
Beverage Package
Villa Sandi Prosecco NV, Omni Classic Sparkling NV
Grant Burge Benchmark Semillon Sauvignon Blanc

Grant Burge Benchmark Cabernet Merlot
Draught Beer, Soft Drinks, Juices

On Arrival
6.30pm - 7.00pm, Enjoy a glass of Mumm Cordon Rouge NV Champagne

7.00pm - 7.30pm Shared Hors d'oeuvres
Antipasti platter, cold cuts & giardiniera

Seafood platter, lemon prawns, natural oysters
Bread & dips

Dinner Menu 
7.30pm - 9.30pm

Duo of Entrée
Confit chicken breast on fresh fennel salad

Roast pork belly with prosciutto, asparagus & salsa rossa

Main Course
Pan-fried Barramundi

Potato & leek rosti, roast vegetables served with sauce vierge (GF)
or

Roast Sirloin
Roast Sirloin 100 days grain fed with pressed potato, mushroom ragout, broccolini, 

carrot served with red wine jus (GF)
or

Vegetarian Delight
Stuffed bell pepper with roasted vegetables topped with ricotta cheese, potato leek rosti,

grilled asparagus & tomato salsa 

Dessert
Delectable Chocolate Tart

Rich chocolate tart, orange mascarpone, exotic macaron & strawberry

To Finish
Gourmet Cheese Platter (per table to share)

Aged blue cheese, mature cheddar, Tasmanian brie, dry fruits, nuts & lavosh

Fresh Brewed Tea & Coffee Station  
 

NYE MENU
“One Night in Vegas” 


