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COCKTAIL WEDDING MENU  
CHOICE OF 3 COLD SELECTIONS, 3 HOT SELECTIONS, 4 SUBSTANTIAL AND 2 SWEET TREATS  
 

COLD SELECTIONS 

Sydney rock oysters with a lemon and chive vinaigrette (DF) (GF) 

Seared yellow fin tuna sliders with wasabi, avocado and wakame salad (DF) 

Cured beef tartare with Asian soft herb and a sourdough crisp (DF) 

Citrus cured kingfish with green chilli, lime, coriander and crisp tortilla (DF) (GF) 

Compressed pickled baby cucumber, horseradish cream and black olive (GF) (V) (VE) 

Salted ricotta in hay ash with Mornington Peninsula honey and dill on rye (V) 

 

HOT SELECTIONS 

Southern fried buttermilk chicken with a jalapeño dressing (GF) 

Tempura prawns with an Asian dipping sauce (DF) 

Chicken and ras el hanout spiced croquette with smoked tomato (DF) 

Mushroom and truffle arancini (V) 

Pulled pork, crispy wonton, pickled radish and coriander (DF) 

Sweet corn and chive madeleine with a salsa verde (V) 

Cumin spiced lamb koftas, mint and tzatziki (GF) 

 

SUBSTANTIAL 
Crispy pork belly and kimchi in a steamed bao with a pickled chilli dressing (DF) 

Beef slider with pickles, cheese and tomato relish in a sesame seed bun  

Coconut and lemongrass poached barramundi, steamed rice and kaffir lime leaf (GF) (DF) 

Buckwheat soba noodles, pickled shiitake, edamame and nori with a toasted sesame dressing (DF) (V) 

Fish and chips with caper aioli and lemon (DF) 

Smoked lamb shoulder and pea risotto, mint and mascarpone (GF) 

Cheese kransky in a soft milk bun with American mustard 

Shredded duck, tamarind and chilli glaze with an apple and cabbage slaw (GF) (DF) 

 

 

 

 

 



 

 

 

SWEET TREATS 

Passionfruit curd meringue tartlets (V) 

Lemon choux buns with lime cream and white chocolate (V) 

Chocolate sphere with a mandarin jelly and salted oat crumb (V) 

Raspberry cheesecake with freeze dried raspberries (V) (GF) 

Tiramisu of whipped mascarpone cheese, espresso coffee-soaked sponge finger and kahlua (V) 

Layers of vanilla crème with a strawberry jam and basil meringue (V) (GF) 

Cashew nut lamington with raspberry jelly and coconut (V) 

Coconut sago with mango gel and Vietnamese mint (V) (GF) (DF) 

Milk and white chocolate, yuzu and almond truffles (V) (GF) 

Caramelised white chocolate and salted caramel tartlets (V) 

Assortment of French macarons (V) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

SEATED WEDDING MENU  
2 COURSE ALTERNATE DROP – CHOICE OF 2 COLD AND 2 HOT CANAPES  
3 COURSE ALTERNATE DROP – CHOICE OF 3 COLD AND 3 HOT CANAPES  
 

ENTRÉE 

Terrine of chicken and pistachio, medjool dates, beetroot remoulade (GF) 

Citrus cured hiramasa kingfish, nashi pear, wakame, pickled cucumber, miso emulsion (GF) (DF) 

Grilled Skull Island king prawns, smoked almond romesco, caramelised witlof, salsa verde (GF) (DF) 

Shaved wagyu bresaola with fig, pecorino, aged balsamic vinegar (GF) 

Smoked Gippsland beef carpaccio, white anchovy cream, shaved parmesan cheese, radish, sourdough (GFA) 

Three cheese tortellini, sauté of mushrooms, crushed pumpkin, kale and lemon caper nut butter (V) 

Salad of Red Hill heirloom beetroot, pickled, baked and raw, burnt chive emulsion, spiced brick pastry (GFA) (DF) (V) 
 

MAIN 

Chicken breast, parsnip purée, Hawkes Farm potato gratin, charred onions (GF) 

24-hour braised Gippsland beef cheek, spinach, field mushroom purée, king brown mushroom, red wine sauce (GF)(DF) 

Grass fed beef eye fillet, carrot fondant, carrot purée, charred zucchini, kale (GF) (DF) 

Gippsland lamb rump with pea purée, caramelised yoghurt, kipfler potato (GF) 

Fillet of Humpty Doo barramundi, creamed potato, grilled asparagus, capers, shallot dressing (GF) 

Confit of king salmon with crispy skin, broccoli puree, fennel, grilled broccolini and Mount Martha mussels (GF) (DF) 

Ricotta gnocchi with mushrooms, chestnut ragu (V) 
 

DESSERTS 

Baked lemon tart with lemon myrtle whipped crème fraîche, fresh raspberries (V) 

Single Origin dark chocolate mousse dome, salted caramel and tropical fruit centre with mirror glaze, cocoa mass tuille (V) 

Orange and poppy seed cake with brown butter ice cream, burnt orange purée, dill (V) 

Vanilla slow baked crème caramel with caramelised banana, sugar tuille, nut brittle (V) 

Warm chocolate fondant with poached blueberries, verjuice, dulce de leche gelato (V) 

Earl grey panna cotta with a buttery bergamot caramel, fennel and earl grey jellies with a sugar dusted crostoli (V) 

Baked Philadelphia cheesecake, sour cherry compote, graham crumble, cherry, yoghurt gelato (V) (GF) 

 

 

 

 

 



 

 

SHARED GRAZING WEDDING MENU 

 
INCLUDES YOUR CHOICE OF 2 COLD AND 2 HOT CANAPES 
STARTER OF MORNINGTON PENINSULA GRAZING TABLE FOLLWED BY 2 SUBTANTIAL, 3 SIDES AND 4 SWEET TREATS 

 

MORNINGTON PENINSULA GRAZING TABLE 
A selection of local and regional cheeses, cured meats, house made pickles and dips, marinated olives, quince 
paste and a selection of artisan bread and lavosh  
 

SUBSTANTIAL 

Marinated chicken with baked pumpkin, roast shallot and lemon (DF) 

Glazed quail with currants, saffron couscous, mint, parsley and toasted pepitas (DF) 

Pumpkin and feta tortelloni with gremolata, parmesan cheese, pine nuts and raisins (V) 

24 hour braised lamb shoulder with crisp polenta and jus (DF) 

Smoked beef fillet with charred zucchini, edamame and chimmi-churri (DF) 

American style pork ribs with cabbage and apple slaw and fresh lime (DF) 

Seafood paella, braised squid, chorizo, prawns, mussels and parsley (DF) 

Slow cooked fillet of salmon with braised fennel, radicchio and pecorino (GF) 

 
 

SIDES 

Cumin baked cauliflower with tahini yoghurt (GF) (V) 

Roast pumpkin with pomegranate, herbs and mint yoghurt (GF) (V) 

Roast Dutch carrots with chilli peanut dressing and coriander (DF) (GF) (V) 

Rice with pistachio, barberries, chickpeas (DF) (GF) (V) 

Roasted baby potatoes tossed in romesco and parsley salsa (V) 

Witlof with blue cheese, candied walnuts, radicchio and vincotto (V) 
 

SWEET TREATS 

Warm cinnamon and jam doughnuts (V) 

Potted chocolate mousse with passionfruit and coco pops (GF) (V) 

Lemon meringue tartlets (V) 

Blueberry and almond friands (GF) (V) 

Assorted mini éclairs (V) 

Raspberry mousse with pistachio crumb, white chocolate jelly and coconut (GF) (V) 

Hazelnut and chocolate churros (V) 

Banana and peanut butter caramel cake (V) 

 



 

 

BEVERAGE WEDDING MENU 

CLASSIC PACKAGE – INCLUDED IN ALL PACKAGES    

NV Jean Pierre Brut Bilbul NSW         

De Bortoli ‘Willowglen’ Chardonnay, Riverina NSW      

De Bortoli ‘Willowglen’ Semillon Sauvignon Blanc, Riverina NSW    

De Bortoli ‘Willowglen’ Shiraz Cabernet, Riverina NSW      

Tap Beer (Furphy, Heineken) 

Bottled Beer - Boag’s Premium Light 

Juice, water and soft drink 
 

PREMIUM PACKAGE – ADDITIONAL $10 PER PERSON      

Lorimer Sparkling, Bilbul NSW         

Lorimer Sauvignon Blanc Semillon, Bilbul NSW       

Lorimer Chardonnay, Bilbul NSW        

Lorimer Cabernet Merlot, Bilbul NSW        

Lorimer Shiraz, Bilbul NSW         

Tap Beer (Dainton Draught, Furphy, Heineken, Little Creatures Pale Ale) 

Bottled Beer - Boag’s Premium Light 

Juice, water and soft drink 

 

MORNINGTON PENINSULA PACKAGE – ADDITIONAL $25 PER PERSON  

Cape Schanck Sparkling, Mornington Peninsula VIC      

Cape Schanck Pinot Gris, Mornington Peninsula VIC      

Cape Schanck Chardonnay, Mornington Peninsula VIC      

Cape Schanck Pinot Noir, Mornington Peninsula VIC     

Crittenden Estate ‘Geppetto’ Shiraz, Dromana VIC       

Tap Beer (Dainton Draught, Furphy, Heineken) 

Bottled Beer – Red Hill Pilsner, Boag’s Premium Light 

Juice, water and soft drink 
 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

MORNINGTON PENINSULA PREMIUM PACKAGE – ADDITIONAL $50 PER PERSON 

Foxeys Sparkling, Red Hill VIC    

Ocean Eight Pinot Gris, Shoreham VIC   

Mantons Creek Chardonnay, Shoreham VIC  

Gunnamatta Pinot Noir, Shoreham VIC 

Merricks Creek ‘Dry Red’ Shiraz blend, Merricks VIC    

Tap Beer (Dainton Draught, Furphy, Heineken, Little Creatures Pale Ale) 

Bottled Beer – Red Hill Pilsner, Boag’s Premium Light 

Juice, water and soft drink 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

ADD A LITTLE SOMETHING EXTRA… 

 

SIDES             $20.00 per dish 

Steamed seasonal vegetables with Cape Schanck olive oil (V) (GF) (DF) 

Mixed leaf salad with citrus dressing (V) (GF) (DF) 

Ancient grain salad with yoghurt dressing (V) (GF) 

Roasted baby kipfler potatoes with rosemary garlic salt (V) (GF) (DF) 

*One side dish serves 5 guests 

 

 

CHILDREN’S MENU - $35 PER PERSON 
Children under the age of 12 years 
Includes main, dessert and soft drink 

 
ENTERTAINMENT MEALS - $35 PER PERSON 
Includes main meal and soft drink 

 
ADDITIONAL CANAPÉS SELECTION  
Hot, Cold or Sweet Treat - $5.00 per person 
Substantial - $7.50 per person  

 

ADDITIONAL HOUR OF CANAPES - $30 PER PERSON 


