
GOURMET VACATION 

 The perfect holiday indulgence for that romantic proposal, anniversary, birthday 
celebration or best of all “just because”.  Our professional chefs cook a full three course 

meal exclusively for you and serve it in the privacy of your cottage.   

Private Dinners 

BOOK IN ADVANCE AS WE CAN GET FULLY BOOKED                                                                                     
$105/person       

                                                                                                                                                                                          

Entree 

Spring/Summer Menu                                               
2011                                                                                                                                                                                                                                           

• Sash im i o f  Yellow f in  Tuna, Ap p le, Soy, Wasab i, Ginger   
• Pep p ered  Kangaroo  Fillet , Pickled  Beet roo t  Salad , Horserad ish  

Crèm e Fraiche   
• Ch illi  Caram el Porkbelly, Qld  Scallop s, Sob a Nood les, Asian  Herb s 

 

Main 

• Seared  At lan t ic Salm on, Local Sp anner  Crab  Fr it t er , Avocad o & 
Rad ish  Salsa     

• ‘Duck 2 Ways’ Cr isp  Skin  Duck Breast , Duck & Pist ach io  Sausage, 
Conf it  Po t at o , Cher ry Relish   

• Tasm an ian  Wagyu Beef , Pom m es Anna, Caf e d e Par is But t er , Pet it e 
Salad  

 

Dessert 

• Coconut  Pannaco t t a, Mid or i Jelly, Pineap p le, Coconut  Ch ip s 
• Belg ium  Choco lat e Ter r ine, Honeycom b , Conf it  Orange Cream  
• Aust ralian  Cheese Plat e, Van illa Alm ond s, Fig Past e, Lavosh  


