
 

 

 

 

 

 

 
Banquet Menu 
  

To be shared 
  

Tastes 

Grain sourdough, sea salt, extra virgin olive oil (ve) 

Handmade burrata, zucchini, mint, pickled currants, hazelnuts (gf/v) 

  

Entrée 

Chicken liver parfait, corella pear chutney, brioche   

Roasted eggplant, agrodolce, whipped baba ganoush, mint, pistachio, pomegranate (ve/gf) 

  

Main 

Handmade gnocchi, saffron butter, zucchini blossom, tomato (v) 

- 

Grilled market fish, caramelised zucchini, potato, olive, capers, salsa verde, mint (gf/df)    

Kurobuta pork collar, apple soubise, jus, chives (gf) 

  

Served with sides of: 

Roasted chats, herbs, olive oil, sea salt (ve/gf)   

Garden salad, soft herbs, chardonnay dressing (ve/gf)   

  

Dessert 

Yuzu cheesecake, cumquat, almond crumble (gf/v) 

‘The Fenwick’ tiramisú (v) 
  
  
(v) vegetarian (gf) gluten free (df) dairy free (ve) vegan 

 


