Atrium

MORNING TEA
Provided by Ned's Bakery

Portuguese tarts (V)
Croissant (V)

Bagel with cream cheese (V)

SNACKS

Buttered almonds (V)
Sweet and sour pumpkin seeds (Ve)
Vegan pork rind with yeast salt (Ve)
Pickles (V)

STARTERS
*Please select one dish from the below options:

Chicken liver parfait with preserved berries
Kimchi dip, corn chips (V and GF)

Warmed brie with quince and toasts (V)
Pepperberry hot chips with tomato sauce (V and GF)
Baby chi bab roll with slaw and special sauce
Peq, fetta and Rivermint salad (V)

Fried tomato bread (V)

MAINS
*Please select one dish from the below options:

Spice crusted lamb brick with parsnip puree and greens

Chicken Souva platter with flatbread, wattleseed hummus,
garlic yoghurt, potato "chip” salad & kale

Port Phillip mussels cooked in Mac Forbes Riesling, with grilled bread native thyme bearnaise
Roasted half cauliflower, green goddess sauce, currant and almond pilaf (Ve)

Vegetarian pumpkin and ricotta lasagne (GF)

GF - Gluten Free DF - Dairy Free V - Vegetarian Ve - Vegan
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