
 

 

2018 Sample Menu  



 
Mouthful Morsels 
 
Hot 

 Goolwa pipi, mulloway croquette, chipotle mayo, lime 

 Gruyere, corn croquette, chive aioli (V) 

 Three cheese arancini, chive aioli (V) 

 Spiced duck and hazelnut arancini, confit garlic mayo  

 Seared scallop, cauliflower puree (spoon) 

 Tempura gulf of St Vincent prawn, tahini yoghurt dip 

 Leek and heidi gruyere tart, smoked rainbow trout 

 Moroccan lamb balls, sugo, parmesan  

 Prawn Ravioli in bisque (Spoon) 
 
 
Cold 

 Coffin Bay Oyster , bloody mary sorbet(GF) (shell/spoon) 

 King Island beef carpaccio, pickle, radish, (toast)  

 Snapper carpaccio, finger lime, saffron oil (toast/crisp) 

 Pan fried haloumi, pine nut, pesto preserved lemon(toast) (V) 

 Red Lentil, zucchini  Fritters, mint yoghurt (V) 

 Pomegranate, prosciutto, rocket balsamic tart  

 Fried polenta, mushroom, gorgonzola (V) 

 

More than a Mouthful Morsels 
 
Sliders 

 Waygu Beef, bbq smokey sauce, pickle, cheese  

 Spiced pulled pork, asian slaw, apple, chipotle mayo 

 Normanville shoulder of lamb, tzatziki, arugula, mint 
 
Boats 

 Nomad Chicken teriyaki with Wasabi slaw 

 Kangaroo Island Pork Belly, fig, pear, rocket, walnut 

 Panko Crusted Fish, Sweets potato chips, yoghurt Tartare 

 Slow roasted Normanville lamb, freekah, pomegranate 
 
Sweet Canapés  

 Belgian chocolate and passionfruit tart 

 Meringue, Alexandrina cream, rhubarb, strawberry 

 Mini churros, salted caramel 

 Hazelnut, chocolate brownie, Alexandrina cream 
 

  



 
 

By the Pan 
“Served on a table styled accordingly with bamboo boats & forks manned by a chef to serve 
your guests” 
 

 Paella, chicken, chorizo & rustic bread roll 

 Paella, pipis, clams, mulloway, Gulf St Vincent Prawns & rustic bread 

 Italian meatballs with pomodoro sugo & rustic bread roll 

 King Island beef, snow peas, Asian greens, rice noodles, shallot stir-fry 

 Chicken, lemongrass, green curry (mild) Served with rice, naan bread 
 
 
 

Grazing Platter 
 Selection of cured meats – bresaola, salami, prosciutto, sorpressa 

 Breads & Crackers – Sourdough, lavosh, grissini 

 Coriole olives 

 Selection of  2 dips - hummus, Roasted beetroot, Spinach fetta, Carrot and cumin, 
Broad bean and parmesan) 

 Pickles and Marinated vegetables 

 Selection of cheese - Brie, Cheddar, bocconcini, Blue 

 Assorted fruit – dried apple, dried apricot, grapes, strawberry’s 

 

 

Festive Spits 
 
Spit Meats – Choose from two of the following: 

 Nomad chickens, Moroccan spice 

 Normanville deboned lamb, rosemary, lemon, garlic 

 Porchetta, rosemary, sage, fennel seeds 

 King Island grass fed scotch fillet 
 
Whole beasts available upon request 
 
Accompanied with 

 Fattoush Salad – Vine ripe tomatoes, cucumber, corn, spring onion, basil, mint, 
coriander, parsley (V, GF) 

 Radicchio, shaved fennel, orange, rocket, walnut salad with balsamic vinaigrette 
(V,GF) 

 Greek yoghurt, lemon, garlic, chives 

 Sourdough bread rolls, salted butter 
 
 

  



 
Sharing Feast 
 
Main (all Gluten Free)              

 King Island Beef fillet with jus and wilted spinach 

 Coorong Mullet with orange, fennel, mint, burnt butter 

 Lavender and honey glazed free range nomad chicken  

 McLaren Vale flat free range pork belly with cumquat 

 Normanville lamb, cinnamon, honey, pistachio, parsley 
 
Sides (all Vegetarian | Gluten Free) 
 
Hot 

 Seasonal Steamed greens, herb and garlic butter  

 Baked honey glazed pumpkin, pistachio, dukkha and rocket  

 Duck fat Dutch cream potatoes, thyme, garlic salt  

 Grilled broccolini, peas, goats curd and mint  

 Truffled creamy potatoes 

 Maple roasted baby carrots and beetroots with quinoa, yoghurt, walnut  
 
Cold 

 Zucchini Ribbons, lemon, toasted almonds, ricotta, mint  

 Mixed leaf salad, parmesan, orange, pistachio  

 Heirloom tomato salad, buffalo mozzarella, pesto  
 
       
 

Plated Lunch & Dinners 
 
Entrée 

 Snapper carpaccio, finger lime, saffron oil, crisp 

 King Island beef carpaccio, Hindmarsh Valley goats curd, beetroot crisp, radish, 
truffle oil 

 Chargrilled Asparagus, prosciutto, haloumi, mint, lemon 

 Blue Swimmer Ravioli, Coorong Pipis in Bisque 

 Roasted pumpkin gnocchi, burnt butter, sage, walnuts, shaved parmesan (V,GF) 

 Nomad chicken poached, drunken raisins, chevre, shaved pear 
 
Main 

 Osso Bucco lamb shank, slow cooked garlic mash, chargrilled broccoli 

 Coorong Mullet, orange, fennel, mint, burnt butter, lemon, cauliflower puree 

 Lavender and honey glazed Free range Nomad Chicken, puree corn, French beans 

 McLaren Vale flat Pork Belly, apple, pear, rocket and walnut, soft polenta 

 Black Angus beef fillet, jus, daupinoise potatoes, roasted leek 

 Chargrilled Eggplant Cannelloni, wilted spinach, torched goats cheese (V) 
 
 Desserts 

 Lemon meringue pie, Persian ferry floss, raspberry  

 Haigh’s chocolate pudding, nougat parfait 

 Lavender, honey panna cotta, berry compote 

 Passionfruit and strawberry tart with Alexandrina double cream 

 Cinnamon poached pear, roasted macadamia, crumble, vanilla bean ice-cream 

 Cheese platter or individual plates 

 Blue, Cheddar, Brie, dried fruits, quince paste, lavosh, apple 
 
Dietary options are available upon request 


