up to 10 people only

entrée

al 'nd heirloom tfomato hrus

hefta v cn
rata in spicy vodka sauce v cn

crab cake
chilli lime fried octopus df

bg’ fragu hot pot ca

steak | 300gm | gf
ef short rib | 450gm | gf
=~ velvet chicken supreme ca

,U\%ﬁu;dlnk fregola with nduja praw

/4

ns
7

pistachio pannacotta gf cn

biscoff cheescake v
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chilli lime fried octopus

ried haloumi slab v cn

mains

slow cooked wagyu roast beef

garlic harrisa roasted chicken
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gnocchi with burrata cn v

ef short ribs

s and salad

B L
\ W i
=

J!

sted dutch carrots v gf

crispy nduja baby potatoe

dulche de leche firamist

biscoff cheesecake
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/ “tou se $149 / three -

entrée

confit garlic ciabatta slice v,
garlic harrisa king prawns
hot.honey stuffed chicken wing

t-bone steak 800g
creamy crab linguini

risa roasted chicken

s and salad

biscoff cheesecake
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challah bread

tomahawk steak 1.5 kg

carved table side
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choose one entree and one main

up to 10 people only

entrée

herb crusted porta mushroom with gnochhi fritto vg
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U i
fwo - course $109 / three - course (%

choose one entree and one main

up to 10 people only

entrée

nd heirloom tomato bruschetta v cn
ignature roasted bone marrow ca

garlic and rosso king prawns

sou e beef short ribs gf

~Crispy s umpty doo barramundi gf

dessert

ik
mascerated strawberr
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two - course $99 / three - course $
choose one entree and one main

up to 10 people only

entrée

ic and rosso king prawns p
chilli lime fried octopus df
crab cake

broiled herb butter escargot

mains
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Welcome Drinks

champagne cocktail +15pp
spritz selection +22pp
house/international cocktail +26pp
custom cocktail starting from +22pp

Flute
fwo-hrs_ $79 pp | three hrs $109 pp | four hrs $139 pp
premium-selection of prosecco | red wine | white wine | rose
soft drinks | juices

Craft
two hrs $89 pp | three hrs $119 pp | four hrs $159 pp
premium selection of prosecco | red wine | white wine | rose
imported and local craft beer | bottle beer | tap beer | cider
sofT drinks | juices

f‘L Rocks
two hrs $109 pp | ﬂlree hrs $139 pp | four hrs $179pp
remium selection of ‘prosecco | red wine | white wine | rose
o"rTed and local craft beer | bottle beer | tap beer | cider
_s-e_.,a.nd classic spirits vodka | gin | whiskey | brandy |
Hﬁ-' bourbon | rum | tequila | ligugurs-|
o soft drinks | juices

j:/"ﬁk'. ":-‘) Addons

‘N r’ / premium wines starting fromi+15ppfper hour
l. [ . )

L | g' cocktails starting from +30pp/per hour

il

s

-,

/4 spritz starting from +25pp/per hour
1 top shelf spirits starting from +45pp/per hour

m
S| J 16C: Final beverage selections offered on the day are subject to availability at the venue and
] ay be substituted with equivalent quality products if required. Respaonsible Service of Alcahol
will be strictly maintained at all times
All items in this menu be pre-selected before arrival with the reservations team.

No modifications, adjustments or add-ons will be accepted to the day of the booking or at the
venue.
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