THE

DAVIDSON

Smoked salmon, creme fraiche, brioche & wattleseed furikake
Corn & zucchini fritters with turmeric & aniseed myrtle spiced yoghurt V GF
House made lamb & green pea sausage rolls with bush tomato relish GF
Potato, cheddar & native spinach omelet with French onion mousse V GF
Popcorn cauliflower with bush honey & mustard seed mayo V GF
Pumpkin & saltbush arancini with wild garlic alioli V GF
Fire roasted eggplant frittata with saltbush & whipped salsa verde V GF
Individual chorizo, potato & warrigal quiches with onion jam GF
Grilled Mushroom, rosti potato & bush tomato relish

Selection of petit house made dessert

Louisiana fried chicken & native coleslaw po boys
Prawn, avocado, bush mint & salmon roe po boys
Roasted pork belly, apple, cabbage & hoisin bao buns
Kangaroo carpaccio, onion jam & baked parmesan polenta GF
Flash fried Queensland crocodile with chipotle mayo GF
Cured salmon, creme fraiche, brioche & wattleseed furikake
crab & rice paper spring rolls with wild garlic alioli GF
Mountain peppered beef sliders with native slaw
BBQ duck, wattleseed crepes, cucumber & iceberg lettuce
Selection of petit house made desserts

Kids platters S50/ S100
Party pies, sausage rolls, sandwiches, chicken strips - Serves 5 or 10

Antipasto platters 5120
Marinated vegetables, cured meats, cheese, olives, bread, dips - Serves 10

Cheese platters 5120
Three varieties, fruit, crackers, paste - Serves 10




THE

DAVIDSON

Burrata with grilled peaches, pickled green tomatoes, damper & seaside leaves V
Gem lettuce, cured yolk, yeast flakes, serrano ham & pepperleaf Caesar DF GF
Saganaki cheese with compressed watermelon & gum leaf honey yoghurt V GF

Blue swimmer crab lasagna with karkalla wakame & tomato gochujang

Cauliflower schnitzel with eggplant caponata, pea tendrils & aniseed myrtle V DF GF
Chicken breast stuffed with wild spinach, truffle potato & toasted hay blanc GF
Pan fried snapper fillet with chickpea tagine, kohlrabi salad & saltbush bisque
Slow cooked beef brisket, wild garlic paté, potato pave & café au lait jus GF

House made damper with dried seaweed butter & furikake

Roasted kipfler potatoes with bravas sauce & fried warrigal leaves G
Baby cos & wild spinach with miso dressing & burnt saltbush honeycomb V GF
Pan fried broccolini with native garlic pistou, almonds & shaved parmesan

Chocolate & miso crémeux with wattleseed ice cream & poached pear GF
Yuzu curd with lemon myrtle meringue shards & blood orange sorbet GF
Cheese plate with accompaniments

Chef’s selection of sharing plates and alternate drop of main meal, or alternate drop of main
course and dessert.

Chef’s selection of sharing plates, alternate drop of main meal and dessert.

Alternate drop of entrée, alternate drop of main meal, alternate drop of dessert.




= Selection of 8 canapes served over a 2.5hr period
= 4 hour standard beverage package
= Cutting of wedding cake
= Tea and coffee station
= Room hire

= Audio system

= 4-hour duration with inclusions as listed below
= A selection of 3 varieties of canapes served on platters on the table
= Alternate entrees choose 2 (or choose 3 additional charge of S5 pp)

= Alternate main course choose 2 (or choose 3 additional charge of $8 pp)

= Alternate dessert choose 2 (or choose 3 additional charge of S5 pp)
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