
Casalinga 
Group menu options 

Booking for 10 people or more 

OPTION 1 

$45 per person one course menu 

Warm sour dough Baguette; aged parmesan rind infused olive oil, 

balsamic reduction, hemp seed dukkha, trio of house made dips 

Choice of 4 mains 

OPTION 2 

$58 Per person two course menu 

Choice of 4 Entrees 

Choice of 4 Mains 

OPTION 3 

$58 Per person two course menu 

Choice of 4 Mains 

Choice of 4 Desserts 

OPTION 4 

$68 Per person three course menu 

Choice of 4 Entrees 

Choice of 4 Mains 

Choice of 4 Desserts 

  

 

 

 



ENTRÉE 

Spanish Chorizo Mac & Cheese Balls; harissa passata, crumbled Persian feta, 

dressed rocket, lemon aioli. 

Confit Teriyaki Duck Spring Rolls; mandarin caramel, coriander, cucumber, bean 

shoot salad, lettuce cups.  

Zucchini Fritters; zaatar halloumi fries, red onion jam, quince paste aioli, 

watercress and flowers (gf) 

Saffron Brioche Prawn Sesame Toast; Szechuan salt and pepper calamari string, 

fermented chili, charred lime aioli, pickled green mango salad. (gf)  

MAIN 

Garlic, Chili, Sage Pan-fried Potato Gnocchi; caramelised red onion, wilted rocket, 

crumbled feta, lemon butter, green oil. 

17hr Braised lamb; North African(Méchoui) Lamb shoulder, risotto of freekeh, pea, 

smoked almonds, preserved lemon and herbs, crispy brine vine leaf, crème fraiche, 

tendrils and flowers  

Tournedos Rossini; fillet steaks pinned w/ bacon, chicken fondant potatoes, shallot 

braised Pithivier, Casalinga pate, port wine sauce, petit herb salad. (gfo) (cooked to 

medium only) 

Crispy skin Barramundi of the day (gf) 

DESSERT 

Lychee Lemongrass & Coconut Milk Panna Cotta; white chocolate and malibu ice 

cream rolled in toasted coconut. (gf) 

Almond Blood Orange Date Pudding; Drambuie ice cream, chocolate velouté, 

aerated cream, glass brick pastry, orange chocolate ganache. (gfo) 

Giant Profiterole; filled with salted caramel peanut butter mousse, chocolate sauce,  

aerated cream, Frangelico ice cream, macadamia brittle. (gf) 

Dehydrated Brownie Soil; whipped mascarpone, raspberries, puffed raspberry 

touille, vanilla meukow liqueur cognac ice cream. (gf) 

 


