Plated Lunch & Dinner

Two Course
Two course available on weekdays only

Three Course

Additional for Lunch or Dinner
Alternate Service - $8 pp per course

Side Dish - $6.5 per person —
gty must meet the total number of
guests attending

Entree

Smoked duck breast, Waldorf salad, salted
capers, rye sourdough GFA DF

Spinach & ricotta ravioli, sage oil, cherry
tomato, wild rocket, pecorino V

Heirloom tomato & burrata salad, wild garlic
roasted pine nuts aged balsamic, rocket
leaves V GF

Free range Milawa chicken terrine, confit
Dobson’s potatoes, Davidson plum & apple
chutney GF DF

Vine tomato tart, basil pesto, olive tapenade,

Meredith goats curd, frizzy lettuce, balsamic
glaze V

Vine tomato, fresh mozzarella, aged
balsamic, rocket leaves
V GF NF

Smoked Melbourne Pantry salmon, capers,
frizzy lettuce, shallots, dill sour cream
DFA GF NF

Lunch

$82pp
Entrée & Main OR Main & Dessert

$102pp
Entrée, alternating Main & Dessert

Lunch Includes:
Organic breads & butter
Tea & Coffee

Main
Pan-fried fish, lemon zest labne, farro, vine

tomato and herbs tabouleh DFA NF

Garlic & rosemary lamb rump, duck fat
potatoes, baby spinach vine tomato,
pigquant sauce DF GF

Chargrilled beef rump, gratin potato, green
beans & shallots, thyme jus GF NF

Chicken Kiev, garlic butter, baby potato & fine

herb & caper salad NF

Grilled fillet of beef, Duchess potato, baby
carrots & leeks, thyme jus GF NF

Sides with main...

Roasted pumpkin & chickpea salad, fetta,
dukkha, torn mint & parsley GF DFA VEA

Roasted Dobson’s potatoes, garlic & thyme
GF DF NF VE

Dinner

$95pp
Entrée & Main OR Main & Dessert

$120pp
Entrée, alternating Main & Dessert

Dinner Includes:

Organic breads & butter

Chefs choice of 3 x canapes on arrival
Tea & Coffee

Dessert

Three Victorian cheeses, crackers, quince
paste, dried pear V GFA NF

Lemon tart, double cream, strawberries V

Self-saucing chocolate pudding
(70% dark chocolate), salted caramel
ice cream V

Raspberry & lemon creme brilée,
vanilla shortbreads V GFA NF




Beverage Packages

An Ode to Parliament
House Package

Two Hours
$48.50pp

Three Hours
$54pp

Four Hours
$59.50pp

‘Queen’s Hall’ Blanc de Blanc
‘Assembly’ Chardonnay
‘Council’ Cabernet Blend

OR

‘The Steps’ Pinot Noir

Moon Dog Lager
Holgate ‘Love All’ Pale Ale (0.5% alc vol)

Assorted Flavours of Capi Mineral Water
and Juice

Add On: Cider $5 pp

North of the Yarra
Mid-Level Package

One Hour
$47.50pp

Two Hours
$52pp

Three Hours
$57.50pp

Four Hours
$63pp

‘Queens Hall’ Blanc de Blanc
Tahbilk Marsanne
Devils Cave Shiraz

Moon Dog Lager
Holgate ‘Love All’ Pale Ale (0.5% alc vol)

Assorted Flavours of Capi Mineral Water
and Juice

Add On: Cider $5 pp

Best of Victoria
Premium Package

One Hour
$52pp

Two Hours
$57.50pp

Three Hours
$65pp

Four Hours
$72.50pp

Yarrabank cuvee
Boat O’ Craigo Cabernet Sav
Clyde Park Pinot Gris

Holgate Pale Ale
Holgate ‘Love All’ Pale Ale (0.5% alc vol)

Assorted Flavours of Capi Mineral Water
and Juice

Add On: Cider $5 pp
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