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Canapes $20 / pcs (minimum 10 per flavour) 
Mushroom walnut pate on toast (vg) 

Black sesame parmesan cookie w/ capers & cream (v) 
Salmon & horseradish cream crostini 

Roasted shallot & chestnut on crispy rye crostini (v) 
Bacon wrapped turkey skewer w/ cranberry 

 
Starters (10 pax) $250 

Beetroot carpaccio with horseradish cream (v) 
Serrano ham with basil infused melon 

Pumpkin soup with grissini (v) 
 

Mains (10 pax) 
Garlic & herb roasted turkey with gravy & cranberry relish $980 

Coq au vin $880 
Salmon en croute with dill sauce $980 

Stuffed squash with cranberries & chestnut (v) $680 
 

Sides (10 pax) $250 
Braised red cabbage with apple & cinnamon (v) 

Roasted carrots & brussel sprouts with pomegranate & pistachio  (v) 
Wild rice, sweet potato & rocket salad with ginger dressing (vg) 

Rosemary & garlic hasselback potatoes (v) 
Truffle potato mash (v) 

 
Sweets $200 

Cranberry & pistachio brownie (v) 
Pumpkin pie crumble (v) 

 
 
 

(vg = vegan – v = vegetarian) 


