Aitemate érop menu

A formal sit down meal is an e]egant and soPl—xisticated way to bring 3ouricami]9 and friends together to

ce]ebrate 3OUF SPCCia] dag

QOurmenuis cons’can’clg evolving, uti]ising the beautiful Produce that the seasons and the Southern r"lighlancls
Provide us with. We Pricle ourselves on bcing able to source the freshest local Producc to make your clining

exPcriencc one to remember.
l]cgou have a Familﬂ favourite that you would like to incorPorate into your menu for your special clag, all you
need to do is ask. At Violets and \/inegar we are more than happy to make sure that your celebration meal is a

reﬂection O‘F W]"IO ~9OU are as a COUP]C‘

A two, three orfour course menu may be selected from the oPtions that follow.




FO”OWiﬂg QOUF CCFCH’]OI’!9

guests can indulgc in some

beverages and a selection of
canapés while you have

Photographs taken.

Ca na PC'S (choose 4)

FPuffed rice, sashimi & smoked butter
O tail dumplings, spicccl vinegar & anchovg crackle
Seared mackcrel, burnt applc emulsion, aPP]c textures & dill
Sous vide Icmouwgrass prawns, green mango Pork scratchings in betel leaf
[Hiramasa king}cislﬁ ccviche, salted grapes, zucchini & oyster cream
Olive tapenade, shiraz Poachec‘ pear & beetroot crisP
Sweet potato, cinnamon & créme fraiche tartlet w/w]‘ﬁsl(ey glaze
Bcetroot cured ocean trout w,/ avocado lime mousse
Searecl sca”op, crushed peas, Picklcd zucchini
Asian Pork spare ribs w/ buckwheat noodles
Crispy Pork bc”y w,/ aPPle, watercress & c}wipotlc emulsion

Chamomilc duck breas’c, salted Plum, onion sauce & lobster crackle



Agrazing table is a sPectacular
way to Begm your receptlon.
The table is set Prior to your

ceremony so that it is reac{H for

9ourguests to Feast on
immediatel9 after. Ficnic baskets

are a great summer altemative to

the grazing table.

Violets and Vincgar Grazing Tablc

Ourgrazing table consists of items such asjamon, sopressa, manchego, camembert toPPcd with
honey and Figs, local blue cheese, marinated o]ives, chargri”ed caPsicum, fresh and dried )Crui’cs, an
assortment of nuts and a range of wood fired breads. QOur dips and relishes are house made with

favourites including PumPi(in hummus, semi-dried tomato pesto and Sicilian olive tapcnade.

You can leave the 5zfﬂ/ihg of your, grazing table up to us orwe can /ncorporatc clements
of your own Wea/alfng szy//ng to ensure your look is consistent.

/j/owcrs and 5@//’/?5 available upon consultation.



A]tcmate DroP [T ntrée

(altcrnate clroP, choose 2.)

Beetroot cured ocean trout, blood orange, beetroot & Pomegranate
Crispg skin Pork bell9 w/ diver sca“oP, aPPlC puree, heirloom radish & aPPle cider reduction
OctoPus, chorizo é»gri“ed Pcach w/ smoked pecans & chimichurri
Babg calamari, endive, kiPHer & herb salad w/ gribiche sauce
Potato, leek, mancl—lego & mushroom tart w/ PurPle chard & honeg chilli glaze
Rare bee]c, tomato, herb & chili salad w/ crisP flatbread

[Hiramasa kingfish ceviche, edamame, cucumber& sesame w/ ponzu & finger lime
g P S

Altcmatc DroP Main

(altcmatc clro]a, choose 2)
Lemon verbena lamb rump, goats curd, peas & lemon dressing
Crispg skin Atlantic salmon, ce]eriac, grape, aPPle & radish remoulade
Duck confit, truffle cannellini, gri”ec{ beans, grape & macadamia
chingtomstg]c striP loin, cggplant & ricotta salata, fried onion & chermoula
T unisian gri”ed chicken thigh w,/ cauligower, mixed grains, herbs
Fork }36”3, miso Pumpkin & pomegranate w/ roasted Pepitas, sesame & black tahini drcssing

Gri”ecl market fish, green mango, lgchee & saffron sauce



Our desserts can be served on
DCSSCI"‘: P‘attcrs to share or as dcsscrt

Canapés to accompany Post main
Dcsscrt canaPés, (choosc })
beverages. Dessert tables are also

Decadent dark chocolate torte

available.

[Tig, chocolate & almond strudel
White chocolate & raspberrg tart
DPanoffee pie
(Citrus tart

Teas Coﬁcee included

Additional ltems

T he following items are available upon consultation:
(Cheese towers
Wedding cakes
Mocktails / drink dispensers
Dessert tables
Supper
Fost wedding brunch




chlc]ing (akes

At \/iolcts and \/inegar we custom make your wec{cling cake after c{iscussing your
favourite dessert memories. Ang Havours, ideas or special Familg delicacies can be incorporate& into a cake

thatis &istinctly uniquc to you as a couple.







