oriana 2021
Agricola Brandini Barolo Cerre� a DOCG 2019

Cerbaia Brunello di Montalcino DOCG 2015
Birra More� i Lager



CELEBRATE AND RESTORE: 
YOUR TICKET HELPS PLANT A TREE!

In keeping with Emporium Hotels’ dedication to 
protecting the environment, we’ve partnered with 
Reforest to make a meaningful impact on climate 
action. Every a� endee will help restore a critically 
endangered subtropical rainforest in the Sunshine 
Coast hinterland. 

SCAN TO TRACK 
THE PROGRESS


