MOTHER'S DAY

+ FEED ME STYLE MAINS & DESSERT BUFFET SI20PP +

BOOKINGS ESSENTIAL

UPON ARRIVAL

GLASS OF CHAMPAGNE
ROSTI | SMOKED SALMON MOUSSE | WHIPPED BLACK GARLIC | CHIVES

HOUSE BAKED SOURDOUGH | PEPE SAYA BUTTER | OLSSONS SMOKED SEAT SALT FLAKES

MAINS(SHARED)

CREAMY SMOKED SALMON PAPPARDELLE | BURST CHERRY TOMATOES | DILL
ROAST PORK LOIN | CONFIT SHALLOTS | APPLE CIDER JUS

MAYURA STATION WAGYU | POMME PUREE | TRUSS TOMATOES | BEARNAISE

DAUPHINOISE POTATOES

ARUGULA | WALNUTS | PROSCUITTO | ROCKMELON | VINAIGRETTE

DESSERT (BUFFET)

BUTTERCREAM CHOCOLATE CUPCAKES
SEASONAL FRUIT TARTLETS
ASSORTED MACARONS
HONEYDEW TRIFFLE
RASPBERRY OPERA SLICE

CHOCOLATE FOUNTAIN

DILMAH TEA SELECTION

Please note this event does not cater for any dietaries
Menu Subject to Change

COAL

CELLAR+GRILL



