
OPEN & TASTING EVENT MENU 2023
 

C a n a p e s
 

Wild Mushroom & Pumpkin Arancini Balls served with a garlic aioli (v)

Rare Roasted Beef Fillet on Croute with Horseradish & Beetroot Relish

Pulled Pork Belly Sliders with Spiced Apple & Coleslaw

Homemade Chicken, Leek and Thyme Pies laced with a Caramelized Onion Jam

Pumpkin & Sundried Tomato Risotto Cakes (v)

 
M a i n  C o u r s e

 
Spring Herb Chicken Ballotine with a Masala Reduction

 
Mustard & Garlic Crusted Roasted Porterhouse laced with a Red Wine Jus 

topped with a Beer Battered Onion Ring
 

Loin of Lamb stuffed with Fig & Pistachio
 

Pork Cotoletta
 Rustic parmesan, ciabatta & garlic coated Pork Cutlet with a Lemon butter & Dijon reduction

 
D e s s e r t

 
Traditional Creme Brulee

 
Chocolate Mousse Dome with layers of Milk, Hazelnut & White Chocolate Mousse

 
Vanilla Panna Cotta with Shortbread Crumble & Raspberry Sorbet

 
Chocolate, Hazelnut & Frangelico Tart

 


