
FUNCTION MENU 
04th – 14th August 

$40

Seared scallop, hazelnut and sesame dukka, Israeli 
pearl couscous salad and spiced Rouille sauce  

……….. 
Japanese pumpkin soup with parmesan bruschetta and 

white truffle oil 
……….. 

Roasted chicken breast, baked kalamata olive and herb 
rosti, goat curd, macadamia rocket pesto, eggplant 

puree and portobello mushroom sauce 
……….. 

Steamed date and walnut pudding with butterscotch 
sauce and crème anglaise 

……….. 
Petit fours 




