FUNCTION & EVENTS MENU

RBA
F O O D F O R A S U S TA I N A B L E F U T U R E

formal dining
THREE COURSE

$80 PP

an alternate drop arrangement is available as
standard, but other options can be made upon
request.

Main
Mandagery Creek venison, red cabbage, chestnut, farro,
rosemary jus

Entree

Southern Highland lamb shoulder, tarragon gnocchi, kale,
black olive crumble, pomegranate jus

Poached Spencer Gulf prawn (MSC), kohlrabi remoulade,
apple, beetroot gazpacho (gf)

Black Angus beef tenderloin, Paris mash, heirloom carrot,
glazed onions, native current (gf)

Charred carrot, house made ricotta, walnuts, raisins, carrot
pesto (gf) (contains nuts)

Harwood Farm chicken breast, kombu, artichoke, enoki
mushroom, native peach, jus

Pan seared scallops MSC, fennel puree, pickled fennel,
hazelnut crumb, lemon (gf) (contains nuts)

King salmon, soba noodles, charred cos, peas, saffron
butter veloute

Smoked quail, radicchio, pear, crispy shallot, verjuice gel,
shiso leaves (gf)

Humpty Doo barramundi, seaweed, cauliflower, buckwheat,
golden sultana, herb oil

Citrus cured Hiramasa kingfish, rosella, avocado, puffed
wild rice, nasturtium (gf)

Open ravioli, mushroom ragout, silver beet, Grana Padano,
salsa verde (v)

Dessert
Rhubarb and apple compote, cinnamon crumble and toffee
ice cream
Date pudding, butterscotch, vanilla foam, pistachio soil
(contains nuts)

Our dishes have been created with minimal waste and have a plant forward focus
along with tradiitonal favourites. Our menu also features the WWF future 50 foods
(50 foods for healthier people and a healthier planet). Where we have used meat
and fish, all suppliers have a farm to plate philosophy. Our chicken is RSPCA
endorsed and all fish and seafood are Marine Stewardship Council approved
which means these species are now sustainable forever.

Dark chocolate ganache, beets, salted caramel, popcorn
Australian artisan cheese selection, quince, airdried bread
Passionfruit eton mess, meringue, honey oats

