
 

 
 
 

Two Course Set Menu~ 56 

Three Course Set Menu~ 66 

 
 



Group Dinner Menu 
 

 

Entrée 
Choose from the following: 

 

Twice Cooked Pork Belly, Seared Scallops, Honey & Apple Compote, Crackle   
G,D 

 

NOAH’S Signature ’New England Style’ Seafood Chowder - Fresh Smoked Cod, Scallops,  

King Prawns, Baby Clams, Cream  
G 

 

Golden Ale Battered Zucchini Flowers, Smoked Goats Curd, Red Pepper Gel     
V 

 

Pink Peppercorn & Dill Cured Salmon, Pickled Cucumber, Radish Cream, Cress  
G 

 

Main Course 
Choose from the following: 

 

Pan-fried Market Fish, Nicoise Salad, Citrus Buerre Blanc, Crisp Capers   
G 

 

Shiitake Mushroom & Bean Sprout Teriyaki Chicken Roulade, Wild Rice, Miso Reduction   
D 

 

Hunter Beef Fillet, Boulangère Potatoes, Buttered Broccolini, Red Wine Jus  
G 

 

Pumpkin & Seasonal Mushroom Risotto, Sorrel, Truffle Parmesan Crisp  
V,Can be D,Veg 

 

Dessert 
Choose from the following: 

 

Toasted Coconut Panna Cotta, Poached Strawberries, Sheep Milk Ice Cream   
G,V 

 

Mandarin & Yoghurt Gateau, Soft Glazed Meringue, Almond Praline 
G,V 

 

Baked Baileys & White Chocolate Cheesecake, Dark Rum Jelly, Chocolate Sphere 
G,V 

 

Chef’s Selection of House-made Ice Cream & Sorbets  
G,V, 

Can be D,Veg  

 

 Selection of Australian Cheese, Marinated Figs, Dried Fruit, Quince Paste,  
Lavosh, Crackers 

V 
 

G  - Gluten Free     

D -  Dairy Free   

V -  Vegetarian       

Veg -  Vegan   A surcharge of 10% applies on all Public Holidays 

    Payments made by Credit Card incur a Credit Card Surcharge  


