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PRIVATE DINING 2023
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Exclusive use of the tree alley space for 5 hours.
Stunning fairy light canopy.

A rustic, shared style menu based on seasonal produce, in
which platters of food are placed in the middle of the table

for everybody to share and enjoy!

Themed candlelit dining table.
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Chat to our team for more information on the below;
Add a ceremony package.

Add a proposal package.

Bus transfers.

Acoustic background music.



Somple Mers
Artisan fresh baked sourdough / whipped butter

Local mixed table olive

Burrata / glazed figs / prosciutto

Cherry glazed duck breast / hazelnut crumb

Pork cutlet / honey / nectarine chutney

Market fish / baby leeks / beurré blanc

Roasted cauliflower / white bean puree

Kipfler potatoes / buttermilk / celery

Spiced poached pear / house caramel / hazelnut crumble
/ vanilla bean ice cream

Seasonal cheesecake / white chocolate soil / berries







