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BREADS & DIPS served upon arrival 
 

TOMATO BRUSCHETTA 
Heirloom tomatoes, cucumber, red onion, basil and baby cos drizzled with extra virgin olive oil

 

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

 

FRESH FRUIT BROCHETTES
With melon, berries and seasonal fresh fruit

 LEMON CITRUS SORBET 
A refreshing �nish

 
 

STUFFED PORTOBELLO MUSHROOMS
Baked and stu�fed with vine tomato, basil, onion, corn and capsicum

 
 

CAULIFLOWER QUINOA VEGETARIAN 'MEATBALLS'
Served with a turmeric coconut curry sauce

 

BABY BEETROOT SALAD
Baby beets and carrots with spinach, sesame, candied almonds and Estate vinaigrette

 
 

DESSERT - Please select one
 

MAIN COURSE
 

ENTREE
 

$70 per person
 

Vegan Four Course Banquet

at john hill estate


