
new years eve menu
RING IT IN AT THE ROOFTOP

C A N A P E  M E N U
 

Squid  Ink  Donut  +  Fenne l  +  Di l l  Mascarpone +  Lemon (v)

Spicy  Tuna +  Cr ispy  R isotto  +  Sesame +  Cor iander  (gf )

Caramal ised Onion +  Potato  Tart let  +  Herb  A io l i  (v )

Cannol i  +  K ingf ish  +  BBQ Jalapeno +  Preserved Lemon +  Crème Fra iche

Yoghurt  F lat  Bread +  Raw Beef  +  Sp iced Labneh +  Chives  

Pork  +  Fenne l  +  Truf f le  Sausage Ro l l s  +  Tomato Kasundi  

Prawn +  Nduja  Toast  +  Sesame +  B lack  Gar l ic  +  Caviar  (df )

 

 

S T A T I O N S
 

O y s t e r  S t a t i o n  –  S h u c k e d  t o  O r d e r

L ive  Paci f ic  +  Rock  Oysters  +  Hot  Sauce +  Condiments

 

R o t i s s e r i e  C a r v i n g  S t a t i o n

I ta l ian  Pork  Porchetta  +  Crusty  Bread Ro l l  +  Condiments

Mar inated Lamb Shoulder  +  Labneh +  P i ta  Bread 

 

L a t e  N i g h t  S w e e t  &  D e s s e r t  S t a t i o n

Del icate  Tart lets  +  Sweet  Torte  +  Macarons

+ Chocolate  Truf f les  +  Pet i te  Fours  +  Lo l l ies  



vip booth menu
RING IT IN AT THE ROOFTOP

F O R  T H E  U L T I M A T E  N Y E  P A R T Y
 

Your  exc lus ive  V IP  package inc ludes :

A  p r i v a t e  b o o t h  f o r  s i x  p e o p l e

P r e m i u m  c o c k t a i l s  o n  a r r i v a l

M i d n i g h t  b o t t l e  o f  C h a m p a g n e

A  s u m p t u o u s  F r u i t  D e  M e r  s e a f o o d  p l a t t e r

P e r s o n a l i s e d  t a b l e  s e r v i c e  w i t h  p r e m i u m  c a n a p é s  a n d  d r i n k s

P l s u  a l l  g e n e r a l  a d m i s s i o n  m e n u  a n d  l i v e  s t a t i o n  i n c l u s i o n s

Fru i t  De Mer  –  Served Over  Ice

Steamed King Prawns +  Scal lop  Crudo +  Spanner  Crab

+ Rock Oysters  +  P ick led  Musse ls  +  Raw Market  F ish

+ Salmon Caviar  +  Lemon +  Condiments   


