
MOTHER’S DAY 
LONG LUNCH

V - VEGETARIAN, VG - VEGAN, GF - GLUTEN FREE,  DF - DAIRY FREE, N - NUTS
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STARTERS

DESSERTS

MAINS

SHARED ON BUFFET

SHARED ON BUFFET

MARKET OYSTERS
               Lemon, Mignonette                

AUSTRALIAN PRAWNS
Served with Various Condiments

BREADS & CRACKERS 

MARCEL’S SIGNATURE CHEESEBOARD
A selection of Australian Cheeses, Grapes, Fruit Paste, Dried Fruit,

Walnuts, Crackers & Lavosh    

CHARCUTERIE PLATTER

ASSORTED DIPS

PICKLED & MARINATED ANTIPASTO

SELECTION OF SALADS

SERVED TO TABLE

ROASTED SPATCHCOCK
Spicy Nduja Emulsion, Fioretto

Blossom, French Lentils 
GF, DF

HOME MADE TUSCAN 
BEAN RAVIOLI

Sugo, Crispy Kale, Pecorino

Toscano, Herb Oil

V

SNAPPER FILLET
Sweet Potato Mash, Bouillabaisse

Veloute, Zucchini Flower

GF

MACAROONS

BERRY CHEESECAKE CHOCOLATE DEVILS CAKE

COFFEE WALNUT SLICE
N

MINI MANGO PAVLOVA

FRESH FRUIT PLATTER
V, VG, GF, DF

ASSORTED GELATO
1 Scoop Per Guest


