LOCAVORE
—-w&

The Locavore (local-eater) lives by the principles of the 100 Mile Diet,
where all produce is sourced from within a 160km radius.

This is a comment about saving food miles, and at the same time is a
dedication to this great region that has such a range of rich, diverse
and high quality produce. Enjoy.

Cold selection
Piccadilly vegetable tortilla (v, gf)

Roasted tomato and pecorino tart, Woodside Cheese Wrights goats curd (v)

Candied balsamic and braised beetroot tart (v)

Olives in spiced yoghurt pastry (v)

Fresh coffin bay oysters, served natural with sweet chilli salsa (when oysters are in season)(gf)
Harris Smokehouse smoked salmon and baby spinach cocktail roll

Harris Smokehouse smoked salmon and dill blinis

Harris Smokehouse smoked salmon and Mannum caper salt terrine (gf)

Prawn, lime and coriander tart

Blue swimmer crab cakes with preserved lemon aioli on toasted pide bread

Smoked Barossa free range chicken and Aldinga almond finger sandwich

Coffee cured beef fillet on bruschetta with horseradish cream

Hot selection

Mini welsh rarebit on sour dough toast (v)

Roast pumpkin, wattle seed and cream cheese turnovers (v)

Roast vegetable and thyme pies (v)

Lemon myrtle salt and pepper squid Locavore with sweet chilli sauce (extra $1 per)
Herb broth poached SA prawns with roast garlic aioli (gf)

Snapper and prawn croquette, with herb aioli (extra 50c)

Barossa free range chicken skewers with aimond dipping sauce(gf)

Roast tomato, speck, parmesan and basil gallettes
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Hay Vadlley lamb koftas with pea and mint puree

Cocktail game pie with quandong chutney

Baby beef wellington with hollandaise sauce

Mini Wagyu burgers with spiced tomato chutney (extra $1.50)
Black Angus beef kebabs with mushrooms and red peppers(gf)
Duck confit and cherry cigars

Braised beef and tarragon croquets with horseradish cream dipping sauce (extra 50c)

Mini bowl food

These are assorted individual hand bowl sized dishes, costing $6.50 per item and there is a
minimum of 25 guests required for this option. We recommend 4 items for light type function, and
can be ordered in combination with cocktail food.

Piccadilly vegetable tagine with ozro and B,-d. Paris Creek yoghurt(v, gf)

Harris Smokehouse smoked salmon, rocket ,caper berry salad with sweet ginger dressing
Coopers beer battered fish with Murray salted potato wedges ($1 exira)

Tumbeela Lemon myrtle salt and pepper squid with potato wedges ($1 exira)

Barossa free range chicken tagine with preserved lemon ozro (gf)

Mini duck and cherry pie with potato puree

Slow braised Berkshire pork belly with sweet potato mash and spiced jus (gf)

Hahndorf goat and almond curry with mini nahn and minted yoghurt

Confit of Hay Valley lamb shoulder, red wine glaze and garlic crushed potato (gf)

Sweets

Dark chocolate and almond brownies

Mini orange curd tart

Selection of chocolate petit fours

Fresh strawberries with Tweedvale double cream

Petite apple flan

Catering costs

5 selections @ $18.00 per person
é selections @ $21.00 per person
7 selections @ $24.00 per person
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8 selections @ $27.00 per person
9 selections @ $30.00 per person
10 selections @ $33.00 per person
11 selections @ $36.00 per person
12 selections @ $39.00 per person

Mini bowl food $6.50 per item

Catering conditions

e Outside catering - chefs time charged on the job $40 per hour plus gst based on
numbers and size of the event — we will quote you specifically.

e Hire equipment, kitchen equipment will be charged as required
e Larger functions may require more than one chef or kitchen assistant

e Inside catering @ Locavore incurs a $50 room hire charge plus gst

e All prices are subject to GST
e Less or more selections are available on request
e Minimum number of guests 20 pax (if you have less, please ask for a quote)

e Delivery and cancellation fees apply

All menus can be adapted to suit your needs, please ask for a quote.
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