
Events Packages



Feast Menu
$65 per person 

Entree
Brewers boards to share

A selection of sliced cured meats, including ndjula, salami, bresaola and prosciutto served with pickled 

vegetables, 

Mt Zero olives, farmhouse cheeses & sourdough 

Mains - Choice of two

Slow braised shoulder of beef with port jus, melting shallot, parsley oil & gromalata  

Grilled red saddletail snapper with fennel, rocket, olives & malt vinegar pickled onion

Four cheese baked potato gnocchi with nutmeg bechamel, mushroom & garden herbs

Twice cooked pork belly with prosciutto broth, edamame, miso mustard, picked apple & kohlrabi

Maku Hemp IPA braised lamb shoulder with preserved lemon

Sides
 Chefs selection of seasonal sides from our gardens

Canape dessert - Add $15 (choice of three)

House-made fudge brownie

Raisin & ricotta canolli 

Churros with chocolate sauce & sweet cream

Blood orange & rhubarb crumble



Canape Menu 
Small $55pp ( 5 canape + 1 large + 2 dessert )

Large $75pp ( 6 canape + 2 large + 3 dessert )

Canapes

Cold
beef tartare, aioli, kettle chips 

Smoked duck breast, belgian waffle, maple

Smoked salmon terrine, baguette, cucumber, dill mustard

Green hummus, beetroot, persian feta, pita

Hot
Maku hemp IPA braised lamb ribs with hemp seed green yogurt 

Proscuito-wrapped haloumi with brown butter & balsamic glaze

Beef wellington with port jus

Buttermilk popcorn cauliflower & chicken

Larger plate canapes 

Hoisin chicken (or eggplant) bao, with pickled cucumber & aioli 

Braised beef slider (or eggplant) slider with fior di latte & mayonaise

Twice cooked pork belly with edamame, miso mustard, picked apple & kohlrabi

Four cheese baked potato gnocchi with nutmeg bechamel, mushroom & garden herbs

Canape dessert
House-made fudge brownie

Raisin & ricotta canolli 

Churros with chocolate sauce & sweet cream

Blood orange & rhubarb crumble

Add Brewers Boards - $15pp 

A selection of sliced cured meats, including ndjula, salami, bresaola and prosciutto served with Mt zero olives, 

pickled vegetables,  farmhouse cheeses & sourdough (GFO)


