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Five Hours Premium Beverage Package
Yarra Burn Prosecco
Amberly Secret-lane Sémillon Sauvignon Blanc
Amberly Secret-lane Sémillon Cabernet Merlot
Draught beers (Lashes, Swan Draught, Stone & Wood, Hahn
Superdry 3.5), Juice, Soft drinks
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Fresh Bread Basket
An assortment of freshly baked breads served with whipped butter
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Terre et Mer Tasting Duo

smoked duck carpaccio dressed with wild berry vinaigrette and braised
Carnac abalone, served with a petite endive salad (A, GD, DF)
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Lemon Sorbet
Refreshing citrus sorbet topped with a passionfruit coulis (GF, DF)

Beef Wellington
served with sauteed green asparagus with truffle jus
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Parisian Créme Briilée
with balsamic glazed berries & Italian meringue

%’:/iese Platter -

A curated selection of fine cheeses with gourmet crackers,
dried fruits, & quince paste ———
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(A) denotes Australian (I) denotes Imported (M) denotes Mixed Origin (GF) denotes gluten-free (DF) denotes dairy-
free (VGNO) denotes vegan option available
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