
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
Carpaccio

Premium Tenderloin, parmesan Dijon emulsion, capers, 
compressed herb mushroom, red onion, olive oil

OR
Insalata Caprese (v) (gf)

Mozzarella di buffalo, local vine ripened tomato, fresh basil, basil pesto

2nd Course
Tortellini Di Zucca (v)

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

OR
Capensante (gf) 

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

3rd 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

4th Course
Chocolate Nemesis (gf)

70% Cocoa flourless chocolate indulgent torte, vanilla bean marscarpone
OR

Chocolate Gelato (Maleny, QLD) (gf)
OR

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

Second
Seating
*No children’s
  menu available


