CIRCA+1888

$65 PER HEAD MENU
40 PAX MINIMUM

ON ARRIVAL

Baba ghanoush, labne, taramasalata & pita breads
Bruschetta
Karaage Chicken
Salt ‘N’ Peppered Squid

ENTREES

Salmon Caesar Salad w/ caviar

Tapas Prawns w/ garlic, feta & tomato
Wild Field Five Mushroom Risotto w/ lemon, thyme, garlic confit

Salt & Peppered Squid w/ lemon & aioli
Individual Anti Pasto Plate seasonal cured meats & vegetables
Tortellini Boscaiola bacon, chorizo, mushroom ragout, cream &

parmesan
choose two of the three entrees to alternate

MAINS
Eye Fillet
w/ parsnip mash, lemon field mushroom, roma tomato & jus
Cider Infused Pork Belly
w/ apple compote, sautéed spinach, mash & jus
Lamb Shank
w/ mashed potato, green beans, peas & minted onion gravy
Supreme Of Chicken
w/ sage prosciutto on sea salt kipfler potato, asparagus topped w/ cider
beetroot relish

Seafood Medley
grilled perch, s&p prawns & squid, smoked salmon, hollandaise & Greek
salad
choose two of the three mains to alternate




