
G F   G l u t e n  f r e e                                                                                    V  V e g e t a r i a n

G r o u p  S e t  M e n u s
S u m m e r  2 0 2 3

P l e a s e  a d v i s e  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  a n d  w e  w i l l  e n d e a v o u r  t o  a d a p t  t h e  m e n u  a c c o r d i n g l y .

A l l  P r i c e s  i n c l u d e  G S T .

P l e a s e  n o t e  t h a t  s u r c h a r g e  o f  1 5 %  a p p l i e s  o n  p u b l i c  h o l i d a y s .

A l t e r n a t e  D r o p  M e n u  a v a i l a b l e  o n  r e q u e s t .  

C a n a p e  o p t i o n s  t o  s t a r t  t h e  e v e n t  ( f r o m  $ 3  p e r  p e r s o n ) .  

L E  P ’ T I T  M E N U  
3  course  meal  with  choices  -  for  the  whole  table  only

FOIE GRAS  Foie  gras  mi-cuit ,  art isanal  br ioche toast ,  f ig  preserve  

POTAGE Parmentier  soup,  leeks ,  potato ,  croutons  -  V

MOULES Baked New Zealand mussels  stuffed  with  butter  and garl ic ,  crumbs -  GF

COURGETTE  Zucchini  f lowers  f i l led  with  goat  cheese  and f ine  herbs ,  capsicum rel ish  -  V

85 .00

MAGRET Honey & rosemary pan-fried duck breast , roasted pistachio, sweet potatoes, sautéed lardon & brussels sprouts - GF

POISSON Pan-fried snapper à la Grenobloise; capers and lemon noisette butter, croutons, fennel, rocket and citrus suprêmes salad

CAILLE Gri l led  Brisbane Val ley  Quai l ,  seeded mustard creamy sauce,  swede purée,  sautéed broccol ini  -  GF

GNOCCHI  Pan-fr ied  art isanal  gnocchi  in  butter  and garl ic ,  shi i take  mushrooms,  pine  nuts ,  Gruyère  cheese  -  V

FROMAGE  ROQUEFORT AOP the  oldest  tradit ional  French bleu,  made in  smal l  batches  from sheep milk  -  GF

CREME BRULEE Tahit ian vani l la  crème brûlée  -  GF

CRUMBLE  Rhubarb and apple  crumble  served warm,  crème anglaise

GLACE  Two scoops  of  art isanal  ice-creams;  choice  of  cherry,  vani l la ,  chocolate ,  yogurt ,  lemon sorbet

Choice  of

Choice  of

Choice  of

BAGUETTE ET BEURRE  Bread and butter

L E  M E N U  
5  course  meal  with  choices  -   for  the  whole  table  only

98 .00

CREME BRULEE Tahit ian vani l la  crème brûlée  -  GF

CRUMBLE  Rhubarb and apple  crumble  served warm,  crème anglaise
Choice  of

BAGUETTE ET BEURRE  Bread and butter

SAINT-JACQUES  Pan-seared scal lop,  beetroot  coul is ,  p ineapple  and coriander  dressing,  cr ispy prosciutto

FOIE GRAS Foie  gras  mi-cuit ,  art isanal  br ioche toast ,  f ig  preserve
Choice  of

CAMEMBERT  Oven melted French camembert ,  orange marmalade,  baby cos  lettuce  -  V ,  GF

MOULES Baked New Zealand mussels  stuffed  with  butter  and garl ic ,  crumbs -  GF
Choice  of

MAGRET Honey & rosemary pan-fried duck breast , roasted pistachio, sweet potatoes, sautéed lardon & brussels sprout - GF

POISSON Pan-fried snapper à la Grenobloise; capers and lemon noisette butter, croutons, fennel, rocket and citrus suprêmes salad
Choice  of

ROQUEFORT AOP the  oldest  tradit ional  French bleu,  made in  smal l  batches  from sheep milk  -  GF

L'TOMYERE MONTAGNE Semi-hard cow's  milk  cheese  produced in  the  Alps  and aged for  14  months  -  GF
Choice  of


