
PRIMI
choose 3 options for your group

-Spiced eggplant dip, crema di yoghurt & pane al forno

-Wood grilled fish spadino with salsa rossa              
-Chicken liver parfait, onion agrodolce, sourdough toast         

-Antipasti board
-Pumpkin & sage arancini, clevedon buffalo curd & salsa limone 

SUMMER FEAST - offsite menu $85pp
cooked alfresco over coals and smoke 

 - Dietary requirements are catered for separately, just let us know 
 

Grazing table
- Charcuterie & bread
- Cheese selection 
- Marinated olives 

Mains 
choose 2 options (additional $15pp)
- Garlic & rosemary slow roasted lamb leg

- Wood roasted free range chicken, herb, black garlic butter
- Whole eggplants over the char, torn up with herbs & garlic

-Free range porchetta, garlic, fennel, rosemary
-Wood roasted sirloin, herb jus

- House hot smoked salmon, salsa limone

Canapès 
choose 3 (additional $6 pp)

- Line caught fish spadino 
- Prosciutto crude, seasonal fruit
- Polenta bites, confit garlic aioli
- King prawn spadino with salsa rossa 

- Sweetcorn arancini, green chilli, scamorza 
& salsa verde 

 

 

- Polpetti (Meatballs)
- Charred octopus, peppers & chicory
-Te Matuku Oysters, finger lime & mint

- Spiced eggplant with buffalo curd bruschetta 
- Kingfish crudo, blood orange, jalapeno

-  Chicken liver parfait, onion agrodolce crostini 
 

Sides 
- Tuscan roast new potatoes or Caper & gerkin potato salad

- Heirloom tomato, Sicilian olive & basil
- Giant radicchio, fennel & herb salad 

Post-pudding
Leftovers served with lots of bread rolls

Late night snack
Talk to us about Tuckshop Pies

**Depending on location/facilities pizza can be a canapè option 

Pudding 
We encourage fun options like an ice-cream cart, tasting table or wedding cake.  

Pudding is not included, however we are happy to provide tiramasu for an extra $10pp. 


