CELEBRATION MENU

4 course Chef's selection menu
$99 per person for food option only
Minimum 10 people

TO START

lobethal cheddar cheesy garlic ciabatta loaf

FIRST COURSE
Salmon rillettes with fresh and smoked salmon

with sour cream, capers, lemon and crisp bread

SECOND COURSE
Spring chicken roulade with Adelaide Hills Chevre, olive tapenade,

pumpkin and broccolini

THIRD COURSE
Premium MSA beef tenderloin with crushed potatoes, green beans

and porcini mushroom jus

FOURTH COURSE

Individual lemon and lime pie with scorched meringue and freeze-dried raspberry

Meals can be tailored to most dietary requirements. Please check with your friendly service staff.



