
Farm House Luncheon – build your own  							       $30.00

(Minimum 20 persons)										        

Selection of bake house breads with sliced local cured meats 
Vine ripened tomatoes 
Cucumber ribbons  
Baby lettuce leaves 
Marinated eggplant 
Tasmanian cheeses 
Local chutney, Pesto and Mustards 

Tasmanian apple Waldorf salad 
Curry and seeded mustard spiced baby potato salad 
Baby cabbage slaw  
Spring onion compote

Local fresh fruit salad

Tasmanian cheese platter

Selection of teas and coffee

Juice and Soft drinks

International Luncheon  								        $33.00

(Minimum 20 persons)	

Sandwiches: 
Open faced sandwich of shaved Virginia ham, semi sundried tomato and Tasmanian Brie 
Focaccia filled with lettuce, salami, Gouda cheese and char grilled vegetable chutney 
Individual wholemeal rolls, tuna mayonnaise and red pepper relish 
Tortilla wrap of artichoke mousse, carrot ribbons and pesto

Sushi: 
Selection of Sushi & condiments

Selection of whole fruit

Chef’s selection of slices

Selection of teas and coffee

Juice and Soft drinks

Working Lunch Menus



Leaning ‘Tower ’luncheon  								        $33.00

(Minimum 20 persons)										        

Spinach and Ricotta tortellini 
with roasted tomato and basil sauce, crumbled Bothwell goats cheese and toasted pine nuts

From the Pizza oven -  
Prosciutto ham, baby mozzarella, tomato and basil, 
Smoked salmon, asparagus and red onion

Mediterranean style salad with Persian feta lemon dressing 
Local mushrooms and wild rocket salad 
Marinated vegetable anti pasta salad 
Individual Tiramisu mousse with white chocolate shavings 
Torta Nera (bitter chocolate tart)

Selection of teas and coffee

Juice and Soft drinks

Mountainview Luncheon  								        $33.00

(Minimum 20 persons)										        

Slow cooked beef ragout with bacon lardoons and Huon button mushrooms 
Oven roasted baby Binjie potatoes

Thai green chicken curry 
Steamed fragrant jasmine rice

Fresh selected garden leaves 
Roasted pumpkin, rocket and pine nut salad with maple dressing 
Baby beetroot with Mt Roland feta

Freshly baked bread rolls

Sliced seasonal fresh fruit platters

Chocolate mud cake and raspberry coulis

Selection of teas and coffee

Juice and Soft drinks

N.B: A seated working lunch is available at an additional $5.00 per person (subject to availability)

Escape Luncheon (Pack) 								        $20.00

(Offsite only) 

Selection of point sandwiches 
Famous Cadburys chocolate bar 
Tree ripened Tasmanian Apple 
Mini Yoghurt and eco friendly spoon 
Selected Tasmanian cheese and biscuits 
Orange juice or bottled water

Working Lunch Menus


