SET MENUS (Minimum 10 guests)

$32 per person 3 Course

Starter

Chef’s Dips, Honey Balsamic Reduction & Dash “Moorish” Evoo, Warm Turkish Bread
Main Fare

Mex Battered Whiting Fillets & Chips, Brewery Salad, Ponzu Mayonnaise, Lemon
Mash Open Steak Sandwich, Angus Sirloin, Caramelised Onion, Swiss Cheese, Wild Rocket, Aiali,
Spicy Tomato Sauce, Turkish, Beer Battered Fries

Chilli Salt Squid, Beer battered chips, Ponzu Mayonnaise

Mash Pizza Char Grilled Eggplant, Smashed Olives, Red Peppers, Soft Feta (v)
After That

Hedgehog Slice, Chantilly cream

$42 per person 3 Course

Starter

Mash Plate — Marinated mixed Olives, Prosciutto, Mash Gardiniere, DipTurkish Bread, Danish Feta &
Marinated Baby Octopus

Main Fare

Slow Braised Lamb Shank, Puff Pastry Blanket, Pearl Barley, Fondant Winter Vegetables,
Braising Stock Jus

Confit Duck Leg, Shitake Mushroom, Rice Noodles, Kai Lan, Spring onions,

Aromatic Infused Asian Broth

Chicken Breast, Filo Wrapped, Spinach, Camembert & Brewers Barley Stuffing, Panzanella, Fancy
Lettuce, Olives, Parmesan & Chilli Croutons, Parma ham Crisps, Lemon & Basil Vinaigrette

Mash Pizza Char Grilled Eggplant, Smashed Olives, Red Peppers, Soft Feta (v)

After That

Mini Pavlova, Cream & Berry coulis

$52 per person 3 course
Starter

Mash Plate — Marinated mixed Olives, Prosciutto, Mash Gardiniere, DipTurkish Bread, Danish Feta &
Marinated Baby Octopus

Main Fare

Thick Cut Angus Sirloin, Crushed Garlic Potatoes, Winter Stout Battered Onion Rings,

Cabernet Jus

Seafood Claypot, Potato, Leek & Tarragon Chowder, Shaved Fennel & Spring Onions, Mini Damper
Slow Roasted Pork Belly, House Made Chorizo, Cashew & Basil Stuffing, Mash, Balsamic Roasted
Beetroot & Sweet Potato,

Cabernet Jus

Layered Roast Vegetable & Goats Cheese Terrine, Lemon & Basil Oil, Wilted spinach (v)
After That

Warm Sticky Date Pudding, Vanilla ice-cream




