
    

 Wedding Menu     
 

canapés
house-made canapes on arrival.

entrees
    
tofu red miso, tofu, shiitake & wakame broth           VG   

calamari                lemon pepper dusted w  a mint, pea, sugar snap & radish salad.                

lamb backstrap cumin coated w crispy eggplant & pomegranate / tahini yoghurt.        GF   

mains
    
  fish fresh fish of the day.                             

  tofu        yellow pumpkin curry w  coconut rice & bok choy.                     VG  

  chicken breast sambal rubbed & char grilled w preserved lemon polenta, tzatziki          GF 
sweet corn & coriander salsa.               

   eye fillet     grain fed , char-grilled on smashed green peas w jus GF
& horseradish-potatoes  .       

dessert
your wedding cake served w berry coulis

V - Vegetarian     GF - Gluten free.    VG - Vegetarian & Gluten free 
                       


