
PAN FRIED BARRAMUNDI

w Nori-miso butter (GF)

PORK & RICOTTA MEATBALLS

Orecchiette,  tomato,  s i lverbeet & baby capers

CUMIN RUBBED LAMB SHOULDER

w Cucumber salad & tahini  yoghurt (GF)

BEEF SHIN & POTATO MASSAMAN

w Crispy shal lots ,  coriander & peanuts (GF)

ZUCCHINI KOFTAS & COCONUT SAUCE

w Pickled chi l ies ,  lemon yoghurt & roti  (VGA) (GFA)

COCONUT & TAMARIND GRILLED CHICKEN

w Nuoc cham me,  Vietnamese mint & l ime (GF)

CAULIFLOWER, LEEK & MISO ORECCHIETTE

w Spiced togarashi  crumbs & mustard cress (V)

MEJADRA

Spiced r ice,  lenti ls  & cr ispy onion (V)  (GF)

SHANGHAI SPRING ONION NOODLES

Ginger-soy chinese broccol i  (VG)

CHARRED BROWN BUTTER CABBAGE

Bacon,  sake & cr ispy leek (GF)

MEDITERRANEAN TOMATO & CUCUMBER SALAD

Mint,  sumac & lemon ol ive oi l  (VG) (GF)

BAKED POTATO ,  CAVOLO NERO & SILVERBEET

Provolone cheese sauce

BROCCOLINI,  RICOTTA & SMASHED ALMONDS

Lemon ol ive oi l  & baby basi l  (V)  (GF)

CRUNCHY ASIAN SLAW

Soybeans & ginger-peanut dressing (VG) (GF)

ASSORTED DINNER ROLLS w butter.  3.0pp

MAINS ACCOMPANIMENTS - 8.9 PP

BANQUET
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ORDER ONLINE

MINIMUM OF 12 GUESTS
48 HOURS NOTICE REQUIRED ON ALL CATERING

ALL DIETARIES CAN BE CATERED TO ON REQUEST

A U T U M N  W I N T E R  2 4

https://shop.kartel.net.au/items/folder/boardroom-banquets

