THE

HOTEL

DOLPHIN BANQUET 1 - $60 PER HEAD

Served sharing style for the table

ANTIPASTI

Local Burrata, Alto Extra Virgin Olive Oil
Afghan Bread aglio e olio

Prosciutto San Daniele with Honeydew & Perilla

PRIMI

Rigatoni with Prawn, Chilli and Basil
Selection of Pizzas

CONTORNI

Shoestring Fries
Rocket & Parmesan Salad

OPTIONAL ADDITIONS

Opysters $4.50 ea
Z.okoko Chocolate Tiramisu $8pp
Selection of Artisanal Cheeses with Crackers & Preserve $10pp

Menu subject to seasonality and availability /¢
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DOLPHIN BANQUET 2 - $75 PER HEAD

Served sharing style for the table

ANTIPASTI

Afghan Bread aglio e olio
Local Burrata, Alto Extra Virgin Olive Oil
Prosciutto San Daniele with Honeydew & Perilla
Asparagus, Broad Beans, Woodside Goat's Curd & Lemon Thyme

PRIMI
Rigatoni with Prawn, Chilli and Basil

PRINCIPALE

Market Fish, Herb Butter, Sorrel & Lemon
Free Range Chicken Cacciatore, Acqua Pazza, Capers, Olives & Basil

CONTORNI

Shoestring Fries
Rocket & Parmesan Salad

OPTIONAL ADDITIONS

Opysters $4.50 ca
Zokoko Chocolate Tiramisu $8pp
Selection of Artisanal Cheeses with Crackers & Preserve $10pp

Menu subject to seasonality and availability

HOTEL



THE LP
QO /“//¢

DOLPHIN BANQUET 3 - $110 PER HEAD

Served sharing style for the table

ANTIPASTI

Afghan Bread aglio e olio
Saikou Salmon, Asparagus, Salmon Caviar
Prosciutto San Daniele with Honeydew & Perilla
Asparagus, Broad Beans, Woodside Goat's Curd & Lemon Thyme

PRINCIPALE
Roasted Suckling Pig, Rosemary Jus, Caramelised Apple Butter

CONTORNI

Champ Potatoes
Vegetable del Giorno
Rocket & Parmesan Salad

DOLCI

Z.0koko Chocolate Tiramisu

OPTIONAL ADDITIONS

Opysters $4.50 ea
Selection of Artisanal Cheeses with Crackers & Preserve $10pp

Menu subject to seasonality and availability
Banquet 3 requires 7+ days order time

HOTEL





