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

Poached Prawns
Seared Tuna & Snapper Crudo 

Pickled Green Lip Mussels with Tomato & Cucumber Salsa

A N T I PA S T O  &  C H A R C U T E R I E

Seasonal Bruschetta
Selection of Sliced Cured Meats

Marinated Olives, Stuffed Peppers, Marinated Artichokes
Massimo Bocconcini, Cheese & Accompaniments, Freshly Baked Bread

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

Endive, Apple, Blue Cheese, Walnuts
Potato Salad, Baby Potatoes, Celery, Mustard Seeds

Chickpea, Caramelized Onion, Feta, Soft Herbs
Bivacco Caesar Salad, Crispy Prosciutto, Sourdough, Parmesan

C A R V E R Y  &  M E AT S

Salmon en Croute
Roasted Standing rib Roast

Crispy Roast Pork Belly
Rosemary & Sage Bread Pudding (Yorkshire)

V E G E TA B L E S

Roasted Duck Fat Potatoes
Roasted Squash

Grilled Asapargus
Cheesy Cauliflower Gratin

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

PA S TA  W H E E L 

Pipe Rigate alla Vodka made to order, served from Aged Parmesan Wheel
Wild caught Lobster Mac n Cheese 

D E S S E R T

Spring Trifles, Berries, Maritozzi-Italian Cream Bun
Basque Cheesecake, Carrot Cake, Vegan Brownie

Pavlova, Whipped Cream, Seasonal Compotes
Bivacco Chocolate Fountain, Fresh Fruit, Marshmallows

Chocolate Chip Cookies & Shortbread

FESTIVAL FEAST


