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CANAPES

HOLBERTS FARM PORT STEPHENS SYDNEY
ROCK OYSTERS, LEMON

DUCK SPRING ROLLS, GINGER, SHALLOTS
CHIVE CREPES WITH LOBSTER, CREME FRAICHE
Glass of NV Veuve Cliquot on arrival

1ST COURSE

POACHED MORETON BAY BUG, GUANCIALE,
RADISH, FENNEL, PEAS, VANILLA CREAM SAUCE

2ND COURSE

STICKY PORK BELLY, SESAME,
SHALLOTS, GINGER DRESSING

3RD COURSE

BEEF FILLET WRAPPED IN BACON, DAUPHINOISE
POTATO, CAVOLO NERO, BORDELAISE SAUCE

4TH COURSE

CALVADOS CREME BRULEE, CARAMELISED PEAR,
BROWN SUGAR ICE CREAM, VANILLA CRUMB

5TH COURSE

AUSTRALIAN CHEESE SELECTION, LAVOSH,
QUINCE, GRAPES & PETIT FOURS



