	MENU

	11.15 Canapes for 30 minutes

Five Entrees served at 30 minute intervals

Steamed half shell mussels topped with an Indian inspired tomato and onion relish

Chilled marinaded baby abalone, avocado, semi-dried tomato and candied walnuts with a lemon, dill and mustard dressing

Grilled fillet of carp mille-feuille with green beans and a light saffron and chive sauce

Light lemon sorbet

Silver warehou gravadlax with crisp vegetables and enoki mushrooms with a sweet basil and chilli sauce

Cajun spice dusted squid, quick fried on a noodle and vegetable salad topped with a sweet corn and pumpkin chutney and drizzled with paprika oil

2.30 Tea and Coffee

3.00pm Concludes

	

	

	BEVERAGES

	Soft and Juice on consumption

(Beer and wine supplied by guest)

	


