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Corn & jalapeno poppers, dipping sauce 

Hoisin tofu, waffle, peanut lime dressing 

Corn & spring onion frittata, chilli creme
fraiche, fresh herbs

Hazelnut cracker, quince paste, feta cream,
candied hazelnut

Crisp wonton shell, chilli soy beef, mint &
cashew nut pesto

Crisp parmesan tartlet, caramelized shallots 

Blue vein shortbread, cracked pepper cream,
candied walnut

Aged cheddar biscuit, feta, confit garlic, semi
dried cherry tomato, smoked mushroom

Hot smoked salmon, paprika cream, fried caper
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| Buckwheat blini
| Seeded lavosh

Mini yorkshire pudding, rare beef, horseradish,
whole-grain mustard cream
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Spiced gruyere pastry tart, goats cheese, 
caramelised onion

Pulled beef brioche slider, coriander slaw

Korean fried chicken, waffle, sriracha aioli

Garlic bread balls, mozzarella, caramelized
onion, garlic, thyme

Ginger & garlic tofu bao, coriander, spiced
peanuts

Pulled pork brioche slider, spiced bbq sauce

Chinese master stock braised chicken, chilli
caramel sauce, spiced apple slaw

Master stock braised pork belly bao, pickled
cucumber

Moroccan spiced lamb bites, capsicum
sauce

Vietnamese coconut cream chicken satay kebab 

Slow braised pork belly, spiced bbq sauce, Nahm
Jim apple

Lime pickle chicken, crispy puffed pastry casing
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