www.cabooserestaurant.com.au

WINTER FUNCTIONS

GROUP BOOKINGS 10 — 50 GUESTS
2 COURSE $45P/P

ENTREE (CHOOSE 1)
SPICED LENTIL, CHICKPEA AND CHORIZO
SOUP WITH AIOLI

‘SLIPPERY JACK'’' MUSHROOM AND
SOURDOUGH BRUSCHETTA WITH BUFFALO
MILK MOZZARELLA

CONFIT CHICKEN, PISTACHIO NUT AND
FOIE GRAS TERRINE WITH DATE
MARMALADE AND TOASTED BRIOCHE

MAIN (CHOOSE 1)
FLINDERS ISLAND RACK OF LAMB WITH
BRAISED LAMB NECK, BABY VEGETABLES
AND ‘ONION FOAM’

PAN ROASTED OCEAN TROUT WITH
BUTTERNUT SQUASH AND LIME LEAF
SAUCE, CONFIT JERUSALEM ARTICHOKES,
WATERCRESS AND ‘GINGER SUDS’

POTATO AND PERSIAN FETA TORTELLINI
WITH BRAISED LEEKS, PINE NUTS AND
CURRENTS

DRINKS HOUSE PACKAGE $35P/P
LA VITA BUONA

BRUT VIC

LA VITA BUONA

DRY WHITE VIC

LA VITA BUONA

DRY RED VIC

HEAVY & LIGHT BEER

MINERAL WATER & SOFT DRINK

DRINKS CAN ALSO BE CHARGED
CONSUMPTION

www .cabooserestaurant.com.au

WINTER FUNCTIONS

GROUP BOOKINGS 10 — 50 GUESTS
3 COURSE $60P/P

ENTREE (CHOOSE 1)
SPICED LENTIL, CHICKPEA AND CHORIZO
SOUP WITH AIOLI

‘SLIPPERY JACK'’' MUSHROOM AND
SOURDOUGH BRUSCHETTA WITH BUFFALO
MILK MOZZARELLA

CONFIT CHICKEN, PISTACHIO NUT AND
FOIE GRAS TERRINE WITH DATE
MARMALADE AND TOASTED BRIOCHE

MAIN (CHOOSE 1)
FLINDERS ISLAND RACK OF LAMB WITH
BRAISED LAMB NECK, BABY VEGETABLES
AND ‘ONION FOAM’

PAN ROASTED OCEAN TROUT WITH
BUTTERNUT SQUASH AND LIME LEAF
SAUCE, CONFIT JERUSALEM ARTICHOKES,
WATERCRESS AND ‘GINGER SUDS’

POTATO AND PERSIAN FETA TORTELLINI
WITH BRAISED LEEKS, PINE NUTS AND
CURRENTS

DESSERT (CHOOSE 1)

CREME CARAMEL WITH ORANGE
SEGMENTS, BRIOCHE DOUGHNUTS &
ESPRESSO ICE-CREAM

RED WINE POACHED PEAR ALMOND CREAM
TART WITH NOUGAT ICE-CREAM

CHILL SET VANILLA CHEESE CAKE
WITH POACHED RHUBARB, ‘TERRE
PISTACHIO’ & MULLED WINE SORBET




