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Boardroom Luncheon Menu 2018
entrée

seared scallops, sobrassada ciabatta, rocket and saffron mayonnaise 
poached egg “carbonara” with braised speck (gf) 

 roast lemon and fregola salad with marinated feta (v) 
grilled prawns with green harissa and mixed pepper salad (gf, df) 

miso braised pork with apple and walnut salad (gf, df) 
karaage chicken on wasabi slaw and jalapeno mayonnaise (gf, df)

beef shin braised in pomegranate and beetroot with a watercress salad (gf) 

main course
ginger and lemongrass beef cheeks with roasted and pickled carrots (gf, df) 

tasmanian salmon with roasted potato, crispy chickpeas and caperberry salsa (gf, df)
 eye fillet, creamy mash, roasted tomatoes and cabernet jus (gf) 

coral coast barramundi, braised fennel and capers and lemon beurre blanc (gf) 
lamb rump with labna, pistachio and oregano and pickled beetroot (gf)

 snapper with butternut squash puree, ginger and tomato, lime yoghurt, coriander and cashews (gf)
 confit chicken breast, sautéed asparagus with caramelised balsamic pecans (gf)

 mushroom and goats cheese tart with panzanella (v) 
confit leg and roasted breast of duck with puy style lentils (gf)

dessert / cheese 
fine cheeses, roasted nuts, quince paste and lavosh 

flourless chocolate cake, meringue smash with honey vanilla cream and warm chocolate sauce (gf) 
maple crème caramel with crème fraiche, figs and pistachios (gf)

 baked lemon cheese cake with strawberry and turmeric compote
 kaffir lime and coconut panna cotta with lime syrup and tropical fruits (gf)

prices
for ten or more guests, set menu

two courses $55 pp 
three courses $66 pp 

all prices exclude 10% gst
alternate drop $5 surcharge per person per course

meals are prepared on site (on site kitchen required)
chef provided at $55 per hour; extra hire equipment may be required

table arrangements, china, glassware, cutlery etc can be arranged at competitive rates
boardroom waiters are provided at $45 per hour each (three hour minimum) 

complimentary hand made petits fours are served
most special dietary requirements can be catered for with advance notice

(all food produced on equipment that also handles nuts, soy, gluten, 
seafood, crustaceans, seeds, oils, eggs and a total absence of these cannot be guaranteed) 

Payment: terms are COD
Price is subject to change without notice 

Visa and Mastercard attract a 2.5% surcharge
Seven day accounts with payment by EFT or cheque can be arranged for repeat customers

Specific menu items may be substituted due to seasonal availability


