
FOOD & BEVERAGE MENU

experience 1

Moët Impérial

‘charcuteria’
presented w boards of artisan dry-aged, smoked salted and long-cured charteria, vegetable morsels, cured 

pork belly, duckling, Italian black truffle & pink lady pâté, grana, dropped french-style rolls 

canapé service
twice baked hervey bay blue swimmer crab, lemon & onion chive free range portuguese egg custard tartlets

crispy fried harumaki nq barramundi & Asian green spring roll w coriander & palm sugar

experience 2

Moët Rosé

‘seafood bar’
tassie pacific and sydney rock oysters shucked before your eyes served w lemon, sea salt, assorted 

condiments, salmon caviar, bush tomato pearls, japanese salsa
peeled, wild caught noosa prawn tails, hot sour mayo

overnight salted, beetroot & gin cured salmon, shaved fennel, radish, wasabi crème fraiche (gf, df)
seared scallop, sea mustard, refried shallot, soy, ginger dressing (gf, df)

bluefin tunia ngiri, salmon & avocado nori, light soy, pink ginger, wasabi (gf)

canapé service
soft lotus bun, sous vide duckling breast, salty plum, cucumber ribbons, red onion, picked coriander

beer batter tempura moreton bay bug tails, sea salted yum sauce 



experience 3

Moët Grand Vintage 2013

Live carved:
grain mustard rubbed hand-carved, slow roasted clover fed new england yearling sirloin (gf, df)

sage, rosemary & thyme rubbed free range young victorian lamb racks, confit garlic jus gras, assorted 
condiments (gf, df) 

canapé service
tepan butterflied noosa king prawn tail ‘aglio, olio e pepperoncino’, chimichurri salsa, lemon (gf, df)

experience 4

Moët Grand Vintage Rosé 2013

cracked ‘grana wheel’, soft potato dumplings, buttery alfredo crema, italian black truffle, baby spinach 
leaves (gf) with live freshly cracked pepper

canapé service
tepan butterflied noosa king prawn tail ‘aglio, olio e pepperoncino’, chimichurri salsa, lemon (gf, df) 

experience 5

Moët Ice Impérial

moët chandon berry jelly w fresh berries, assorted macaron (gf)
classic french petite fours, gateaux, torte, slices, macaron (gfo)

potted crème brûlée, sugar crack burnt live, gold dust, raspberries (gf)
warm fine crepes, organic vanilla pastry cream, suzette sauce

triple crème brie, french blue, kenilworth vintage cheddar w sundried fruits, condiments & crackers
fresh seasonal queensland fruits


