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N MENU A

SHARED PLATE

House made dips, marinated local olives, toasted
breads, dukka & EVOO V (VE & GF AVAILABLE)

CHOICE MAIN COURSE

Salt & pepper squid,
lemon aioli, chips & salad

Beef or chicken schnitzel,
gravy, chips & salad

Rueben beef burger,
Beef pattie, pastrami, sauerkraut, swiss cheese,
Russian dressing, brioche bun, chips

Plant based burger
lettuce, tomato, beetroot relish, grilled onions,
vegan mayo VG

$38 PER HEAD
NOT AVAILABLE SUNDAY LUNCH

OPTIONAL DESSERT $15

Sticky Toffee Pudding
vanilla ice cream, toffee sauce

Spiced shiraz poached pear, creme fraiche, chocolate sauce GF
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WINTER GROUP
MENU’S
10 - 40 PEOPLE

CONTACT - FUNCTIONS@EDINBURGH.COM.AU
PHONE 8373 2700

MENU B

SHARED PLATE
House made dips, marinated local olives, toasted
breads, dukka & EVOO V (VE & GF AVAILABLE)

CHOICE MAIN COURSE

Market Fish,
dill beurre blanc, seasonal greens, buttered
potatoes GF

Tandoori marinated roast chicken breast,
saffron, toasted almond, currant pilau rice, mint
riata GF N

Beef Bourginion Pie
garlic mashed potatoes, roasted shallots,
green beans

Mushroom Risotto
wild mushrooms, kale, Romanesco cauliflower,

truffle oil, shaved parmesan V GF

$48 PER HEAD
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Cut & served with cream

BRINGING CAKE
$5 PER PERSON




