
XS FOOD MEALS
MENU PRICES (ALL PRICES PER PERSON)
Please select your requirements. You only pay for the courses you require.

Bread
Fresh bread rolls         $1.80
 - With Butter or Olive Oil & Black Duck Beersamic 

Entrées Choices served alternately

Basic Entrées         $14.00
Premium Entrées        $16.00 

Xquisite Entrées         $20.00

Mains Choices served alternately

Basic Mains          $28.00 
Premium Mains        $34.00
Xquisite Mains         $45.00

Desserts Choices served alternately       $9.00

Cakeage  
Your wedding cake plated and individually served with 
berries and cream        $3.50
Your wedding cake cut and placed on a platter    No Charge
Supply berries and cream for self-service     $2.00

Coffee / Tea
Instant Tea/Coffee         $2.00
Gourmet Tea/Doppio Freshly Brewed Plunger Coffee    $4.00

Service Staff: $40 per hour per staff (min 3 hours)
Appropriate penalty rates apply for Sundays ($47.50 per hour) & Public holidays ($60 per hour)
Crockery, cutlery and glassware: hire available - 60 cents per piece

Dietary Requirements: Most meals can be made to special dietary requirements.
Surcharges of 10% apply to all menus for Public Holidays

Please note that travel charges may be incurred for functions outside the immediate Port Mac-
quarie area



XS FOOD - ENTRÉES
BREAD $1.80
Fresh bread rolls (GF option available)
 - With Butter OR Olive Oil and Black Duck Beersamic

BASIC ENTRÉES $14.00
 - Soup of your choice (if you have a favourite we can make it) V & GF
 - Grilled herbed crouton topped with smoked salmon, tomato and red onion salsa
 - BBQ Peking duck risotto with hoi sin glaze, shallot and coriander GF
 - Pear and hazelnut salad with goats curd, baby spinach and beet leaves V & GF
 - Garlic prawn and zughetti, rocket and watercress salad, chilli lime dressing GF

PREMIUM ENTRÉES $16.00
 - Berkshire pork belly on skordalia, pink lady and radish salad, apple crisps and cider jus GF
 - Oven dried tomato and buffalo mozzarella tart with rocket and cashew nut pesto V 
 - Salmon and prawn terrine with saffron cream GF
 - Duck rillettes with cornichons, beetroot and honey spiced bread
 - House cured vanilla bean and vodka salmon with rye bread and caper berries
 - Teriyaki beef with daikon radish, cucumber and seaweed salad 

XQUISITE ENTRÉES $20.00
 - Beetroot carpaccio with poached quail eggs, pecorino and baby cabbage leaves V & GF
 - Blue swimmer crab linguine with salmon pearls
 - Seared tuna, salad nicoise, Black Duck Beersamic reduction, candied olives GF
 - Lamb cutlets with harissa and spiced yoghurt GF
 - Glazed duck breast, tatsoi and lychee salad, candied orange, pomegranate molasses GF

Other dishes may be made upon request. 
If you have a favourite or have seen something you like not listed here please ask us

GF = Gluten Free (gluten free items are made with rice, maize or gluten free flour)
V = Vegetarian



XS FOOD - MAINS
BASIC MAINS $28.00
 - Salt baked Ocean Trout with soy glaze, wasabi mash and ginger shallot salsa GF
 - Locally produced beef fillet with béarnaise sauce and smashed chats GF
 - Crisp skinned chicken breast with pea, zucchini and champagne risotto GF
 - Confit duck leg, braised red cabbage and crispy potatoes
 - Pork belly with prawn and Korean salad GF

PREMIUM MAINS $34.00
 - Slow cooked 5 spice lamb shanks with bok choy and mash 
 - Supreme of chicken, pumpkin and sage puree, herb and macadamia crumb, jus, French 

beans GF
 - Confit of salmon, grilled bok choy and asparagus, oyster sauce GF
 - Marinated pork cutlet, cauliflower rice, baby spinach and apple cider sauce GF
 - Slow roasted scotch fillet with tomato jus, pommes William and broccolini 

XQUISITE MAINS $45.00
 - Balmain bug and prawn ravioli on braised baby leeks with chervil, lemon dressing and 

sourdough crudité
 - Seared kingfish, salsa verde, soft poached egg, asparagus GF
 - Pan fried spatchcock, smoked cheddar and chive mash, broad beans, baby zucchini and 

pan juices GF
 - Sous vide Wauchope beef fillet, saffron potato puree, blistered Ricardoes tomatoes and 

Bago red wine jus GF
 - Lorne Valley macadamia crusted lamb loin on tomato tart tatin, grilled zucchini, purple 

basil and pecorino foam

VEGETARIAN OPTIONS $28.00
 - Beetroot, pecorino and chive risotto GF
 - Shitake mushroom and green bean risotto with sake stock and crisp parmesan collar GF
 - Ricardoes tomato tart tatin with grilled zucchini, purple basil and pecorino foam
 - Pumpkin and sage ravioli with baby spinach, toasted pine nuts and nut brown butter sauce
 - Roasted seasonal vegetable stack with semi dried tomato petals GF

Other dishes may be made upon request. 
If you have a favourite or have seen something you like not listed here please ask us

GF = Gluten Free (gluten free items are made with rice, maize or gluten free flour)
V = Vegetarian



XS FOOD - DESSERTS

DESSERTS $9.00
 - Lemon and lime citrus tart with double cream
 - Apple and blueberry crumble
 - Creme brulee served with macadamia biscotti GF 
 - Flourless bourbon chocolate cake, with fresh cream GF
 - Caramel macadamia pie with vanilla anglaise
 - Liqueur cream filled profiteroles with warm chocolate ganache
 - Chefs selection petit pastries (served as a platter for the table)
 - Local and Australian regional cheese with Black Duck ale paste and lavoche bread 

(served as a platter for the table)

Other dishes may be made upon request. 
If you have a favourite or have seen something you like not listed here please ask us

Instant tea & coffee $2.00 per person

XS FOOD - CHILDREN
CHILDREN’S MENU $10.50 per child (12 years and under)
 - Goujons of crumbed chicken with salad greens and chips
 - Grilled chicken breast and steamed greens GF
 - Child’s steak and mash with tomato sauce GF
 - Battered fish, chips and salad

GF = Gluten Free (gluten free items are made with rice, maize or gluten free flour)
V = Vegetarian


