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(Two Course Banquet) $49pp - 2023
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Please select 4 from the below items

o Arancini Balls
* Karange Chicken with Aloll § Soy

o Spring Rolls with sweet Chill § sweet
Soy Bipping Sauces

* wagyu Beef Bites with Tomato Relish
o Tempura Fish Bites with Tartare Sauce

i. vegetarian OR Pork Gyoza with
Sticky soy sauce
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PALLLA

L(/L////;/z %}m’w

Seafood Paella

Fresh white Fish, Calamari, Tiger Prawns, Mussels,
Garlic, Ovion

Chicken avd Unorizo Paella (The All-Time
Favourite)

Free-Range Chickew, Spicy Chorizo, Roasted Garlic,
Owiown, Tomato & Spices

Chicken and Mushroom Paella

Free-Range Chickew, Spicy Chorizo, Roasted Garlic,
Ovion, Assorted Mushroom, Tomato & Spices

Char-grilled Vegetarian/ Vegan Paella (v)

C*awcd gsparaons avd peppers, mushroom, sweet
coyx, eqoplant & slow roasted cherry tomatoes, in a
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-Spavish Green Salad- Mescaline

Lettuce, Red Salad Oviown, Greev

Olives, Red Cabbage, Continental
Cucumber, Greev pepper, and Cherry

Tomato.

“Roma Tomato, Red Ovion & Olives
with Balsamic Glaze

-Assortment of Rustic Bread with
dippivg oils/ butter

-Lemow/Lime wedges and assorted
Tabasco Sauces

Dinner Party




Choice of 2 Paella Dishes cooked on site for Guest Interaction
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