
 
 

$60 / per head (min 50 heads) 

entrée 

salt and pepper baby squid, capsicum coulis 

or 

ocean trout sushi trio with arame seaweed and sweet soy 

main 

irigoma crust salmon, wilted greens and boysenberry vinaigrette 

or 

centre cut organic fillet steak, spring onion mash, sweet potato crisps and 

green beans, port wine reduction 

or 

roasted beetroot and pumpkin risotto, red wine reduction and salsa verde 

dessert 

jamaican ginger pudding, butterscotch sauce 

or 

semi fredo mascarpone and hazelnut praline 

 


