CUP

MENU

ELB
URN

Canapes

Avocado and heirloom
tomato bruschetta

Chilled gazpacho with
compressed cucumber

Shrimp cocktail tartlets

Four cheese arancini,
garlic aioli

Aussie beef pie,
tomarto relish

Chicken tikka samosa,
mint yogurt
Substantial

Battered Fish and olive
tartare sliders with fries

Allow us to fulfil your needs. Please let one of our feam members know if you have any
special dietary requirements, food allergies or food intolerances. Whilst all care is taken in

Grazing Table
Tasmanian double brie
Aged Cheddar

Blue cheese
Homemade dips
Marinated olives
House salad

Crackers and lavosh
Toasted sourdough

ool

the preparation of all food, traces may still be found due to accidental cross contamination.



