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u Banquet A   $55 per head

Hummus,  conf i t  gar l ic ,  evoo,  cayenne,  cr ispy bread

GFO+1,  VG, NF

 

Pick led cucumber sa lad ,  sa lad onion,  hei r loom

radish ,  spicy sesame oi l  VG, GF,  NF

 

Mozzarel la  f i l led arancini ,  bonito a io l i ,  parmesan,

chive ,  arrabiata GF,  NF,  VO

 

Spanish meatbal l  pappardel le ,  bravas ,  parmesan,

cream NF

 

Gri l led broccol in i ,  hazelnut romesco,  toasted

almond f lake GF,  VG

Banquet B   $69 per head
Grazing board ,  house-baked focaccia ,  mar inated

ol ives ,  cured meat ,  hummus DF,  NF

Pickled cucumber sa lad ,  sa lad onion,  hei r loom radish ,

spicy sesame oi l  VG, GF,  NF

 

Mozzarel la  f i l led arancini ,  bonito a io l i ,  parmesan,

chive ,  arrabiata GF,  NF,  VO

 

Harvey scotch f i l let ,  roasted beef butter ,  b lack gar l ic

jus GF,  NF,  DFO

 

Gri l led broccol in i ,  hazelnut romesco,  toasted a lmond

f lake GF,  VG

 

Basque burnt cheesecake,  berr ies compote GF,  NF,  V

v = vegetar ian |  gf  = gluten f ree |  vg= vegan |  dai ry f ree = df  |  nf  = nuts  f ree 
gfo = gluten f ree opt ion |  dfo = dairy f reeo opt ion

Al l  Banquet bookings must be conf i rmed with a deposi t  of  $200.

Final  guest  numbers must be conf i rmed no later  than 7 days

before the event .

P lease contact  our team for Dietary requirements .  


