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Peninsula Bar & Restaurant
PRIVATE DINING
Canapés

Minimum quantity of 12 pieces of each canapé applies – We suggest 3 pieces per person for pre dinner canapés, or 6 pieces per person per hour for a canapé event. 48 hours notice is required for canapé request.
COLD SELECTION – All $4


- Freshly shucked oyster with salmon pearls


- Tomato and tea consommé with basil oil


- A selection of sushi


- Smoked salmon & chive crème fraiche terrine 


- Beef tar tare with crouton
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- Fresh hand picked crab with Vietnamese salad


- Bruschetta with tomato, basil, onion & first pressed olive oil


- Frittata with smoked tomato relish

HOT SELECTION – All $4


- Pizza pinwheels


- Samosa with sweet chilli dipping


- Sweet corn soup with fresh hand picked crab


- Spring roll with soy dipping 


- Blue cod fish bites with cocktail sauce


- Vegetarian curry puffs


- Sheppard’s pie


- Lamb kofta with raita 
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Peninsula Bar & Restaurant

PRIVATE DINING

SUBSTANTIAL – All $6

- Tempura Fish ‘n’ Chips


- Turkish bread with hummus and tzatziki 


- Salt and pepper calamari


- Lamb cutlet with salsa Verde  

SWEET – All $3.5

- Pink champagne with raspberry jelly

- Crème brulee

- Selection of fruit tartlets

- Chocolate gateaux  



Peninsula Bar & Restaurant

PRIVATE DINING

Mains- All $32
· Seared loin of peppered tuna, with nicoise salad.
· Confit duck leg with celeriac remoulade, roquette and plum salad.

· Atlantic salmon with asparagus and pancetta, potato fondant and green pea veloute.

· Rib fillet with thyme roasted kipfler potatoes, brocollini and confit garlic, red wine jus.

· Slow cooked pork belly with grain mustard potato puree, savoy cabbage, French beans and apple cider sauce.

· Rack of lamb with potato gratin, wilted spinach and ratatouille jus

· Blue cheese, spinach and chive risotto (V)

· Crispy skinned chicken breast with bubble and squeak, buttered beans + lemon-thyme jus
