
A N T I P A S T O  F O R  T H E  T A B L E

Selection Of Cured Meats
Marinated Olives

Freshly Baked Sourdough
Roasted Red Peppers
Marinated Artichokes

S E A F O O D  S T A T I O N

Poached Prawns
Mussels with Lemon Gremolata Sauce

Smoked Salmon

S E A S O N A L  S A L A D S

NSP Green Salad, Mixed Leaves, Herbs, Fennel, Avocado, Radish,  
Balsamic Rose & Lemon Dressing

Caesar Salad, Cos Lettuce, Croutons, Crispy Prosciutto,  
Anchovy & Caesar Dressing

Farfalle Pasta Salad, Rocket Pesto, Peas, Pickle Red Onion

R O A S T E D  V E G E T A B L E S

Herb Roasted Carrot, Balsamic Onions, Feta & Parsley
Roasted Potatoes with Rosemary & Garlic

Roast Pumpkin with Beans Puree, Gremolata, Chilli

C A R V E R Y

Whole Roasted Beef Sirloin
Porchetta, Stuffed with Sundried Tomato, Herb Crumb
Braised Meatball, Pomodoro Sauce, Parmesan Cheese

Vegetarian Lasagna
Free Range Chicken in Tuscan Sauce

W O O D F I R E D  S E A S O N A L  P I Z Z A

D E S S E R T

Tiramisu
Seasonal Tarts

Brownie
Cheese Cake

Fresh Fruit

N O N  S O L O  F E A S T

$85pp — Children (5-12yo) $35pp


