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Canapes
Smoked mac and cheese 'cube'
1853 MCG Gin cured ocean trout
Gippsland lamb and rosemary pot pie

Shared Victorian Charcuterie and Antipasto
Victorian cold meats, terrine, Mount Zero olives, hummus, marinated vegetables,
boccocini, foccacia, Rustica breads and Australian cultured butter

Main
Roasted Hazeldene chicken with kohlrabi and potato gnocchi, pea puree,
pancetta, asparagus and native succulents

alternating with

Braised Victorian beef cheek with smoked pearl onions, watercress puree,
herb pangrattato, jamon and potato croquette with red wine sauce

Dessert Stations
DIY Ice Cream
Join our pastry chefs by filling, dipping and topping your choice of
flavoured Magnum icecream

Cannoli Cart
Enjoy delicate tubes of golden crunchy pastry from our friends at Cannoleria and That's
Amore. Our pastry chefs will hand fill your Sicilian cannoli
to order with a variety of fillings and toppings.
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