
MENU

Canapés
Shirley’s prawn toast

Confit Great Ocean duck rillettes
Potato churros

Entrée
Hiramasa kingfish with scorched qukes, green curry 

and coconut dressing, curry leaves and puffed rice

Main
Parmesan crumbed Bendigo chicken with Paris mash, 
green garlic butter, mustard leaf and native thyme jus

alternating with

Gippsland beef duo with eye fillet, braised short rib, 
pea puree, charred onion and whiskey jus

Dessert station
Assemble and ‘torch’ your own s’mores with a selection of
delicious house made cookie, biscuits and marshmallows.

Served with chocolate sauce, salted caramel, whipped peanut
butter and fruit jams.


