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Mahlzeit Private Dining Menu 
 

Mahlzeit’s private dining menu is designed to create  
an intimate dining experience with your own private  
chef suited to a seated event. 

 
ENTRÉES 
 
Pea, lemon & mint risotto, grilled prawns, fennel seed butter GF 
 
Burrata, heirloom tomatoes, torn basil & grilled ciabatta V  
 
Seared scallops, capsicum salsa, smashed avocado, pancetta chips GF 
 
Open lasagne of duck, radicchio, & olives. Orange infused goat’s curd 
 
Roast quail, cauliflower puree, muscatel grape & almond vinaigrette, curry oil GF 
 
Mahlzeit cured Salmon, shaved asparagus, saffron poached potato, 
soft boiled quail egg. Parmesan froth GF 
 

MAINS 
 
Steamed snapper, coriander rice noodle lasagne, citrus soy dressing 
 
Veal cutlet, olive oil mash, Swiss Browns, Porcini veloutè  
 
Crispy skinned ocean trout, sautéed Kipflers, olives & piquillo peppers. Basil cream GF 
 
Roasted duck breast, honey vanilla peaches, caramelised hazelnut eschallots, crispy 
speck GF  
 
Cornfed chicken supreme roasted with herbs, spiced pumpkin, chickpea & rocket salad. 
Minted yoghurt GF 
 
Lamb rump, crushed minted peas, olive gnocchi. Rosemary jus  
 
Fillet of pork, grilled figs, fennel puree. Cider reduction GF 
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DESSERT 
 
Honeyed peach parfait, pistachio wafer, raspberry sauce 
 
Grilled figs, aged balsamic, goats cheese crème brûlée GF 
 
Chocolate fondant, mascarpone foam, plum compote 
 
Caramelised mango, coconut & almond praline, Barambah organic  
Greek yoghurt GF 
 
Selection of Australian & International cheeses, crisp breads, quince paste & muscatels GF 
$5 pp supplement applies to cheese selection 
 

 
 
 
 

Two courses $55 
Three courses $70 

Alternate drop additional $8 pp 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


