
Menu Pricing 

$75 Set Menu 
Choose from 4 Canapés or 2 Entrees, 2 Mains, plus Dessert Sampler or a choice of 2 Desserts 

$85 Set Menu 
Choose from 4 Canapés or 2 Entrees, 3 Mains, plus Dessert Sampler or a choice of 2 Desserts 

$95 Set Menu 
Choose from 5 Canapés or 3 Entrees, 3 Mains, plus Dessert Sampler or a choice of 2 Desserts 

The above menus are a guests choice of on the night, not alternate drop 

Entrees 

tequila cured atlantic salmon 
agave & jalapeno sorbet, tortilla chards 

salsa‘s ½ doz oysters three ways 
natural, nam pla prik, wasabi emulsion 

yellowfin tuna tataki 
togarashi vinaigrette, granny smith apple, sunflower sprouts 

slow braised lamb pithiviers 
eggplant whip, chermoula vinaigrette 

korean bbq tableland pork scotch fillet 
green paw paw sambal, cassava chips 

japanese style eye fillet tartar 
goma shabu emulsion, wonton crisps 

tiger prawn dumplings 
sumiso sauce, exotic mushroom salad 

liquorice caramel pork belly 
pickled apple butter, sandcrab fritters 

Mains 

piri piri chicken breast 
kipfler potato salad, burnt lime cream fraiche 

paperbark smoked kangaroo loin 
sweet potato fondant, davidson plum jus 



fish of the day 
fragrant rice, blood orange laksa, tiger prawn sambal 

smoked duqqa crusted salmon 
buckwheat, beetroot, heirloom tomatoes, horseradish 

black angus eye fillet 
goats cheese gâteau, smoked tableland tomato jam, merlot jus 

panfried barramundi 
spinach ricotta flan, spiced carrot nage, citrus fennel salad 

lamb backstrap 
fetta burek, mint labna, pomegranate jus 

aromatic roasted duck leg 
split lentil khichdi, spiced pumpkin chutney, crispy duck cigar 

Desserts 

salsa dessert sampler 
•daintree estate chocolate marquise 

•frozen dragonfruit & vanilla parfait terrine 
•kaffir lime crème brûlée 

•white chocolate panna cotta 
•selection of salsa truffles 

tableland passionfruit cream brulée 
macadamia ice cream 

valhrona chocolate mud cake 
raspberry basil sorbet, saffron cotton candy 

white chocolate panna cotta 
café late parfait, almond biscotti 

madagascar vanilla semifreddo 
tableland strawberries, chocolate pencil 

lemon aspen cheese cake 
dragon fruit sorbet, wattleseed tuille 

valrhona chocolate marquise 
blood orange sorbet 
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