
  

 
 

Served at your table to share 

Breads Platter (v) 

A selection of freshly baked gourmet breads & house made flat breads accompanied with seasonal dips 

A bite sized taster selection for you to enjoy served with accompaniments

Herbed mushroom mousse in a crisp pastry case 

Rosemary infused chicken wrapped in streaky bacon 

Ham & cheese gouda puff 

Please choose one of the following 

Roasted Chicken 
Tender roasted chicken served with a blistered vine tomato & rosemary jus 

 

18hour Slow Cooked Prime Beef 

Roasted New Zealand beef slow cooked to medium with a herb roasted portobello mushroom & port jus 

 

Fish of the Day 

Seared market fresh fish with aioli & garlic prawn tails 

 

Cabonara Pasta 

Champagne ham, streaky bacon, ham hock, field mushrooms & fettuccini bound in a garlic cream reduction with parmesan 

 

Chicken Satay & Rice 

With capsicum, onion & cashew nuts in a rich chilli, lime & peanut sauce 

 

Lemon & Roasted Capsicum Pasta (v) 

Chilli, garlic, cashews, roasted capsicum, baby spinach & fresh linguini pasta tossed through lemon infused 

olive oil, finished with creamy feta 

 

Open Season Pizza 

Plum sauce base, coffee rubbed venison, basecamp venison salami, stout braised onion, smoked mozzarella, bacon 

 

Chicken, Cranberry & Brie Pizza 

Cranberry sauce, mozzarella, smoked chicken and brie, pinenuts, craisins 

 

Margherita (v) 

Tomato sauce, basil, buffalo mozzarella, pesto aioli pesto 

 

Served to your table to share 

Duck fat roasted potatoes 

Green leaf salad with house made vinaigrette 

Peppercorn Caesar salad with pancetta, parmesan, croutons, poached egg and house made 

ranch dressing 

Balsamic roasted vegetable medley 

 

Please choose one of the following 

House Made Chocolate Cake 

Served with brandy snap disc, plum compote & vanilla ice cream 

 

 

 

 

Option 46  Minimum 10 people 

All set menus are subject to seasonal availability. Our Chef’s require 24hour notice for all set menus. 

$46 



  

 
 


