
Hot ciabatta for the table with river estate olive oil

Entrees
King prawn cocktail, Bloody Mary dressing, whipped avocado & crisp baby cos.

Vietnamese beef, cucumber, mint & peanut, nam Jim dressing.

Seared sesame tuna, wasabi mayo, bonito flake & pickled radish.

Cumin flat bread, grilled stone fruit, arugula pesto, pomegranate & ricotta. (v)

MainsMains
Sirloin, salsa verde, sautéed garlic potatoes, rocket & pecorino.

Skin on salmon, Greenfern Organic asparagus, water cress w coriander & lime 
dressing.

Twice baked free range pork belly, celeriac puree, zucchini & apple. 

Heirloom tomato and zucchini orecchiette, pesto & Clevedon buffalo mozzarella (v)

Dessert
Coconut Coconut panna cotta, palm sugar pandan syrup, coconut crisps

Mango & passionfruit cheesecake, sable crumb

Kiwiana pav, chantilly cream and kiwifruit

2 course $55  |  3 course $65

This menu is for a minimum group size of 15 guests


