
 

 

 

 

Z O O  E V E N T S  P L A T E D  M E N U  2 0 2 4  

$ 8 0 P P  2  C O U R S E S  –  1  E N T R É E  O R  D E S S E R T  A N D  2  A L T E R N A T I N G  
M A I N S   

$ 9 5 P P  3  C O U R S E S  –  1  E N T R É E ,  2  A L T E R N A T I N G  M A I N S  A N D  1  
D E S S E R T  

 

Freshly baked Sourdough sourced from Rustica bakery & home cultured butter , freshly 

brewed tea and coffee 

 

T O  S T A R T  

C O L D   

Home cured Salmon gravalax (lg) 

Yarra Valley salmon, roasted beetroot, fennel relish 

 

Salt bush Lamb Loin (lg) 

Smoked hummus, caramelised onion, parsley oil 

 

Dry Aged Duck (lg) 

Roasted vegetable, mandarin & anise glaze 

 

Smoked Wagyu Beef Crudo (lg) 

Burrata, basil, grapes seed oil dressing  

 

 



 

 

 

 

H O T  

Gippsland goat’s cheese tortellini (v) 

Charred zucchini, vegetable broth, pesto 

 

T H E  M A I N  A F F A I R  

Humpty doo Barramundi Fillet  (lg) 

Cherry tomato, basil & salsa Verde 

 

Free-range Confit Chicken  (lg) 

glazed carrot, saffron potato, zaatar  

 

Slow Cooked Wagyu Beef Brisket (lg) 

Potato puree, chimichurri dressing 

 

Crusted Bacchus Marsh lamb shoulder (lg) 

Tahini, pomegranate, cucumber & chickpea salsa  

 

Fire Roasted Globe Eggplant (lg) (v) 

Braised sugarloaf cabbage, miso glaze  

 

 

 

 



 

 

 

 

T O  F I N I S H   

Strawberries and chamomile 

Chamomile mousse, strawberry compote, strawberry gum sorbet 

 

Peach melba 

pain de pice sponge, peach mousse, poached raspberry and vanilla gelato 

 

Cassis and cream cheese dome 

Cassis and cream cheesecake, genoise sponge, macerated blackberry 

 

New season Cherry chocolate bar 

Gluten free chocolate sponge, cherry compote, 72% origin DK chocolate, Fior di latte gelato 

 

Coffee, chocolate, mascarpone and wattleseed (think tiramisu) 

Coffee soaked wattleseed sponge, whipped mascarpone, chocolate and warm coffee choc 

sauce 

 

 

 

 

 

 


