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Join us for

Sunday, 11th May
$95 per person, $35 per child
Seated Feasting Menu | Time slots: 1lam & 1:30pm

Mums enjoy a glass of G.H. Mumm champagne

on arrival
Kids Menu Available (under 15)
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https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&theme=light&accent=hex,263238,0288d1&venueid=8117&font=Nunito&date=2025-05-11&serviceids=event_PQ53PE26TJVTV_1744599410322

MENU

(Indulge in share-style feasting plates)

On Arrival

Coffin Bay Oyster,
VUZINpeppen vinatgrette lemon ey :s)

First course

Prawn Har Gow,
steamed dumplings, chilli vinaigrette, coriander,
crushed peanuts (df,s)

Chicken Shu Mai,
firshitree:Thilack yin ega's (dfs)

Second course

Homemade Roasted Duck Spring Rolls,
fivielspice duditckEmeat; carrot, potatg;
sweet chilli sauce (df,s)

Pulled Pork Bao,

hoisin BBQO: ponk . meat; dettlices cucumber; piclkilied
cabbage, kewpie mayonnaise (df)

Third course

Exmouth Goldband Snapper,

grilled 'bolki choy ihabhviecwnislivichee Sieedy el rayico comnn t
savcesne bl T ol Cofds )

Pardoo Wagyu Flank,
Korean galbi marinade, grilled vegetables,
chilli & soy sauce (gf)

Sides

Steamed Jasmine Rice
Mixed Green Salad, yuzu miso dressing (veg)

Dessert

Daifuku Mochi,
mango mousse, mango sorbet (v)

Pandan Cannoli,
pandan infusedBicenraidesiccate d eb'conut,
gula melaka glaze

(gf) - gluten free, (gfo) - gluten free option - please ask your waitstaff,
(veg) - vegetarian, (v) — vegan, (vo) - vegan option - please ask your waitstaff,
(ef) - egg free, (nf) - nut free, (df) - dairy free, (s) - seafood.

Whilst we offer gluten-free menu options, we are not a gluten-free kitchen.

Cross-contamination could occur.



