
Courtney’s Set Menu

Amuse Bouche

Entree
Springs Smoked Salmon with Potato Rosti, 

Crème Friache & Salmon Roe

 Duck & Porcini Terrine with Proscuitto 

& Pickled Fennel Salad    

 Goats Cheese Tortellini with Beetroot Puree, 
Honey Walnuts & Sage Nut Butter

Main
Pan Fried Ocean Trout & Sea Scallops 

with Mash, Minted Pea Puree

Herb Crusted Organic Chicken Breast 

with Yabby Butter & Sweet Corn Puree  

Cargill Beef Fillet from the Riverina with 

Yorkshire Pudding, Parsnip, Pumpkin and Red Wine Sauce 

Served with Mix Cres Salad and Roasted Baby Chat Potatoes

Dessert
Passionfruit Tart with Double Cream

De – Constructed Tiramisu
Lime Pannacotta with Pineapple Salad & Coconut Sorbet

Our Set Menu includes Courtney’s Homemade Breads, 
Coffee or Tea, Short Breads & Handmade Chocolates.


