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GLUTEN FREE BREADS & DIPS served upon arrival 
 

TOMATO TIRIMASU 
Heirloom tomatoes, cucumber, red onion, basil and baby cos �nished with a smoked salmon mousse 

 

ACCOMPANIED BY 
A selection of sumac roasted parsnip, carrot, pumpkin, gourmet potato, baby onions and steamed basmati rice

 

MINI FRUIT AND CHOCOLATE PAVLOVA
With fresh fruit, cream and chocolate

 STRAWBERRY PANACOTTA 
With fresh strawberries and berry coulis

 
 

COCONUT & MANGO BAKED FISH 
 In coconut and mango with sweet chilli, coriander and a julienne of mixed vegetables

 
 

ROAST BEEF WITH KOREAN BBQ GLAZE
Roasted sirloin, garlic, ginger, sesame, red pepper, chilli, cooked medium rare

and �nished with spring onions, mung beans, mint and coriander. 
 

FIRECRACKER CHICKEN
Chicken, and corn meatballs with spring onion, chilli and �lavours of Asia

 
 

DESSERT - Please select one
 

MAIN COURSE
 

ENTREE'S
 

$70 per person
 

Gluten Free Four Course Banquet

at john hill estate


