
S H A R E D  D I N I N G
M E N U

https://winendinem.com/


Selection of two mains & two sides

YOUR OPTION

S H A R E D  F E A S T  E X P E R I E N C E

Guest plate ware, table risers and cutlery charged
additionally.

The feast will be served at tables in sets to accommodate
8 people. Sets are based on the table sizing being 
2.4m long  x 1m wide. 

Please be advise if your table sizing is different or if you
require table hire included in your quote.

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest. 

CONSIDERATIONS

Our References & Testimonials
Click here.

Previous Case Studies
Click here.

Want to know more about us?
Click here.

Minimum 20 people required
Serving crockery and utensils for dishes are included
Includes our gourmet bread, warmed with French cultured butter.

INCLUSIVE PACKAGES & MINIMUMS

Sit back, relax & enjoy the Wine & Dine'm event experience.

FRESH FOOD FOR A GOOD CAUSE

Elements of our menu are supplied directly from The Mini Farm Project. By
purchasing The Mini Farm produce, we are contributing to supporting those in

need and enabling them to continue their great work.
 

If you would like to know more or get involved, visit their website here.

https://winendinem.com/testimonials/
https://winendinem.com/?page_id=182
https://winendinem.com/ABOUT/
https://www.mfp.org.au/


M A I N S

TO START

Braised northern style lamb shoulder, chilli bean, coriander yoghurt, crispy asian
greens, oak leaves (gf)

 
Barramundi with citrus fennel salad, shaved macadamia, white wine sauce (gf)

 
Prosciutto ribboned chicken roulade, jus gras, watercress (gf/df)

 
Smoked beef rump cap, pink onions, grilled leek, beef glaze, café de paris butter

(gf)
 

Beef brisket smoked in house over iron bark, kansas bbq sauce, fried onions, house
pickles (gf)

 
Crispy skin pork, braised red cabbage, roasted apples, shaved brussel sprouts,

calvados reduction (gf,df)
 

PREMIUM MAIN UPGRADE

Whole roast wagyu striploin, soubise, port jus (gf/df) 
 
 

Fennel, sage & orange stuffed porchetta, roasted apple sauce  
 
 

Salt crusted baked whole ‘market fish’, sweet lemon marmalade (gf/df)  

$9.00 EXTRA PER PERSON / PER UPGRADE

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.

SELECT TWO OPTIONS

Bread and butter



S I D E S

WARM

 
Crispy rosemary potatoes with herb sea salt (v/gf/df)

 
Clay roasted beetroot, Za'atar, feta cream, red amaranth, watercress (v/gf)

 
Grilled broccolini, miso tahini glaze, crispy shallots and nori (v/gf/df)

 
Roasted sweet potatoes, crispy tofu crumb, aleppo chilli and maple soy dressing

(v/gf/df)
 

Harissa roasted pumpkin with chickpeas, tahini yoghurt and dukkah (v/gf)
 

Heirloom carrots, maple ginger glaze and smoked almonds (vg/gf/df)
 

Roasted cauliflower, ras el hanout, tahini labneh, pomegranate molasses (v/gf)
 

SELECT ONE OPTION

SALAD

Salad greens, heirloom tomato, pickled cucumber, white balsamic dressing (vg/gf/df)
 
 

Quinoa, harissa roasted pumpkin, maple tahini dressing and goats cheese (v/gf)
*vegan and dairy free available upon request*

 
Crispy asian coleslaw mung beans, paw paw, pomelo, soft asian herbs, nham jim

dressing and roasted peanuts (v/gf/df)
 

Jewelled cous-cous salad turmeric carrots, pistachio, pomegranate, dried dates, fresh
herbs and persian fetta (v/gf) 

 
 
 

 

SELECT ONE OPTION

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.



O U R  F E A S T  R E C O M M E N D A T I O N

MAINS

Smoked beef rump cap, pink onions, grilled leek, beef glaze, café de Paris butter (gf) 
 
 

Prosciutto ribboned chicken roulade, jus gras, watercress (gf/df)

UNSURE OF WHICH OPTIONS TO CHOOSE?

Our chefs have outlined their favourite feast selections for you. 
Take the guess work out of the process and select these items for your event.

SIDES

Crispy rosemary potatoes with herb sea salt (v/gf/df)
 
 

Salad greens, heirloom tomato, pickled cucumber, white balsamic dressing (vg/gf/df)  

CHILDREN'S SELECTIONS

WNDM Beef cheeseburger, kipfler potato chips 

Chicken tenders, kiplfer potato chips 

Sweet bites (mini cupcake or muffin) 

(UNDER 10 YEARS)

$19.50
 

$19.50
 
 

$4.80

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.



WHAT COMES NEXT? 

Please contact us once you have an idea of which packages you are
interested & we can provide you with packages & pricing.

 

Got any dietary requirements? Our chefs can arrange something for you.

winendinem.com/contact 

ENQUIRY

catering@winendinem.com

PO Box 689 Coorparoo 
QLD 4151

+617 3844 7810

108 Norman St, 
Woolloongabba 4102

https://winendinem.com/CONTACT/
https://winendinem.com/CONTACT/

