DESSERT

Raspberry Sorbet with Fresh Raspberries and
Louis Roederer Collection 243 Brut 28

Catherine’s Passionfruit Pavlova 23

Salted Chocolate Mousse with Pistachio Cream and
Caramelized Pistachio 26

Créme Caramel 23

Lemon Curd Doughnuts, Berry Compote
with Vanilla Ice Cream 26

PETIT FOURS

Earl Grey Macarons 13
After Dinner Mints 10
Salted Butter Caramels 10
Chocolate Lamingtons 13
Plum Crumble Tarts 13

Selection of Petits Fours per person 15

CHEESE

Single Serve 21 / Selection of Four 39

SERVED WITH BOURBON POACHED FIG, PEACH & THYME JAM, BYRON BAY
CRACKERS AND BAKER BLEU SOURDOUGH

Long Paddock ‘Banksia’, Semi Hard, Cow’s milk,

Castlemaine, Victoria, Australia

Long Paddock ‘Silver Wattle’, Soft, Cow’s milk,

Castlemaine, Victoria, Australia

Long Paddock ‘Bluestone’, Blue, Cow’s milk,

Castlemaine, Victoria, Australia

Holy Goat ‘La Luna’, Soft, Goat’s milk,
Castlemaine, Victoria, Australia



