SHARE PICNICS

Sweet Treats
$14 per person*
a selection of homemade petite desserts,
pastries, slices, baby cupcakes, gateaux,
fresh strawberries

Farmhouse Cheese
$16.5 per person*
three farmhouse cheese, 42 month vintage
cheddar, gippsland triple cream brie,
french blue, grapes, strawberries with dried
Australian fruits, roasted cashews &
assorted crackers (gfo)

Bakery
$20 per person*
soft flour tortilla filled with roasted kumara,
barbequed haloumi, basil leaf pesto mayo,
peppery rucola, chargrilled capsicum.
pulled poached chicken breast, shallot,
japanese mayo, watercress on a
buttermilk bun.

ribbon ‘tassie’ smoked salmon, spiced philly
cream cheese, red onion, cucumber
& baby capers.

new york petite pain, shaved champagne leg
ham, danish, spiced pastrami, french brie,
tomato jam, sliced dill pickled cucumbers,
green leaves.

traditional baby red velvet, cream cheese
frosted cup cakes.

Premium Salmon & Sushi Platter
$22 per person*
slices of pink gin cured tassie salmon, fresh
salmon & tuna nigiri, with assorted sushi,
with fresh hand wrapped vietnamese rice
paper rolls & condiments

Brunch Box
$24 per person*

double smoked leg ham, vintage cheddar &
chive Portuguese egg custard tartlet.

classic, pulled poached chicken breast, jap
mayo, cucumber & cress sprouted grain
ribbon sandwich.

meredith farm goat curd, roasted butternut
pumpkin, roasted corn cake, chilli compote
(v, VG).

layered opera, espresso butter cream,
chocolate ganache, almond jaconde, dark
chocolate mirror.

delicate french style macaron.

Salumeria
$24 per person*

600g selected artisan style salted, smoked &
cured meats, prosciutto, salami, pancetta.

800g mixed antipasto, dolmades, olives,
roasted mediterranean vegetables.

250g torn bocconcini, potted duckling, pork
belly, apple & truffle pate with strawberries,
pickled baby cucumbers.

trio deli style freshly prepared dips, served
with crusty banette, grissini & lavosh.

* minimum 10 friends per platter

BOOK NOW
BRC.COM.AU




