
SILVER SET MENU
3 courses $90 pp

ANTIPASTI
(FOR THE TABLE TO SHARE)

CALAMARI FRITTI
Served with fresh lemon & aioli.

SECONDI
(FOR THE TABLE TO SHARE)

DOLCI
(FOR THE TABLE TO SHARE)

AFFETTATI BOARD
Prosciutto San Daniele, Bresaola,
Mortadella, Salami

HEIRLOOM TOMATO CAPRESE
(GF,V)

With buffalo mozzarella, cherry
tomato, oregano & basil olive oil.

 

ROASTED SPATCHCOCK ALLA
DIAVOLA (GF)

Rosemary, garlic & chilli sauce, served
with seasonal vegetables.

 

FETTUCCINE ALLA BOLOGNESE
Handmade pasta with veal & pork ragù

cooked with garlic, chilli & fresh basil.
 

GNOCCHI SORRENTINA (V)
With Napoli, basil & buffalo mozzarella.

CRISPY SKIN ‘INFINITY BLUE’
BARRAMUNDI (GF)
With mashed potatoes, lemon, butter &
capers sauce.

TIRAMISU’
Homemade pan di Spagna, coffee &
mascarpone cheese.

FLOURLESS CHOCOLATE CAKE
Ice cream & raspberry coulis. 

 

S E T  M E N U  P A C K A G E S

GOLD SET MENU
3 courses $120 pp

ANTIPASTI
(FOR THE TABLE TO SHARE)

DOLCI
(FOR THE TABLE TO SHARE)

SECONDI
(INDIVIDUAL CHOICE)

ROASTED SPATCHCOCK ALLA
DIAVOLA (GF)

Rosemary, garlic & chilli sauce, served
with seasonal vegetables.

 

FETTUCCINE ALLA BOLOGNESE
Handmade pasta with veal & pork ragù

cooked with garlic, chilli & fresh basil.
 

GNOCCHI SORRENTINA (V)
With Napoli, basil & buffalo mozzarella.

CRISPY SKIN ‘INFINITY BLUE’
BARRAMUNDI (GF)
With mashed potatoes, lemon, butter &
capers sauce.

PAPPARDELLE WITH BLUE SWIMMER CRAB
 Handmade pasta, beurre blanc, chilli, chives & lemon zest.

TIRAMISU’
Homemade pan di Spagna, coffee &
mascarpone cheese.

FLOURLESS CHOCOLATE CAKE 
Ice cream & raspberry coulis.

 

RIBBONS OF BEETROOT (GF,V)
With baby spinach, toasted pine nuts, Danish

feta & white balsamic dressing.
 

CALAMARI FRITTI
Served with fresh lemon & aioli.

AFFETTATI BOARD 
Prosciutto San Daniele, Bresaola,
Mortadella, Salami

HEIRLOOM TOMATO CAPRESE
(GF,V)

With buffalo mozzarella, cherry tomato,
oregano & basil olive oil.

 

PLATINUM SET MENU
3 courses $150 pp

ANTIPASTI
(INDIVIDUAL CHOICE)

DOLCI
(FOR THE TABLE TO SHARE)

SECONDI
(INDIVIDUAL CHOICE)

TIRAMISU’
Homemade pan di Spagna, coffee &
mascarpone cheese.

FLOURLESS CHOCOLATE CAKE 
Ice cream & raspberry coulis.

RIBBONS OF BEETROOT (GF,V)
With baby spinach, toasted pine nuts,

Danish feta & white balsamic dressing.
 

SYDNEY ROCK OYSTERS (GF)
6 oysters served with a white balsamic &
shallot vinaigrette. 

HERVEY BAY QLD SCALLOPS AU
GRATIN
3 scallops made with Mediterranean herb
crumb and Yarra Valley salmon roe.

CALAMARI FRITTI & FRIED
KING PRAWNS

Served with fresh lemon & aioli.

CARAMELISED FIGS (GF)
With crispy prosciutto & Roquefort

cheese sauce.

PROSCIUTTO & MELONE (GF)
San Daniele prosciutto & marinated melon.

LAMB RACK  (GF)
Served medium with a red wine reduction

& seasonal vegetables.

FETTUCCINE ALLA BOLOGNESE
Handmade pasta with veal & pork ragù
cooked with garlic, chilli & fresh basil.

PAPPARDELLE WITH BLUE
SWIMMER CRAB
Handmade pasta, beurre blanc, chilli,
chives & lemon zest.

TAGLIATELLE SCIUE SCIUE
WITH KING PRAWNS

Handmade pasta with fresh cherry
tomatoes, basil, chilli & garlic.

CRISPY SKIN ‘INFINITY BLUE’
BARRAMUNDI (GF)

With mashed potatoes, lemon, butter &
capers sauce.

 

RANGER’S VALLEY BLACK
MARKET ANGUS SIRLOIN M5+ 250
gr (GF)
Served with roasted potatoes.

CHEESE PLATE


