
4 Course New Year’s Eve Menu 
4 Courses + a glass of French Champagne

+ live Jazz entertainment for $140
(no children’s menu available)

1st Course
Capesante (gf)

Pan seared Hervey Bay Scallops, cauliflower puree, pea puree, prosciutto chards

OR
Heirloom Tomato Panzanella (v)

Noosa Heirloom Tomatoes, house baked Sourdough Panzanella, Ligurian Olives,
Red Wine & Tomato Vinegar dressing, sorbet of Basil & Chardonnay vinegar, Basil

2nd Course
Tortellini

Pumpkin, ricotta & macadamia nut filled hand crafted Tortellini, asparagus,
green pea, crispy prosciutto chards, parsnip purée

OR
Roasted Dutch Carrots (v) (gf)

Roasted Dutch Carrots, Pistachio dust, Pumpkin & Macadamia puree, Pumpkin bark

3rd Course
Agnello (gf)

Sous Vide Lamb Loin, parsnip puree, baby carrots,
tomato & mustard seed relish, broccolini pesto, lamb jus

OR
Risotto of Forrest Mushrooms (v) (gf)

Porcini, Swiss Browns, Wood Ear, Thyme oil

4th Course
Crostata al Limone

(homemade lemon tart)
Toasted Italian meringue, candied lemon, sweet pastry crumb

OR
Strawberry Soup (v) (gf)

Wild Berry Sorbet, Strawberry Soup, Mint & Summer Fruits

Second
Seating
*No children’s
  menu available


