
G R O U P  D I N I N G  

Starters
House Made Flatbread
Hummus | Roasted Bell Peppers |

Spiced Toasted Chickpeas

Riverina Halloumi
Wild Honey | Pistachio Crumb

Market Prawns
Speck | Garlic Cream | Sourdough

Sides

Mashed Potato
Chives | Confit Garlic

 Beans
Chimichurri | Sea Salt | Olive Oil

Coral Leaf Salad
Shaved Radish | Apple | Red Wine Vinegar

Mains
Crumbed Market Catch

Caper Butter Sauce | Chips | Lemon | Coral Leaf

Slow Cooked Lamb Shoulder
Red Wine Jus

Dessert
Chef Selection

Festive Dessert

Enjoy your Christmas Celebrations with your f irst round on us  

(House Wines,  Sydney Brewery Beers,  Soft Drinks) 

Offer  avai lable November-December

No further discounts apply

Must be pre booked 1  week prior  to the event

Minimum Numbers of  6 ,  Maximum of  20

Includes Choice Of Premium Crystel la  St i l l  And Sparkl ing Water 

Festive Menu
$65 PER PERSON

V - Vegetarian | VE - Vegan |  GFOA - Gluten Free Option Available |
DFOA - Dairy Free Option Available 

A - Australian | M - Mixed | I - Imported 

All our seafood is responsibly sourced. All dishes may
contain traces of wheat, eggs & nuts. Please inform our

staff of your allergies and dietary requirements.
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