Grazing Box Lunch Menu

Grazing Lunch
Grazing style lunch
packed in individual
boxes per person

Grazing Box 1 -
$33pp

Grazing Box 2 -
$44pp

Grazing Box 3 -
$55pp

Min order of 15

Group must all have the
same grazing box
Dietary catered for as
required

V / Vegetarian

VA / Vegetarian Adaptable
GF / Gluten Free

GFA / Gluten Free
Adaptable

DF / Dairy Free

DFA / Dairy Free Adaptable
VE / Vegan

VEA / Vegan Adaptable

We will always endeavour
to cater for all dietary
requirements. Please be
aware that there is always
a risk that traces of
allergens may be
transferred during
preparation. Therefore, we
are unable to guarantee
that any item sold is
completely free from
traces of allergens
including shellfish, dairy,
gluten & nuts.

Grazing Box 1

Olive ciabatta, grandmother ham, cheddar cheese, bush tomato mayo, butter lettuce
GFA DFA

Quinoa salad, fennel, orange & saffron, tahini dressing DF GF V
Mt Zero chicken & chickpea tagine, preserved lemon GF DF
Sliced fruits, Davidson plum yogurt DFA GF V

Daintree chocolate marquise, raspberry compote, chocolate shards GF V

Grazing Box 2

Poached Milawa chicken, herb mayo, baby gem, buttermilk roll GFA DF
Freekeh, cumin roasted artichokes, grilled corn & pomegranate DF V
Smoked pancetta, salami, baked Boston beans, gremolata GF DF
Strawberries & vanilla Bellarine cream DFA V GFA

Golden gay time panna cotta, vanilla panna cotta, caramel sauce, shortbread crumble
GFA

Milawa camembert, quince paste, wafer crackers GFA V

Grazing Box 3

Sourdough ficelle, Victorian prosciutto, mozzarella, tomato chutney, wild rocket
GFA DFA

Charred green beans, sautéed Dobson potatoes, chermoula & fried almonds DF GF V
Toulouse sausage, beluga lentil, chorizo, tomato & oregano estofado GF DF
Seasonal berries, lemon myrtle creme fraiche V GF DFA

Tiramisu, espresso-soaked Italian finger biscuits, mascarpone mousse V

L’artisan triple cream brie, quince paste, rye & walnut loaf GFA V

Daintree chocolate truffle V GF DF



