
ARRIVAL
PN Sauvignon Blanc

TUSCAN
Paul Nelson Sorrelle Langhe Nebbiolo D.O.C 

Le Viandier Arneis
Fresh Tagliatelle in Parmigiano Reggiano Wheel: 

Truffle Paste, Black Pepper v, gfo, dfo

Gluten Free Gnocchi
Sourdough Bread: Olive Oil & (Moro) Aged Balsamic Vinegar gfo

House Marinated Olives vg, gf

Caesar Salad

FARM
Karriview Chardonnay 

Le Viandier Mourvedre Syrah 
PN Grenache Tempranillo

Charcuterie Board: Prosciutto, Cacciatore Sausage,  
Spicy Sopressata Salami, Bresaola

Cheese: Kingfisher Triple Cream Brie, Cape Naturaliste Vintage Cheddar,  
Viking Danish Blue Cheese v

Crudités Platter: Heirloom Carrots, Snow Peas, Baby Cucumber, 
Baby Peppers v, gfo

Dips: Tzatziki, Hummus, Baba Ghanoush, WA Honeycomb, Quince Paste v, gfo

Fruit Platters: Selection of Fresh and Dried Fruits v, gfo

Fresh Focaccia Bread: Gluten Free Sourdough Bread, Fruit Bread Crostini gfo

ROAMING CANAPES & OYSTERS
Freshly Shucked Cuffin Bay Oysters: Chardonnay Mignonette gf

Buttermilk Fried Chicken: Steamed Buns, Chinese Bbq, Coleslaw
Falafel: Hummus, Smoked Almonds Vinaigrette gf, vg, df

Sundried Tomato Arancini: Romesco Sauce, Feta v

DESSERT
Loam Syrah (Paired)

Selection Of Petit Fours gfo

 v - Vegetarian
 vo - Vegetarian Option
 vg - Vegan
 vgo - Vegan Option

 gf - Gluten Free
 gfo - Gluten Free Option
 df - Dairy Free
 dfo - Dairy Free Option




