
C a n a p e s  &  c o m p l i m e n t a r y  
c h a m p a g n e  c o c k t a i l  o n  a r r i v a l

Entrée 
Fresh QLD tiger prawns and shucked rock oysters, lemon

w edge and seafood sauce 
Sesame-crusted tofu with green Asian veg

Cauliflower and chorizo arancini balls with rocket and spiced Napoli 

Main 
T asmanian s almon topped with pesto resting on a bed of char grilled asparagus and 

Dutch carrots 
Moroccan spiced lamp rump, cooked pink, with sweet potato mash and buttered 

green beans 
V egeta rian l asagne with Greek side salad 

Black sesame and mirin chicken and roasted vegetable salad 

Dessert 
Ma cerated berries with whipped vanilla cream on short bread crumble 

Churros with warmed caramel fudge and ice cream 

Finale 
Selection of cheeses, crackers, nuts and dried

fruit to share 




