
SHARED CHARCUTERIE PLATTER
Prosciutto, Salami, Mortadella, Pickles, Relish, Grilled and Marinated Vegetables, Olives, Brie Cheese, 

Dried Fruit, Melon, Grilled Flatbread and Pumpkin Hummus Dip (GFO)

DESSERT PLATTER TO SHARE
Tartlets, Cakes, Strawberries and Grapes (V)

SIDES
MIXED GARDEN SALAD

TRUFFLED FRIES 
with Parmesan (V)

M E N U

CUP
MELBOURNE

ALTERNATE SERVE MAIN
Seared Barramundi Fillet, Zucchini Ribbons, 
Olive Oil, Garlic, Parsley, Capers and Kipfler 

Potatoes (GF/DF)

Grilled Chicken Breast, Quinoa, Currant, 
Freekeh and Basil Salad with Pomegranate 

and Lemon Vinaigrette (DF)
OR


