


SERATFINO

Function Menu 2019

Entrée

San Nicola prosciutto, grilled chorizo, Penfield wild olives, frittata, ciabatta toast

Port Lincoln kingfish ceviche, finger lime pearls, beetroot foam, micro radish

Seared lamb fillet, feta cream, heirloom beetroots, pickled strawberries, vincotto

South Australian sous vide chicken, Aldinga micro leaves, pickled genoa figs, spanish onion
Burrata di fior, rye pangratatto, confit heirloom tomatoes, vincotto, basil variations

Heritage flat iron beef, smoked heirloom tomatoes, Aldinga micro leaves, chévre, black garlic

Mains

South Australian chicken breast, smoked potato puree, sautéed kale, native thyme jus

La Molisana pasta shells, pumpkin, ricotta, sage, napoli sauce

Seared Northern Territory barramundi, cauliflower puree, sweet corn variations, popcorn shoots
Hay Valley braised lamb neck, roasted heirloom carrots, burnt onion aioli, micro greens
Coorong beef fillet, short rib croquette, parsnip puree, green beans, shiraz jus

Roasted heritage pork belly, kimchi, pickled pear, white soy jus, micro shoots

Desserts

Chocolate marquis tart, mascarpone, blueberry compote, wild flowers
Yuzu curd tart, burnt italian meringue, anglaise ice cream.
Modern tiramisu, lady finger crumb, coffee mascarpone, chocolate ice cream, chocolate tuile

Creme fraiche cheese cake, sable crumb, lemon gel, mustard cress

**Please note menu is subject to change and availability



SERAFINO

Canapé Selection 2019

Cold
Potato, olive, feta, tomato frittata
Carrot & haloumi fritters, saffron labneh
Smoked salmon mousse, brioche
Rare roast beef, croute, horseradish gremolata
Goats cheese, smoked tomato, black sesame tartlet
Chicken & cognac parfait, mini toast
Gorgonzola, spiced pear, croute

Confit duck rillette, linseed cracker

Hot
Salt & pepper squid, kewpie dipping sauce
Herb crusted lamb cutlets, rocket pesto aioli
Green curry prawn dumplings, soy dipping sauce
Basil pesto & pecorino arancini, aioli
Lamb koftas, flat bread, hommus
Beef short rib & porcini croquettes, black garlic aioli
Crispy fried pork belly, nam jim

Vegetable spring rolls, soy & chili dipping sauce

**Please note menu is subject to change and availability



SERAFINO

Platter Selections

All platters consists of a minimum of 30 pieces per platter, unless otherwise stated.
We recommend 4-6 pieces per person for nibbles and
8-10 pieces per person for a meal equivalent.

Hot Pastry Platter
selection of gourmet pies, pasties and sausage rolls

with house made tomato sauce

$75

Asian Pastry Platter
selection of Asian pastries with soy & chilli dipping sauce
$75

Pithivier Platter

braised lamb, puff pastry, house made tomato relish

$75

Salt & Pepper Squid Platter
with aioli and lemon

$75

Antipasto Platter
selection of cured meats, grilled & pickled vegetables, cheese,
olives, toasted ciabatta bread

$75

Cheese Platter
selection of international and local cheeses, quince paste, dried fruits,

house made lavosh, linseed crackers
$95



Slider Platter
beef brisket sliders, pickles, American cheese

$75

Chef's Sushi Platter
selection of house made sushi with condiments
$75

Tandoori Platter
roasted tandoori chicken thigh, cucumber raita

$75



SERAFINO

Wood Fired Pizza Selections
10" House Made 24 Hour Dough

Our wood fired pizzas are available as three different options.
For a canapes to enjoy with pre-dinner drinks
$16 per person | 3 pizza choices
or
For a cocktail style function
$25 per person | 3 pizza choices | 1 hour unlimited pizzas
or

$35 per person | 3 pizza choices | 2 hours unlimited pizzas

Margherita

Tomato, fior di latte, basil

Artichoke

Globe artichoke, pear, brie, rocket

Prosciutto

Prosciutto, tomato, fior di latte

Chicken

Chicken, chorizo, red peppers, onion, spinach

Funghi

Black truffle, enoki, oyster mushrooms, shimeji, brie

Formaggio

Mozzarella, brie, fior di latte, parmigiano reggiano

Potato

Potato, mozzarella, olive oil, rosemary

Pork
Berkshire pork belly, pickled genoa figs, fontina





