
Function Menu - $45 per head

Entrée
SALMON CEVICHE

Lemon and Coriander Marinade, Avocado, Cherry Tomato and Garlic
Sourdough

BRUSCHETTA
Potato Sourdough, Basil, Fresh Tomato, Avocado, Feta

Main
MUSHROOM RISOTTO

Mushroom Medley, Italian Arborio, Parmesan and Broccolini

DOUBLE BAKED PRESSED PORK BELLY
Honeyed Black Rice, Steamed Bok Choy, Spicy Thai Coconut Sauce

NEW ZEALAND EYE FILLET
Cumin and Herb Potato Mash, Broccolini, Quail Egg, Mushroom Chorizo

Sauce

Dessert
LAYERED CHOCOLATE DELIGHT

Homemade Milk Chocolate Mousse Layered with Homemade Chocolate
Fudge Brownie

BANOFFEE PIE
Biscuit Base, Caramel, Banana with a Fresh Cream Topping and Shaved

Chocolate


