
                                       

 

 

                                                                                                                                                                                         

Function Menu Options 2026 
 

 

Option 1 
 

Entrée 
 

Gin Cured Gravlax | Mango | Avocado 

Honey Gin Glaze 

 
 

Mains 
 

Braised Beef Cheeks Blue Berries 

Gnocchi | Kale | Gremolata 
 

Or 

 

Fish of the Day 

Pickled Zucchini Noodles | Roasted Apple Hummus 

Chraimeh Sauce | Granny Smith Glaze 
 

Or 

 

Pork Belly | Pork Crackling 

Sweet Corn Puree | Dried Apricot | Pistachio | Corn 

 Apricot Chardonnay Glaze 
 

Or 

 

Squash | Baby Capsicum 

Eggplant Labneh| Cavaletti | Fetta | Dukkah| Chardonnay Glaze 

 

 

75.- 

 

 



                                       

 

 

                                                                                                                                                                                         

 

Option 2 

 
Mains 

 

Braised Beef Cheeks | Blue Berries 

Gnocchi | Kale | Gremolata 
 

Or 

 

Fish of the Day 

Pickled Zucchini Noodles | Roasted Apple Hummus 

Chraimeh Sauce | Granny Smith Glaze 
 

Or 

 

Pork Belly | Pork Crackling 

Sweet Corn Puree | Dried Apricot | Pistachio | Corn 

 Apricot Chardonnay Glaze 
 

Or 

 

Squash | Baby Capsicum 

Eggplant Labneh| Cavaletti | Fetta | Dukkah| Chardonnay Glaze 

 
 

After 
 

Emir’s Chocolate Cake 

Turkish Delight | Halva 

Pistachio Ice Cream 

 

75.- 

 

 

 

 



                                       

 

 

                                                                                                                                                                                         

Option 3 
 

Entrée 
 

Grilled Tiger Prawn 

Pumpkin Mango Puree | Water Cress 

Chili Mango Glaze 

 
Mains 

 

Braised Beef Cheeks | Blue Berries 

Gnocchi | Kale | Gremolata 
 

Or 

 

Fish of the Day 

Pickled Zucchini Noodles | Roasted Apple Hummus 

Chraimeh Sauce | Granny Smith Glaze 
 

Or 

 

Pork Belly | Pork Crackling 

Sweet Corn Puree | Dried Apricot | Pistachio | Corn 

 Apricot Chardonnay Glaze 
 

Or 

 

Squash | Baby Capsicum 

Eggplant Labneh| Cavaletti | Fetta | Dukkah| Chardonnay Glaze 

 
 

After 
 

Emir’s Chocolate Cake 

Turkish Delight | Halva 

Pistachio Ice Cream 

 

95.- 



                                       

 

 

                                                                                                                                                                                         

 

 

 

 

Option 4 

 
Available for Groups of over 8 People only 

 

 
 

Shared Platters 
 

Fromage 

Brie| Tilsiter Cheese | Manchego Cheese 

Goats’ Feta| Pinot Fig | Marinated Olives | Apricot Mostarda 

Local Honey | Muscatel Cluster | Crackers 

 

Hidden River Platter 

Selection of Gourmet Produces 

Beetroot Chutney | Kraut | Pickled Cucumbers 

Caper Berries | Hummus | Labneh | Chorizo  

Marinated Olives | Crackers 

 

Extra Virgin Olive Oil| Hidden River Dukkah 

Warm Turkish Bread 

 
 

55.- 

 

 

 



                                       

 

 

                                                                                                                                                                                         

 

Option 5 
 

 

Cocktail Style Pass Around 
 

G O U R M ET BITES 

~ Served roaming for approximately 2 hours ~ 
 

Harissa Chicken Skewer | Yogurt  
 

Levantine Lamb Kufta | Capsicum Chili Glaze  
 

Hummus | Caramelized Onions | Anchovies | Tartlets 
 

Salmon | Sundried Tomato | Rillette | Brioch 
 

LARGER 

~ Served roaming for approximately 1 hours ~  
 

Prawns | Gnocchetti Pasta | Mohammara 

Whipped Ricotta | Walnuts | Carrot Glaze 

 

Beef Sliders | Lettuce | Pickles| Beetroot Chutney  
 

SWEETS 

~ Miniature dessert selection presented on platters for self-service ~ 
 

Coconut Cardamon Cake | Coconut Glaze  
 

Lemon Tart | Swiss Meringue 
 

 

70.- 

 
 


