
CANAPES & ANTIPASTO
Arancino Cacio E Pepe, Truffle Aioli
Tuna Sashimi e Melone (gf,df) (A)

Warmed Italian Olives (gf,df)
Sydney Rock Oyster, Avruga Caviar (gf,df) (M)

Focaccina Garlic, Rosemery (df)
Prosciutto San Daniele 24 mth (gf, df)

Smoked Burratina La Stella (gf)
Zucchini & Mint Fritters, Pecorino 

MAINS
Ravioli di Ricotta Crema Di Scampi e Bottarga (M)

Westholme Scotch Fillet mb4/5, Porcini, Three Pepper Jus (gf,df)

SIDES
Roasted Cocktail Potatoes, Salsa Verde, Thyme (gf,df)

Peaches, Heirloom Tomato, Feta Cheese Salad (gf)

DESSERT
Mini Baba’ al Rum, Chocolate Soil, Coconut Sorbet (df)
Cannoli Cheese Cake, Pistachio, Candied Orange (n)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge applies on weekends.

A 15% surcharge applies on public holidays. A 2.5% booking fee applies.

New Years Eve 2026
5 Courses 

$395pp



CANAPES & ANTIPASTO
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Warmed Italian Olives (gf,df)
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Prosciutto San Daniele 24 mth (gf,df)

Smoked Burratina La Stella (gf)
Zucchini & Mint Fritters, Pecorino 

MAINS
Westholme Scotch Fillet mb4/5, Porcini, Three Pepper Jus (gf,df)

SIDES
Roasted Cocktail Potatoes, Salsa Verde, Thyme (gf,df)

DESSERT
Mini Baba’ al Rum, Chocolate Soil, Coconut Sorbet (df) 

New Years Eve 2026
3 Courses 

$129pp

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge applies on weekends.

A 15% surcharge applies on public holidays. A 2.5% booking fee applies.



ENTREE
Garlic and Mozzarella Focaccina (v)

Wagyu Meatballs, Tomato Sugo, Basil (gf)

New Years Eve 2026
Childrens Menu

CHOISE OF MAIN COURSE
Margherita, San Marzano, Bufala, Parmsan, Basil (v/gfo)

Rigatoni, Beef Cheek Ragu, Pecorino (gfo)

DESSERT
Nutella Bombolone, nutella filled doughnuts, cinnamon

sugar (n)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge applies on weekends.

A 15% surcharge applies on public holidays. A 2.5% booking fee applies.
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