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Salsa Bar &

experiencé and [

Our open aired Queenslan )
Rainforest and is idyllically I¢
With multiple catering optio
how we can make your spe,C
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on

rom 4 canag
es, 2 mairf,.p'
sert sampler or a choice
desserts '

$85 set menu option
oose from 4 canapes C
es, 3 mains, plus c
3 choice



SUMMER ROLLS
* smoked salmon
summer rolls,
vietnamese dipper
ed cooked chicken
mer rolls, lychee
| dipper
2tarian summer

* 1/2 shell na
* 1/2 shellw/
-We Al







ENTREES

* Tequila cured atlantic
salmon, agave & jalapeno
sorbet, tortilla chards

* Salsa’s 6 doz oysters three
ways, natural, nam plah prik,
wasabi emulsion

* Yellowfin tuna tataki, toga-
rashi vinaigrette granny smith
apple, sunflower sprouts

» Korean bbq tableland pork
scotch fillet, green paw paw
sambal, cassava chips

* Japanese eyefillet tartare,
goma shabu emulsion, wonton
crisps

* Tiger prawn dumplings,
sumiso sauce, exotic mush-
room salad

* Liquorice caramel pork belly,
pickled apple butter, sandcrab
_fritters '

MAIN

* Piri piri chicken breast, kipfler

' potato salad, burned lime

creme friache
* Paperbark smoked kangaroo

\\/ Aoin, sweet potato fondant,

Davidson plum jus
* Fish of the day, fragrant rice,
blood orange laksa, tiger

\prawn sambal

« Smoked duqqa crusted
salmon, buckwheat, beetroot,
heirloom tomatoes, horserad-
ish ™ ¢

* Black angus eyefillet, goats
cheese gateau, smoked
tableland tomato jam, merlot

. »jus

*.Panfried barramundi, spinach
ricotta flan, spiced carrot nage,
citrus fennel salad

« Lamb backstrap;-fetta burek,”

- mintlabna; pomegranate jus
s Aromaticroasted duck leg,

split lentil

| khichdi;-spiced pumpkin chut-

DESSERTS

* Salsa’s dessert sampler:

- Daintree estate chocolate
marquise

- frozen dragonfruit & vanilla
parfait terrine

- kaffir lime creme brulee

- white chocolate panna cotta

- selection of salsa’s truffles

* Tableland passionfruit créme
brulee,

macadamia ice cream

* Valrhona chocolate mudcake,
raspberry basil sorbet, saffron
cotton candy

» Madagascar vanilla semi freddo,
tableland strawberries, chocolate
pencil

* Lemon aspen cheese cake,
dragonfruit sorbet, wattleseed
tuille

* White chocolate panna cotta,
cafe latte parfait, almond biscotti
* Valrhona chocolate marquise,
blood orange sorbet



BEVERAGE PACKAGES

SILVER
$48 rson - 2 hours . #u —
$58 peMderson - 3 hours ‘ on - 3 ho

$68 per @@'son - 4 hours $90 per person - 4 hour

beers h : eers

tap ap

* tunnel 1 * tunnel 10 larger

* the goat * the goat

* peroni * peroni nastro Azzurro

bottle bottle

* XXXX g0 f "+ xxxx gold

s greatn tr isp @ * great northern super crisp larger
* great nort * great northern original larger

* heineke * heineken

wines
sparkling
* first cre
white
* vid
*la
red
* |la vieille ferme rosé

* heartland “spice trader” shiraz c
net r
non-alcoholic beverages
* soft drinks & juices

* tea & coffee

auvignon blanc
aschera pinot grigio ith sauvignon blanc
omy pinot gris .

mata estate chardonnay

ikes & joyce “rapide” pinot noir
oward park “miamup” cabernet
'sauvignon

n-alcoholic beverages

drinks & juices
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