
MAINS
choose 3 options for your group

-Truffle potato ravioli, wild garlic & sage brown butter
-Seasonal risotto, fresh herbs & parmesan

-Goat ragu ‘Bianco’, silverbeet, riccia, pecorino
-Linguine alle vongole, Cloudy Bay clams, cherry tomato, chilli & orange

-Free range chicken cacciatore
-Garlic & rosemary slow roasted lamb leg
-Free range porchetta with garlic & herbs

-Sautéed mushrooms, herbs, rigatoni & sunflower crema 

Mains are served with Coco's sides:
-Coco's salad; green leaves, shoots, seeds, EVOO & cabernet vinegar

-Polenta chips, confit garlic aioli

PUDDING
stand & mingle

-Mini-misu 
-White Fox Martini 
-Ice cream cones

APERITIVO
-Coco's spritz / Non alcoholic spritz

I DO'S AT OUR PLACE - sample menu (option 2)
 

CANAPÉS
Spiced eggplant dip 

- Te Matuku Oysters, finger lime & mint 
- Charcoal roasted fish spadino

- Polenta chips, comnfit garlic aioli 
- Seasonal arancini


