Doandwalk
CATERING

PLATED MENU

Plated 1

Please select two courses
entrée / main OR main / dessert

Includes damper style bread rolls & cream butter

Plated 2

Please select three courses
entrée, main, dessert

Includes damper style bread rolls & cream butter




Entrée

Forest mushroom tartlet (v)
cauliflower puree, herb oil

Berkshire pork belly (gf)
confit eschallots, chargrilled peach, red
witlof

Riverina lamb back-strap
charred leek, celeriac puree, macadamia
crumb, pomegranate

Spiced duck breast (gf)
beetroot fluid gel, golden beetroot,
asparagus, sorrel

Canadian sea scallops (s) (gf)
pea puree, crisp prosciutto, snow pea
tendril

Blue Eye Trevalla (s) (gf)
saffron, chervil oil, fennel, grape & pine
nut salsa

Moreton Bay Bug (s) (gf)
pepper caramel, grapefruit, fennel, chilli
salt

Main

Cone Bay Barramundi (s) (gf)
textures of beetroot, pencil leek

Riverina beef fillet (gf)
carrot puree, potato fondant, honey
roasted carrots, mushroom jus

Tasmanian Salmon (s)
celeriac puree, grilled broccolini, herb
crumb

Spiced chicken breast
saffron arancini, baby vegetables

Roasted duck breast (gf)
honey roasted figs, beetroot, pistachio
crumb

Berkshire pork tenderloin (gf)
sweet potato puree, spiced apple relish,
sweet potato crisps

Canadian scallops (s)
chorizo crumb, smoked corn puree,
baby carrot

Wild mushroom risotto (v) (gf)
porcini stock, sage butter



Dessert

Deconstructed pavlova (v) (gf)
vanilla cream, summer fruit, macerated
berries

Milk chocolate tart (v)
creme chantilly, strawberry, mint,
raspberry dust

Classic lemon meringue tartlet (v)
shortbread crumble, vanilla ice-cream

Local & international cheese (v)
crackers, quince

Sticky date pudding (v)
Gold leaf, butterscotch, pistachios

Sides
(1 bowl per 4 guests)

Shoestring fries (v) (gf)
sea salt, fresh thyme

mixed leaf salad (v) (gf) (vgn)
red wine & shallot dressing

Parisian mashed potato (v) (gf)
small herbs

warm broccolini (v) (gf)
brown butter, almonds

Dutch carrots (v) (gf)
raisins, goat’s curd, herb oil



