
 
 
 

Sample Banquet Menu - $89 per person 
(subject to seasonal change)  

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

 
 

 

Garlic Naan, whipped butter - VG, NF 

Fried Chicken, spicy mayo - DF, NF 

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

Beef Massaman & Vegetable Curry - GF, DF, VG, V 

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

Crispy Potatoes, rosemary salt, lemongrass mayo - GF, DF, VG, NF 

Jasmine Rice infused with coconut and kaffir lime - GF, DF, NF, V 

 

 

ON ARRIVAL - Cheese and Charcuterie + $15 per person 

A selection of gourmet cheese, cured meats, relishes, olives, crackers and seasonal fruit 

Dessert Platter - selection of petit fours + $10 per person 

 

 

 

 
Vegan & gluten free options available - please advise upon booking 

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


