Dinner & Drinks Package
$120 per person

Gluten-Free, Vegetarian and Non-Alcoholic
Options Available

Includes:

Welcome drink
Three-course meal with shared sides
2-hour beverage package

(excludes cocktails)
Cocktail Package Add-On: +$30 per person
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To Start (For the Table)

Sourdough and Dip | GFO, V
Butternut pumpkin hummus, crispy chilli chickpeas and
basil oil, served with toasted sourdough

Parmesan Truffle Fries | V
Crispy shoestring fries seasoned with rosemary sea salt and
truffle oil, served with garlic aioli

Snow Crab Linguine
Snow crab meat, garlic and chilli emulsion and white wine
with linguine pasta

Miso Barramundi | GFO
Sous vide barramundi fillet with miso sauce, carrot puree,
chargrilled broccolini and cherry tomatoes

Pork Ribs
Slow cooked pork ribs glazed with homemade BBQ sauce,
served with crispy chat potatoes

Spinach and Ricotta Lasagna | V
House-made spinach and ricotta lasagna served with
mornay sauce

Sides (To Share)

Japanese Roasted Pumpkin | GFO
Roasted pumpkin with ricotta cheese, mixed herbs and
dukkah

Coconut Infused Calamari | GF
Tender calamari with a crispy coconut crust, served with
garlic aioli

Dessert

Frangelico Affogato (Non-Alcoholic Option Available)
Vanilla bean ice cream served with fresh Allpress espresso
and Frangelico liqueur




vaj%»-/rve/,

Package Includes:

Arrival Champagne Cocktail Beers
(New Year’s Eve Sparkler) Stone & Wood Pacific Ale
Asahi - Japanese Lager
Wines Corona
El Desperato Pinot Noir Great Northern Super Crisp

Two Hands Shiraz
Non-Alcoholic

Cloud Street Sauvignon Blanc Watermelon Fizz Mocktail
Dal Zotto Pinot Grigio Lavender & Lemon Fizz Mocktail
Assortment of Soft Drinks (ask!)
Dal Zotto Prosecco HRVST Cold Pressed Juices (ask!)

Cocktail Add-On | Optional -$30pp

Midnight Martini
Triple G Gin, Blue Curacao, Lavender Syrup,
Lemon Juice, Simple Syrup

Pina Colada Martini
Vanilla Vodka, Malibu, Pineapple Juice, Lime Juice

Strawberry Limoncello Spritz

Triple G Gin, Limoncello, Lemon Juice, Strawberry Syrup,
Simple Syrup, Sparkling Brut
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