
BOXES, BOWLS & BOATS 
A sophisticated & substantial finale to your cocktail menu.  

Fork food in a bowl, asian noodle box or bamboo boat



beef stroganoff , crème fraiche,  mushroom infused rice  

rare roast beef salad, crushed roast kipfler, green beans, teardrop tomatoes, horseradish 

cream 

chicken provençal, cocktail potatoes, tarragon butter  

panko snapper crumb, french fries, lemon, caper tartare  

Vietnamese chilli flashed prawns, green papaya salad, betel leaf  

wild mushroom and red wine risotto, parmesan shavings, frizzled basil 

orange caramelised pork belly, cauliflower puree, quince syrup, pear crisp 

Persian slow roast lamb, pearl couscous, spiced yoghurt, micro mint  

Tahitian cerviche; mahi mahi, lime, toasted coconut, coriander, chilli,  

THE SPICE ROUTE  

Sichuan beef, silken egg noodles, chilli jam  

beef massaman, toasted coconut rice, spiced peanuts  

North African lamb & prunes, spiced couscous, harissa yoghurt, toasted almonds  

butter chicken, cardamom rice, pappadum, tomato & lime salad, pickled lime 

thai green chicken curry, jasmine rice, green peppercorns,   

chicken pad thai, coriander, lime cheek, toasted cashews 

fish choo chee curry, kaffir lime rice, coconut sambal 

slow cooked lamb shoulder on polenta- add flavours  

PASTA 

penne with lemon oil parsley chilli pancetta crumb- aged parmesan 

caserecci with pork and fennel sausage ragu 

rigatoni with mushrooms, pecorino and herb crumbs



PLATED 

ENTREE 

salad of baby vegetables, little leaves, goat cheese crumb, garlic croutons 

crispy pancetta, broad beans, mint, baby baked ricotta 

thin sliced rare roast lamb, sumac rub, smoky baba, salad of frizzled parsnip beetroot & basil, 

pomegranate pearls 

pork, veal & pistachio terrine, fig jam, foragers salad, chilli walnut toasts 

poached chicken salad; broad beans & sugar snaps, watermelon radishes, young garlic, mint, 

& chervil, buttermilk dressing 

fish fingers; snapper croquettes, lemon panko crumb, a toss of pea, farro & salted ricotta, 

kalamata & lemon mayonnaise 

prawn cocktail; little pots of steamed prawns, baby cos, celeriac remoulade, caperberries, 

salmon pearls, boozy cocktail sauce 

oxtail, oyster mushroom, & water chestnut dumplings in beef broth, garlic chives, baby asian 

herb salad 



MAIN 

osso bucco bianco; veal shin, slow cooked in white wine, green olives, 

gremolata, parmesan polenta, broccolini 

boatshouse snapper pie; snapper fillets, sauce soubise, truffle oil, flaky pastry, minted baby 

peas 

thyme & bacon stuffed chicken breast, cauliflower puree, burnt sage butter, baby cos in 

lemon 

steak parisian; peppered rib eye, paris butter, creamy potato puree, slow roast baby romas, 

green beans 

cider baked pork loin, caramelised apples & toasted hazelnuts, crispy sage, buerre noisette, 

witlof, chickory & muscatel salad, white balsamic dressing 

veal cutlet; pistachio & parmesan crumb, warm cabbage & celeriac slaw, roasted baby 

carrots, parsnip & potato mash 

slow roast greek shoulder of lamb, spiced honey, herb and garlic rub, crumble of roasted 

walnuts, sage, preserved lemon & light rye; pomegranate syrup drizzle, giant couscous 

tossed in a lemon herb burnt butter, frizzled sage, pink pepper 

crispy skin trout, pickled beetroot, watercress salad, & fresh horseradish dressing, kipflers in 

duck fat with lemon zest & sea salt 

beetroot, parsnip & celeriac gratin with walnut & tallegio, lemon & sage pouring cream, pear 

& sorrel salad, white balsamic & walnut vinaigrette 


