
The Communal Table is a hearty meal that will bring everyone together. A

'family style' dining experience where entrees and mains are served in the

centre of the table. Guests help themselves to carefully crafted platters of

food that are passed amongst the group. Rather than sharing dessert, these

are selected and served individually.  

BREADS & DIPS
a selection of homemade bread and dips

SLOW ROASTED BEEF RIBEYE
with kalamata olives, semi dried tomatoes,

crispy shallots and red wine jus

FROM $48 PER PERSON

GRILLED CHICKEN
served with a white wine, tarragon and

cream sauce

FISH OF THE DAY
pan roasted fish of the day with a citrus

hollandaise and fresh herbs

WARM CHOCOLATE BROWNIE
with vanilla ice cream

ROSEMARY CREME BRULEE
with an almond crisp

WARM ANTIPASTO PLATTER
cured meats, cheese, prawns, smoked fish,

calamari, pork belly, fish cake, olives, dips,

house made bread and salad  

additional $7 per guest

HONEY ROASTED VEGETABLES 

CRISPY ROSEMARY POTATOES 

FRESH GARDEN SALAD


