Z Tall Tlmbers

SMITHTON, TASMANIA

FUNCTION MENUS

$42.00 PER PERSON

2 Man Courses
2 Desserts

Tea § Coffee

2 Course Alternate Drop

2 Maiwn Courses
2 Desserts

Tea § Coffee

$46.00 PER PERSON

$56.00 PER PERSON

2 Bwntrees
2 Maln Courses
2 Desserts

Ten § Coffee

3 Course Alternate Drop

2 Bntrees
2 Maiwn Courses
2 Desserts

Ten § Coffee

$54.00 PER PERSON

House Baked Bread Rolls accompany all above meal selections.

AlL above function menus are for a minimum of 20 people.

AnY numbers over 20 must be alternate drop

MENU PRICES ARE VALID UNTIL 20th June 2026.



: 2 SMITHTON, TASMANIA

FUNCTION MENUS SELECTIONS

ENTREE

Soup - Pumpkin topped with Roasted Almond ( GF,DF,VEGAN)

Soup—Hawm and Potato with Tasmanian Black Truffle Ol (GF, NF, DF)

Swiss Brown stuffed Mushroom with Napolitana Sauce (GF, NF)
Tasmanian Seafood Arancint Balls with Bang Bang Sauce and Petite Herbs (GF, NF)

Panko Crumbed Chicken Tenderloln with Creamy Garlic Mashed Cauliflower §
Pumpkin Puree (NF)

“‘cape Grim” Beef Carpaccio with Lemon Olive O, shaved Parwmesan, Truffle, semi dried
Tomato and petite herbs (GF, NF)

Ruinon, Beetroot and Sweet Potatoes Tivabale with Tomato and Coriander chutw;g
(GF, DF, VEGAN)

Tasmanian Fish Croquette with Edge of the World Gin, Mint Sauce § Petite Herbs
(BF, NF)




: 2 SMITHTON, TASMANIA

FUNCTION MENUS SELECTIONS

MAIN COURSE

cape Grim Beef Short RLbs with hand cut Fries, Garlic Roasted Green Beans
§ Red wine Jus (GF, NF)

Pan Roasted Chicken Breast with Roasted Chat Potato, Steamed Broceoling § Button
Mushroom Sauce (GF)

“Bass Stralt” market fresh Seafood Risotto—Mussels, Tiger Prawns, Scallops,
Pink Ling folded gently tnto a Creamy Garlic § White wine Risotto, Petite Herbs §
qrana Padano (GF, NF)

Chickpen Ragout with Char Grilled Eggplant, Sumac Coconut § Chilll Crisps
(GF, BF, VEGAN)

Taswmanian Salmon served with preserved Lemon Chat Potato, Broccolini § Dijon Mus-
tard Cream Sauce (GF)

Braised Lamb Shoulder with Garlic Roasted Chat Potato, Buttered Green Beans §
Rich qravy (GF, NF)

Crispy Pork Belly with Sweet Potato Mash, Pickled Cabbage §
Roasted qarlic qreen Beans (GF, NF)

Burnt Butter Sage Pumpkin Ravioll with Roasted Pine nuts § sShaved Parmesan
(VEQ)



Z Tall Tlmbers

SMITHTON, TASMANIA

FUNCTION MENUS SELECTIONS

DESSERT

“Anvers” White Chocolate Mousse served with freeze-dried fruits § Raspberry Coulis
(GF)

Lumber jack Cake with “van Biemen's Land” Creamery Whiskey tee Cream
(GF)

Tasmanian Cheese Boarod—three Local cheese, Crisps, Vino Cotto,
Hazel brae Hazelnut § Grapes

Classie Tlramisu wmade with Mascarpone Cream, Espresso Coffee,
Hellfire Coffee Ligueur § Chocolate

Sticky pate Pudding—Butterscoteh Sauce § “Meander valley” Clotted Cream

Pear § Raspberry Crumble with Blood Orange Sorbet
(>F)

Fresh Frult salad—dollop of Cream § Raspberry Coulls




