
3 Course New Year’s Eve Menu 
3 Courses + a glass of French Champagne for $95

Children (ages 12 & under) – 3 courses for $60

1st Course
Tortellini Di Zucca

Pumpkin, ricotta & macadamia nut filled, handcrafted Tortellini,
noisette butter, fried sage, ricotta salata

OR
Capesante (gf)

Pan seared Western Australian Scallops,
Squid Ink Risotto, crème fraiche, sturgeon caviar

2nd Course
Beef Cheek

16 hour Braised Beef Cheek, truffle & chives infused potato,
pepperonata, braise sauce

OR
Green Pea Risotto

Carnaroli Rice Risotto, green pea, goats cheese,
Grana Padano

3rd Course
Panna Cotta

Vanilla & Lime buttermilk panna cotta, mango puree, 
roasted macadamia nut, fresh raspberries, glass biscuit

OR
Chocolate Gelato (Maleny, QLD) (gf)

OR
Lychee Sorbet (Maleny, QLD) (gf) (vegan)
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