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CARAMELIZED PORK BELLY WITH ASIAN SLAW

BARRAMUNDI FILLETS ON POLENTA WITH A DILL GREMOLATA

WOK TOSSED GREENS WITH OYSTER SAUCE

CHAR GRILLED CHICKEN THIGH WITH A CORIANDER & THAI BASIL FISH

SAUCE

STEAMED LEMONGRASS RICE

VEGAN CAULIFLOWER CAPONATA

H O T S

WAFFLE STATION
A SELECTION OF ICE CREAMS, SPRINKLES & TOPPINGS WITH CREAM AND

SEASONAL FRUITS 

CHOCOLATE FOUNTAIN 
WITH STRAWBERRIES AND MARSHMALLOWS TO BRING OUT YOUR INNER CHILD 

BAILEYS CREME BRULEE
CLASSIC OPERA CAKE 

VANILLA PANNA COTTA WITH FREEZE DRIED RASPBERRIES 
LEMON CHEESECAKE WITH STRAWBERRIES & DOUBLE CREAM 

D E S S E R T S

FRESHLY SHUCKED OYSTERS WITH LEMON & FINGER LIME MIGNONETTE

MINI BELLINIS WITH CAVIAR

FRESHLY COOKED LOCAL PRAWNS WITH MARY ROSE SAUCE & 
LEMON MORETON BAY BUGS

S E A F O O D  S T A T I O N

GRILLED MARINATED MEDITERRANEAN VEGETABLES, OLIVES, FETA CHEESE & DIPS 
WITH SOURDOUGH CRACKERS & GRISSINI

A N T I P A S T I  S T A T I O N

A SELECTION OF CURED AND SMOKED MEATS, DUCK LIVER PARFAIT, CHEESES, 
PICKLES AND CHUTNEYS WITH CRACKERS SOURDOUGH & GRISSINI

C H A R C U T E R I E  S T A T I O N

SUSHI & SASHIMI MADE IN FRONT OF YOU BY OUR TALENTED JAPANESE CHEFS

S U S H I  S T A T I O N


