Sylvania Park
Wedding Menu
Prices effective February 2021
Prices valid for 6 months 
Silver Menu Package

Cost: $60 per person
	Appetisers

	Finger food
5 options from the finger food menu



	Main Course
Alternate drop

	Roast Beef, Lamb, Pork, Turkey or Chicken. All served with traditional accompaniments and vegetables.
Beef Olives – Tender beef steaks wrapped around seasoned herb filling. Cooked and served with a rich gravy. 

Chicken filled with camembert and sun-dried tomatoes

 served with a creamy white wine sauce



	Dessert

	Wedding cake served with raspberry coulis and cream 



Gold Menu Package

Cost: $80 per person

	Appetisers

	Finger food
7 options from the finger food menu

or 

Entrée
Alternate drop
                  Soup ( please ask for current list of varieties )            
Satay Chicken, Beef or Vegetable Kebabs served with rice

              Thai chicken, beef or prawn salad

               Smoked Salmon salad with a chive aioli   
               Sweet chili Prawns on rice with salad         



	Main Course
Alternate drop

	Swiss chicken – chicken breast wrapped in ham and Swiss cheese topped with a creamy mustard sauce

 Roasted Scotch fillet with mushroom sauce
Slow roasted Lamb shoulder served with jus

King Rib Pork cutlet cooked and served in a creamy mustard sauce


	Dessert

	Chocolate mousse cup served with strawberries and cream (GF)

Sticky date pudding with toffee sauce

Lemon lime cheese cake

Tiramisu served with fresh vanilla cream

Fresh fruit salad in brandy snap basket (GF)

Dessert bar also available with mini varieties for 5 options



Platinum Menu Package

Cost: $90 per person

	Appetisers

	Finger food
4 options from the Platinum finger food menu

and 

Entrée - Alternate drop
Seared Scallop w\ parsnip puree, chorizo baked pear and EVOO
Roast Eggplant, pork mince, sticky citrus, peanut
Pan Roasted duck breast w/roast pumpkin, lentils & spiced jus

Salmon Gravlax w\ beetroot hommus, fennel remoulade

Roast pork belly w\ sweet potato puree, apple slaw, pan juice gravy
Cumin roasted Cauliflower w/ currants, smoked labne, roast almond

Beetroot, millet, spinach, hazelnut, chummi churri and Meredith fetta
Pea and lemon risotto w\pea tendrils and Parmesan shavings

Heirloom tomato salad w\ olive crumb, garden leaves, aged red wine vinegar and quark.

Roasted beef sirloin, dukkah, carrot puree, pickled onion, watercress
Masterstock duck leg croquette w\ Croquette w\ coriander pesto, pickled onion  


	Main Course
Alternate drop

	Brined and smoked chicken breast, cauliflower & thyme cream, fennel slaw and Hazelnut dukkah

Roast beef braised sirloin, cauliflower & thyme puree, Dutch carrot, chimmi churri, roast almond, watercress & fennel. 
 Ginger soy glazed beef cheek, fragrant Asian herb salad, pickled onion, fried shallot and roast peanut.

Pork scotch glazed with miso caramel, pickled daikon, baked cabbage, sesame, cashew and coriander. 

Braised lamb shoulder, potato puree, cherry tomato, 

basil oil and dukkah.

Polenta wrapped with eggplant, harissa mayonnaise, lemon dressed cabbage and parsley.

Redang style beef brisket on a bed of basmati rice with Asian herbs, turmeric labne fried shallots. 


	Dessert

	Wedding cake served with raspberry coulis and cream 


	Children’s Menu for Silver & Gold Packages
$15 per person (12 years or under)

	Chicken Nuggets and Chips

Fish and Chips

Spaghetti Bolognaise  

Sausages and Chips



