Degustation
Dinner Menu

($180/pp sample)

G&V Catering
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Cold Appetizer
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Slow cooked confit of salmon with a citrus accent

Soup
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Creamy bisque scented with saffron

Warm Appetizer
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Roasted fig and Italian smoked cheese served with caramelized miso

Entrée
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Exquisite paccherrini pasta from Naples with black tiger prawns, clams and home
made dried sweet tomato

Main
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Halal beef fillet Wellington style
served with Perigueux sauce

Dessert
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Very dark chocolate terrine and coffee cream
with almond tuiles



