
Special Dinner Function Menu 

 

 

To Start 

Freshly baked bread roll served with chive butter 

 

Entree 

Beetroot carpaccio, Persian fetta, crushed hazelnuts, 
 drizzled with hazelnut oil and baby herbs 

 
 

Main 

Alternate Serves 

Lamb rump, cranberry puree, potato stack, pistachio  
pesto, port jus (GF, DF option) 

 

Chicken breast, chorizo fresh herb farce, mint & pea puree, 
potato fondant, chorizo oil 

 
Served with seasonal vegetables 

 

Dessert 

Eggnog brulee, chocolate ice cream, macerated  
strawberries, tuille crisp 

 
Chocolate and raisin pudding, bailey’s anglaise, vanilla  

panna cotta, mascarpone ice cream 

 

GF – Gluten Free 
DF – Dairy Free 


