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DINNER PARTY

alternate drop entree/ main/ dessert

4 course S85
3 course S75
2 course S65

minimum number 20 guests
service staff fee from S250 for 3 hours

VIEANU ONE

Canapé brie potato dill tart veg
prawn lemon grass skewer GF
lamb rosemary sausage roll
Entree sticky pork belly w/ green mango mint peanut salad GF
stuffed zucchini flowers w/confit vine tomatoes veg
Main beef eye fillet w/ wild mushrooms truffle jus & potato leek gallet
GF
snapper fillet w/ cauliflower puree salsa Verdi GF
Side butter lettuce baby cucumber herb salad GF vegan
smashed potatoes GF
Dessert vanilla bean cream brulee w/ biscotti

poached peaches w/ house made cream anglaise GF




alternate drop entree/ main/ dessert \

4 course S85
3 course S75
2 course S65

minimum number 20 guests
service staff fee from S250 for 3 hours

MVENU WO

Canapé tomato basil bocconcini arancini veg
pulled pork spring roll
scallop w/ nam jim & cashew nuts GF
Entree confit garlic WA prawns w/ kipfler potato salad GF
star aniseed duck breast w/ cherry sauce carrot puree GF
Main lamb backstrap w/ roasted pumpkin & salsa crudo GF
ricotta stuffed chicken breast w/ roasted baby carrots & shiraz
jus GF
Side seasonal greens GF
paris mash
Dessert coconut panna cotta w/ lime & mango GF

chocolate mousse w/ strawberries GF




DINNER PARTY

alternate drop entree/ main/ dessert cAi

4 course S85
3 course S75
2 course S65

minimum number 20 guests
service staff fee from S250 for 3 hours

VIEAU THREE

Canapé

succhini haloumi fritter vegetarian
tuna ceviche w/ lime aioli avocado in sesame cruton GF

lamb rosemary skewer w/ minted yogurt GF

Entree

scallops w/ pancetta cauliflower puree herb salad GF
burrata w/ heirloom tomato, nectarine vin cotta, basil, sour

dough vegetarian

Main

salmon w/ asparagus sweet potato gallet & lemon beurre blanc
GF
pork cutlet herb parmesan crumbed w/ current pine nut port

wine cabbage red wine jus

Side

celery salt French fries w/ aioli

rocket pear parmesan salad

Dessert

tiramisu

white chocolate raspberry baked cheese cake




