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CULINARY PROJECTS

CANAPES

6 ITEMS // $36 PP osD
8 ITEMS // $48 PP ¢ 6D

10 ITEMS" // $60 PP ¢6sD
40 GUEST MINIMUM




SEA

. . OYSTER BAR
| Spanner crab toast, chives, ume sesame, crab mayonnaise
I Appellation rock oyster, chardonnay & cucumber mignonette I Best in season Appellation
oysters served over ice in

| Ortiz anchovy crisp, stracciatella, fennel pollen, parsley oil _
silver punch bowls

I Crispy prawn hanoi rolls, smoked chilli jam, kewpie, baby cos, hot mint

I Ocean trout tartare, pani puri, cardamom, pomegranate, kaffir lime, fried curry leaf I Glass pots of lemons & limes
| Shallot dressing, tabasco &

| King prawns, gremolata dressing, dill & pickle tartare, lemon cheeks
smoked salt

| Kingfish crudo, avocado, shiso, mint & scallion salad, seaweed cracker
Suitable for 60+guests

| Snapper, scallop & fennel pies, whipped potato, salsa verde $19.500p 657

GARDEN

| Purple fig, gorgonzola, basil, fennel crostini, truffle honey

| Green pea, lemon & buffalo ricotta cannoli, dill seed dressing

| Heritage tomato crisp, roasted lemon, pomegranate, mint labneh, sumac salt
| Zucchini crudo, cornbread fritters, smoked goats curd, golden tomatoes, dill
| Porcini e pepe arancini, truffle mayonnaise, cavolo crisps

| Sweetcorn custard tarts, green chili, manchego wafer

FARM

| Rare beef tataki, nori tartare, szechuan crisp, shiso & sesame salad

| Sticky star anise duck, green onions, caramel cashews, steamed mantou buns
| Seared lamb fillet, fried saltbush focaccia, rosemary mayo, onion rings

| Confit duck & pinot pies, spiced blood plum relish

| Wagyu bresaola, baby yorkshire puds, horseradish cream, pecorino pepato

| Pickled peach, sweet potato waffle, ashed chevre, maple pancetta, tarragon

| Rare hanger steak, caesar aioli, garlic shoots, sweet potato crisps, cornichons
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BIGGER BITES

| Katsu snapper ‘sandwich’, shredded iceberg, kim chi mayo, mint & coriander $1°FA
| St Andrea calamari, fennel salt, lemon mayonnaise #°&A

| Southern fried chicken, charred corn salsa, pickled red onion, ranch dressing #°&A
| Crackled pork belly, kohlrabi & apple remoulade, pickled green tomato, milk buns
| Greek Patatas - hot chips, feta, oregano, smoked paprika salt $8 A

| French fries, rosemary salt $6 &4

SOURDOUGH TOASTIES

| Molten mozzarella, field mushrooms, garlic & basil butter $0&A
| Glazed ham, blood plum relish, cheddar, pickled onion, dijon mayo #°&A

PI1ZZA FLATBREADS

| Purple fig, prosciutto, gorgonzola dolce, basil oil, pizza bianco #°&A
I Chilli king prawns, fennel flower, garlic oil, pizza rosso $°&A

| Pepperoni, charred peppers, provolone, cracked green olives, pizza rosso #°&A

BISTRO BOWLS

| Pan fried gnocchi, roasted heritage tomatoes, crispy basil, ricotta salata #©&»

| Spanner crab & prawn tortellini, fennel fronds, mussel & tomato butter ¥€&A

| Sticky beef short rib, spring onion & ginger oil, green mango salad. ¥€&A

| Slow cooked spring lamb, minted yoghurt, confetti rice, pickled cucumber #8EA

| Chilli caramel salmon, fresh rice noodles, snap & snow pea salad, crispy chilli oil $®&A

| Eggplant korma, fried garlic rice, lime pickle, spring onion crackle $16&A

A | Y b | )
Chefs & service staff are quoted in addition to the menu cost. ( y I ;( ) \' I ‘J I \

CULINARY PROJECTS






SPUNTINO

| Fromager D’Affinois Florette

I Occelli Testun di Barolo - “drunken cheese”

| Casa Iberica joselilto jamon, fennel salami, vine tomatoes

I White anchovy, queen olive & guindilla gildas

| Baker Bleu sourdough country wheel

| Quince & anise paste, pickled figs, best season red grapes, toffee salted walnuts & muscatel clusters
| Salted fruit toast, seeded bark crispbreads

APERITIVO

| Fromage D’Affinois Florette

I Occelli Testun di Barolo - “drunken cheese”

| Casa Iberica, joselilto jamon, fennel salami, vine tomatoes

| Mt Zero olives, confit garlic, rosemary & chili

| Fresh baby vegetable crudité, muhammara, parsley oil, hazelnuts

| Caramelized leek & pea tart, whipped ricotta, lemon

I Smoked salmon, gremolata, soused shallots, lemon créme, dill

| Clover salted potato & saltbush focaccia

| Quince & anise paste, best season red grapes, pickled figs, toffee salted walnuts & muscatel clusters
| Salted fruit toast, seeded bark crispbreads, caraway crackers
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CENETTA

| Glazed whole ham, mustard, brown sugar & apple cider, pots of mustards

I Whole Delice de Bourgogne

I Occelli Testun di Barolo - “drunken cheese”

I Mt Zero olives, confit garlic, rosemary & chili

| Fresh baby vegetable crudité, muhammara, parsley oil, hazelnuts

| Stracciatella, hot honey, jamon, wild oregano, saltbush focaccia (can be vego)

| Smoked salmon, gremolata, soused shallots, lemon creme, dill

| Baker Bleu sourdough country wheel, anchovy butter

| Quince & anise paste, best season red grapes, pickled figs, toffee salted walnuts & muscatel clusters
| Salted fruit toast, seeded bark crispbreads, caraway crackers, olive sourdough baguette
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SWEET BITES // $6.50 EA ¢ 6D



SWEET BITES

| Ricotta & sour cherry cannoli, rosemary créme fraiche, hazelnut granola
| Burnt honey pannacotta, raspberries, honeycomb

| Pink peppercorn pavlova, amarena cherry, double cream

| Roasted apricot brulee, miso caramel, burnt sugar crackling

| Gingerbread mascarpone maritozzi buns, scorched honey syrup

| Strawberry cheesecake, brown sugar crumble, meyer lemon

I Tira mi ‘choux’

| Hot cinnamon doughnuts, raspberry jam

| Gianduja chocolate creams, hazelnut praline, raspberry, silver leaf

| Pistachio & raspberry Paris brest, almond praline cream, fresh raspberry
| Boca gelato cups

Chefs & service staff are quoted in addition to the menu cost.
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