
W I N E  &  D I N E  

G R O U P  M E N U



Pre-selection required 48 hours prior to your booking

Minimum of 8 people

E n j o y  a  g l a s s  o f  w i n e ,  b e e r  o r  s o f t 


d r i n k  o n  a r r i v a l ,  f o l l o w e d  b y  a 


c h o i c e  o f  t w o  o r  t h r e e  c o u r s e s .

2  c o u r s e  $ 6 2 p p  O R  3  c o u r s e  $ 7 8 p p

freshly baked sourdough | double whipped butter 



Entree 
 Shared Charcuterie board w/ Hunter Valley Cheese 

 Twine dips & preservers served to the centre of the table
(1 platter per 4 guests)



Mains 

guests to pre order one of the following 



Chicken Breast 
crispy pancetta | creamy garlic sauce 

rustic potato rosti | broccolini
..

Slow Cooked Beef Brisket 
smoky bbq bourbon glaze | cheddar hash brown | aioli 

charred sweet corn
..

Crispy Skin Salmon
preserved lemon & dill arancini | baby spinach | burre blanc

..
Italian Vegan Stuffed Capsicum

mixed vegetables | wild rice | tofu 
 roasted roma sauce   



Dessert 

Rose Panna Cotta 
passionfruit curd | meringue crumb | fresh berries



should you wish to bring your own cake and opt out the dessert course


please be aware a $3.50 pp surcharge applies. 



