
F E A S T  N I G H T
CANAPES

Served with a glass of Prosecco

Brisket nuggets, horseradish creme fraiche
Hot smoked salmon, pomme anna, lemon crema, caviar 

Crispy falafel, tahini (v)

MAINS
Asado Lamb & Focaccia 

8-hour whole cooked Asado lamb, roasted sweet potatoes, smokey romesco,
seasonal greens & salsa verde, foccacia

Bavette Steak
Bavette steak, green salad with a mustard vinaigrette,

marinated tomatoes, bearnaise, chimichurri

Piri Piri Spatchcock Chicken
Piri-Piri marinated spatchcock chicken, patatas

fritas, yard slaw, heirloom tomatoes, herb yoghurt,
scotch bonnet hot sauce

Ash Cooked Squash (V)
Ash cooked butternut squash, puy lentils, rosary goats’

cheese, rocket, herb dressing

PUDDING
Served with a glass of Champagne

Warm Chocolate Brownies
Mascarpone cream, dulce de leche 

Tiramisu

Allergens have been confirmed in advance


