COLD OPTIONS

Charcuterie Board
Selection of Italian meats, cheese, pickles and breads
Anti-pasto Board
Selection of charred & pickled vegetables with olives, dips & feta
cheese (vg)
Salads
Goats cheese, pear, rocket & candied pecan salad (vg)
Caeser Salad Station
Romaine lettuce, white anchovies, croutons, bacon, parmesan cheese &
Caeser dressing
Potato salad with chive, bacon egg & gherkin finished with a seeded
mustard mayo
Penne pasta prawn salad with celery & Thousand Island Dressing
Mixed green salad (v)
Seafood Station
Tasmanian oysters with lemon & mignonette dressing
Far North Queensland tiger prawns with Mary Rose sauce
Slipper lobster
Marinated octopus with olives & lemon
Cooked sand crabs with lemon
Smoked salmon with créme fraiche, capers, Spanish onion & dill
Sushi Station
Beef nigiri
California rolls with wasabi & soy

Salmon, tuna, kingfish sashimi



HOT OPTIONS

Roast beef with a mustard & pink peppercorn crust & Yorkshire
pudding
Pork belly with Thai green paw paw salad
Barramundi fillets with a macadamia crust & finger lime beurre
blanc
Cavuliflower & chickpea curry with a fragrant jasmine rice
Roast duck fat potatoes
Steamed garden vegetables
Chinese Dumpling Station

Selection of seafood & vegetarian dumplings

DESSERTS

Macarons
Salted caramel & peanut créme brulee
Lemon & white chocolate curd tartlets
Trio chocolate mousse gateaux
Decedent dark chocolate & gold leaf torte
Oreo white chocolate cheesecake
Countdown cookies
Chocolate pudding with anglaise
Seasonal fruit platters
Pullman ice cream carte with assorted flavours
Chocolate fountain with milk & white chocolate, strawberries, &

marshmallow

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will
make efforts to accommodate dietary requirements. However due to the shared production and serving
environment, we cannot guarantee the complete omission of such allergens or foods which may cause an

intolerance. Please inform our team if you have a food allergy or intolerance



