
MENU

Canapés
Smoked chicken, blue corn tostada, corn, black bean purée, avocado and queso fresco

Mac and cheese croquette with chimichurri mayonnaise 
Smoked lamb, puri, vindaloo, yoghurt and chili

Entrée
Bluefin tuna crudo with green apple, jalapeño and mint salsa and black potato crisp

Main
Roast chicken and ‘all the trimmings’ with pressed confit leg with sage chipolata farce, 

roasted baby root vegetables and roasted chicken skin jus

alternating with

Chargrilled beef tenderloin with braised ox cheek pie, 
salsa verde whip, confit shallot, creamed parsnip and jus

Dessert Station
Timeless pastry classics reimagined with playful twists. From delicate petits gâteaux and

handcrafted chocolates to freshly baked cakes, tarts and viennoiseries.

Allergen statement
While some menu items may not include specific allergens as ingredients, all our food is made in a
facility that contains allergens. Therefore, we are unable to guarantee there are no allergens in the

food and beverages served from this menu.
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