Set menu options for tables of 12 and over
 
Below are a selection of popular menu options.
We are happy work together with you and consider your idieas for your event.
Please feel free to contact us at the London Hotel with any questions we can help with.
 
Set Menu  #1
$28

Starter
Dips, Olives and Bread to start

Main course

Crispy skin Salmon fillet Nicoise salad

Peri Peri Chicken salad with avocado and haloumi

Pasta of the day

Set Menu  #2
$36

Starter

Bruschetta, Dips, Olives and Bread to start
 
Main course

Crispy Pork Belly, roasted kipfler potato, porcini mushroom and speck with a mushroom jus

300gm Sirloin on the bone with chips and salad and a Porcini sauce on the side

Beer battered fish & chips with tartar and lemon ( grilled on request )



Set Menu  #3
$46

Entree

Smoked Salmon Waldorf salad with apple, celery, walnut, heirloom tomatoes 
	and crisp polenta chips											 
Braised Lamb Shank crumbed and off the bone with carrot and sultana with a sauce soubise 	and sherry vinegar jus

Prawns Saganaki saute prawns served with caperberries, heirloom tomatoes 
	and kytren goats fetta

Heirloom tomatoes with buffalo mozzarella, balsamic reduction and basil

Main Course

Crispy Pork Belly, roasted kipfler potato, porcini mushroom and speck with a mushroom jus											
Potato gnocchi with asparagus, baby leek, spinach, cherry tomatoes in a vegetable nage	

Roasted breast of chicken on the bone, roast heirloom carrots, roma tomato, broad beans
	with a preserved lemon vinaigrette

Half a kilo of smokey southern BBQ Pork Ribs served with chips and salad	

300gm Sirloin on the bone with chips and salad and a Porcini sauce on the side











Set Menu  #4
$56

Entree

Half Dozen Sydney Rock Oysters Natural with Champagne Vinegar

Smoked Salmon Waldorf salad with apple, celery, walnut, heirloom tomatoes 
	and crisp polenta chips											 
Braised Lamb Shank crumbed and off the bone with carrot and sultana with a sauce soubise 	and sherry vinegar jus

Prawns Saganaki saute prawns served with caperberries, heirloom tomatoes 
	and kytren goats fetta

Heirloom tomatoes with buffalo mozzarella, balsamic reduction and basil

Main Course

Lamb backstrap with potato anna, rocket oil and a black garlic jus

Fish on sauté Gnocchi with rocket paste and roasted Tomatoes and a Lemon dressing

Roasted breast of chicken on the bone, roast heirloom carrots, roma tomato, broad beans
	with a preserved lemon vinaigrette

Tenderloin Fillet 100 day grain fed Riverina yearling grade 200G with Mash béarnaise		            










Set Menu  #5
$65

Starter

Bruschetta

Entree

Half Dozen Sydney Rock Oysters Natural with Champagne Vinegar

Seared Japanese scallops with rocket paste, cauliflower beignets and crisp speck bacon

Heirloom tomatoes with buffalo mozzarella, balsamic reduction and basil

Salad of grilled Chicken, Watercress leafs, Red wine poached Egg, Sippets, Cherry Tomatoes 	and  crisp Pancetta with a Tarragon dressing

Main Course

Crispy Pork Belly, roasted kipfler potato, porcini mushroom and speck with a mushroom jus

Rib Eye on the bone Cape Grim pasture fed 400G	

Tajima Wagyu Rump cap min. 500 day grain fed, 6+ marble score	200G		           
	
Fish on sauté Gnocchi with rocket paste and roasted Tomatoes and a Lemon dressing













Desserts of the following can be added for $10 per head for all set menus

Roasted Corella pear with house made dark chocolate parfait, fig, apricot, caramelised 	popcorn and a red wine syrup											
Sable biscuit with vanilla strawberries, King Island cream and strawberry soup				
Banana Split ‘Twist’ – caramelised banana, cherry and almond tart with whipped cream 		and vanilla ice cream
Cheese boards in the centre of the table of -  wattle Valley Jindi brie, Gippslands         	Shadows of Bbue, Maffra cloth bound cheddar


Sides of the following can be added for $3 per head for each side
Green beans with shallot and olive oil			
Sautéed mixed mushrooms 
Warm truss vine tomatoes
Spinach							
Mixed leaf salad with herbs and lemon vinaigrette
					
