
Bookings essential, see event page for specific cut off dates. Meals are served alternate drop. In our effort to showcase seasonal Shoalhaven  
produce, elements may change based on availability. We cater for special dietary requirements, including vegan and gluten free. Please advise us of 

any dietary requirements through the survey at checkout/when booking. Request for dietary option must be advised by the cut off date. 

- Served alternate drop -

MAIN
KANGAROO RUMP
with steamed pumpkin, Sichuan black bean sauce

BRAISED CHICKEN MARYL AND
stir fried lettuce, bacon & XO sauce

DIETARY OPTION
PUMPKIN, ROAST CAULIFLOWER & KALE FRITTATA 
gril led cos & aioli  (Persian fetta) (Veg)

DESSERT
ORANGE AND LEMON TART
with conf it citrus & cream

RUM & CARAMEL PANNA COTTA
with raspberries

October + November 
SHOW DINING MENU (2024)



Bookings essential, see event page for specific cut off dates. Meals are served alternate drop. In our effort to showcase seasonal Shoalhaven  
produce, elements may change based on availability. We cater for special dietary requirements, including vegan and gluten free. Please advise us of 

any dietary requirements through the survey at checkout/when booking. Request for dietary option must be advised by the cut off date. 

- Served alternate drop -

MAIN
BIBIMBAP 
with beef, onion & pickled vegetables

ROAST PORK SCOTCH
Romesco sauce, stir fried greens and garlic

DIETARY OPTION
CHILLI BEANS
baked sweet potato, guacamole & hummus (Veg)

DESSERT
MERINGUES 
with vanil la & berry compote
 
BUTTERMILK PANNA COTTA
passion fruit syrup

December + January 
SHOW DINING MENU (2024-25)



Bookings essential, see event page for specific cut off dates. Meals are served alternate drop. In our effort to showcase seasonal Shoalhaven  
produce, elements may change based on availability. We cater for special dietary requirements, including vegan and gluten free. Please advise us of 

any dietary requirements through the survey at checkout/when booking. Request for dietary option must be advised by the cut off date. 

- Served alternate drop -

MAIN
TWICE COOKED PORK BELLY 
with honey soused vegetables
 
SOY BRAISED BEEF SHIN
crushed cream potatoes, fried skins & miso, garlic butter

DIETARY OPTION
BEETROOT HUMMUS
chives, Persian fetta, roast eggplant & basil,  gri l led flatbread (Veg)

DESSERT
PASSION FRUIT BRÛLÉE 
almond granola

LEMONGRASS PANNA COTTA
pineapple & granita

February + March 
SHOW DINING MENU (2025)



Bookings essential, see event page for specific cut off dates. Meals are served alternate drop. In our effort to showcase seasonal Shoalhaven  
produce, elements may change based on availability. We cater for special dietary requirements, including vegan and gluten free. Please advise us of 

any dietary requirements through the survey at checkout/when booking. Request for dietary option must be advised by the cut off date. 

- Served alternate drop -

MAIN
RED WINE BRAISED BEEF CHEEKS
fricassee of cabbage and mushrooms

ROAST PORK SCOTCH
Romesco sauce, stir fried greens and garlic

DIETARY OPTION
PENNE PASTA
aged balsamic with rustic tomato sauce (Veg)

DESSERT
MERINGUES 
with vanil la & berry compote

BUTTERMILK PANNA COTTA
passion fruit syrup

April + May
SHOW DINING MENU (2025)



Bookings essential, see event page for specific cut off dates. Meals are served alternate drop. In our effort to showcase seasonal Shoalhaven  
produce, elements may change based on availability. We cater for special dietary requirements, including vegan and gluten free. Please advise us of 

any dietary requirements through the survey at checkout/when booking. Request for dietary option must be advised by the cut off date. 

- Served alternate drop -

MAIN
BALSAMIC BRAISED BEEF SHORT RIBS
caraway glazed carrots & horseradish gremolata

BRAISED CHICKEN MARYL AND
stir fried lettuce, bacon & XO sauce

DIETARY OPTION
ARTICHOKE
gril led asparagus & shitake barigoule (Veg)

DESSERT
CREAMED SWEET RICE
with seasonal fruits

CHOCOL ATE SABAYON TART
crème Chantil ly

June + July
SHOW DINING MENU (2025)


