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SITDOWN MENU 

 
We will create a unique dining experience for you and your loved ones. 

We are a local produce first company and believe in using the best & freshest local produce to create 

our food. Our talented chefs have worked in some of the best fine dining establishments in Melbourne 

& we make each of the items on the menu with great passion in our kitchen. 

 

 

ENTRÉE 

Risotto Verde, King prawn, fennel, bottarga G/F 

Cheese Soufflé, Champagne rhubarb, Beetroot, Macadamia V 

Cured Ocean Trout, Avocado, Smoked Eggplant, Buttermilk G/F  

Paroo Kangaroo Tartare, quail egg, truffle cream, roe 

Duck Rillette, beetroot, apple, Cornichons, salted butter croutons  

MAINS  

Grilled Lamb rump, creamed spinach, glazed eggplant, black garlic  

Roasted southern grain porterhouse, shitake ketchup, pomme anna, jus G/F (add 7.50 PP) 

Goulbourn Pork belly, witlof, white onion, apple cider G/F 

Charred salmon, pearl barley, mussels, roe emulsion  

Aylesbury duck leg, charred onion, orange, broad bean, sauce soubise G/F 

Butter poached chicken breast, black rice, forest mushroom, Consommé́ G/F  

Herb gnocchi, caramelised cauliflower, walnut pesto, parmesan crisp V  

Smoked cauliflower, golden raisins, spiced macadamia, preserved lemon Vegan 

 

 

 

 

mailto:enquiry@bigflavours.com.au


All prices exclusive of GST 

Email: enquiry@bigflavours.com.au 

Ph- 0399961655 

  
 

DESSERTS  

Eton mess- lemon curd, coulis, biscuit soil, crème Chantilly, berries  

Chocolate Marquise, cocoa soil, caramel popcorn, chocolate paper 

Burnt meringue, pistachio cream, compressed fruits, honeycomb G/F 

Coconut Panacotta, parfait, mango, white chocolate, mint G/F 

Raspberry cheesecake, meringue, sable, sorrel 

 

SALADS  

 
Iceberg, roquette, edamame beans, cherry tomatoes, herbs, miso D/F  

Garden salad, chives, French vinaigrette G/F, D/F 

Red oak, baby fennel, zucchini ribbons, pecorino cheese, orange vinaigrette G/F 

Charred broccoli, buckwheat, pomegranate, roast pumpkin, parsley, sour cream G/F 

Rainbow quinoa, kale, broccoli, orange, kohlrabi, sherry vinaigrette G/F, D/F 

 

FROMAGE  

 
Adelaide Hill Triple Brie, Maffra Reg Gum aged Cheddar, Stilton, fresh & dried fruit, quince, toasted 

walnuts & water crackers.  
 
 

PRICE 
 Per person 

 

2 Course menu   $51.99 + GST  

3 course menu   $63.99 + GST  

SALAD, add   $9 + GST  

FROMAGE, add   $15 + GST 

 
 

Minimum 20 people 

This menu requires a Chef to prepare your meals to ensure the food is cooked to highest standards you 

expect from us. Our staff will arrive at your event prior to ensure all preparation is done before your 

guests arrive. 

 

We can supply professional waitstaff who will look after you & your loved ones making sure everyone is 

catered for & well pleased. 

 

We require kitchen equipment such as an oven, cooktop, microwave, fridge/cool room & cleared 

bench space for us to be able to cook & serve food on the day. We can organise our own equipment 

in case the venue doesn’t have the required equipment. At the end of the day before we leave, we 

will make sure your space is clean & without mess. 

 

 

 

 
G/F- Gluten Free  V- Vegetarian   D/F- Dairy free 
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