
 
55PP | 2 COURSES 

 
SELECT TWO DISHES 

CHOOSE A SMALL PLATE AND A LARGE PLATE, 
OR A LARGE PLATE AND A DESSERT  

65PP | 3 COURSES 
 

SELECT THREE DISHES 
A SMALL PLATE, A LARGE PLATE AND A DESSERT

JANUARY 2020(DF) DAIRY FREE, (GF) GLUTEN FREE,  (V) VEGETARIAN

NECTARINE, PISTACHIO & COCONUT YOGHURT PAVLOVA (GF) (V)

OR 

HONEY-BAKED PEACHES, ALMOND PRALINE, MASCARPONE (GF) (V) 

OR 

VANILLA PANNACOTTA, VINO COTTO, FIGS (GF) (V)

D E S S E R T

No problem! A one hour Gintonica experience? A martini masterclass?  

We have a range of entertainment add-ons to choose from, enquire with our team.

WANT TO ADD A BIT OF 
PIZZAZZ TO YOUR EVENT? 

ESTATE MENU

 
INCLUDES A GLASS OF PIALLIGO REGIONALS WINE 

GREENS AND SIDES ARE ADDITIONAL 

SALMON AND KINGFISH TERRINE (GF)  
NAM JIM, CUCUMBER SALSA, CRISP RYE  

 
 

OR 

ESTATE GARDEN TOMATO  (GF) (V) 
PEACHES, ALMONDS 

 
OR 
 

AWARD-WINNING PIALLIGO ESTATE 
SALMON GRAVLAX  (GF)  

COMPRESSED CUCUMBERS, CITRUS JELLY, WASABI 

AIOLI 
 
 

OR 
 

ROASTED CARROT & KALE SALAD (GF) 

(V) 
GARLIC YOGHURT, QUINOA 

 
OR 

 

ESTATE ZUCCHINI FLOWERS (GF) (V) 
SMOKED PUMPKIN, RICOTTA, TOMATO CHUTNEY 

 
 

SMALL PLATES BIG PLATES
TWICE-COOKED CRISPY PORK BELLY 

RICE CROQUETTE, SEAWEED SALAD, APPLE-GINGER 

FOAM 
  

OR  
PAN ROASTED BANNOCKBURN 

CHICKEN (GF) 
SMOKED PUMPKIN PUREE, PIALLIG0 ESTATE 

SMOKEHOUSE CHORIZO, COUSCOUS 
 
 

OR 
 

HOUSE DRY AGED BEEF SAUSAGE (GF) 
PARIS MASH, CRISPY ONION RINGS, 

ONION GRAVY 
 

OR 
 

HANDMADE PASTA 
WITH BOLOGNAISE SAUCE 

PARMESAN 
 

OR 
 

CREAMY POLENTA W GARDEN 
VEGETABLE RAGOUT (GF) (V) 



JANUARY 2020(DF) DAIRY FREE, (GF) GLUTEN FREE,  (V) VEGETARIAN

No problem! A one hour Gintonica experience? A martini masterclass?  

We have a range of entertainment add-ons to choose from, enquire with our team.
WANT TO ADD A BIT OF 
PIZZAZZ TO YOUR EVENT? 

ESTATE MENU
 

ADDITI0NAL  NIBBLES AND SIDES 

GREENS AND SIDES 

ESTATE GARDEN ZUCCHINI (GF) (V)

LEMON, PARMESAN 

10 

ROASTED ESTATE GROWN CARROTS (GF)

MAJURA HONEY, GARLIC BUTTER 

10 

        

 CABBAGE AND NECTARINE SALAD (GF) (V) 
YOGHURT CHUTNEY

10

FRIES (V)

HARD HERBS, ROSEMARY SALT 

10

THREE MILLS SOURDOUGH
6

DEEKS ARTISAN GLUTEN FREE BREAD 
6

All bread served with your choice of:

°° Pepe saya butter
°° Pialligo Estate olive oil

BAKER PIALLIGO CHARCUTERIE

°° smoked chicken 
breast 

°° smoked duck breast

°° cold smoked salmon

°° salmon gravlax

°° pickled onions

°° pickled carrots

°° pickled cucumber

°° marinated eggplant

°° spicy pork tasso

°° free-range hay  
smoked ham

°° wood-grilled chorizo 
sausage

°° wood-grilled pork  
& fennel sausage

CHOOSE
THREE 20, SIX 40, NINE 60


