
 
 

 

Sample Banquet Menu - $99 per person 
(subject to seasonal change)  

 
 (everyone in your group will receive all the items listed, banquet style) 

 
 

 

Five Spiced Fried Chicken, spicy mayo - DF, NF  

Tuna Sashimi, yuzu, sesame, dashi, wasabi, avocado, ginger - GF, DF, NF  

Fried Pork Buns, char sui, pickles - DF, NF  

Slow Cooked Lamb Shoulder, herbed yoghurt, chilli, & roasted vegetables - GF, NF  

Confit Duck Leg, Peking glaze, pickles, vegetable puree - GF, NF  

Crispy Potatoes, spiced salt, aioli - GF, DF, VG, NF  

Edamame & Quinoa Salad, herbs, whipped feta, sesame yuzu dressing - GF, VG  

Blak Salted caramel slice - VG, NF 

Eton Mess - Meringue, fruit coulis, whipped cream - GF, NF 

 

ADD ON + $15 per person 

Cheese and Charcuterie - A selection of gourmet cheese, cured meats,  

relishes, olives, crackers and seasonal fruit 

 

 
Vegan & gluten free options available - please advise upon booking 

Children’s menu available - $25pp (under 12 years only) 
 


