
hundred acre
KITCHEN +  WINE BAR

RECOVERY PACKAGE



CHEESEBURGER SLIDER
Zucchini pickles, onion relish, chipotle sauce [vo, gfo]

BEER-BATTERED BARRAMUNDI
tartare sauce [df]

KOREAN CHICKEN LOLLIPOPS
Pickled daikon, puffed quinoa, sesame seeds, Kewpie [df]

$29 PER PERSON INCLUSIONS  [ MINIMUM 20 ATTENDEES ]

ADD-ONS PER PERSON

MINI GOLF   $9

MIMOSAS   $12

LAMB SKEWER   $10
Pomegranate dressing, preserved lemon labneh 

JAMON CROQUETTES   $7

CHEESE PLATTER   $15
English Cave Aged Cheddar, Charles Arnaud Reserve Comte DOP, Jersey Brie, Served with
peppered fig paste, quince, muscatels and artisan crackers.

 Minimum food and beverage spends apply pending location |  We cannot guarantee a gluten-free environment for those with coeliac disease as there is a risk of cross-contamination. Dishes may contain traces of gluten, dairy or nuts. Fried items may
have gluten contamination | Selections must cater for 100% of your guests, we do not offer a 50/50 serve | 15% surcharge applies on public holidays Dietary requirements can be catered for upon request | Menus subject to change seasonally 

PAVILION ROOFTOP LIVING ROOM


