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MUSHROOM ARANCINI BALLS THAI SATAY CHICKEN SKEWERS
basil pesto sauce roasted peanuts & toasted coconut

RATATOUILLE TART BRISKET SLIDERS
brioche buns, baby cos, truss tomatoes
VEGETARIAN VIETNAMESE RICE PAPER ROLLS & Jack’'s cheddar
sweet chilli sauce
SOUTHERN FRIED CHICKEN SLIDERS
PEKING DUCK PANCAKE brioche buns, piri piri, baby cos,
shallots, cucumber, baby coriander & preserved lemon aioli
& hoisin sauce
SELECTION OF SUSHI & NIGIRI ROLLS
SALT & PEPPER CALAMARI soy sauce & wasabi
preserved lemon aioli

The Ultimate W %

SYDNEY ROCK OYSTERS
Yarra Valley caviar and champagne vinaigrette

FRESH AUSTRALIAN TIGER PRAWNS
classic seafood sauce

SASHIMI
fresh wasabi, light soy sauce, & pickled ginger

MAPLE SMOKED BBQ BABY OCTOPUS
confit chilli, garlic & preserved lemon aioli

BALMAIN BUGS

BEETROOT CURED SALMON GRAVLAX
horseradish creamed potato puree, caviar & edible flowers

Premium Antipasto & W

Selection of Australian cheeses with fruits, nuts, lavosh and crackers
Accompanied with a selection of deli meats and Artisan breads
Marinated olives with lemon peel, extra virgin olive oil, fresh
rosemary & coriander seeds




