
D I N I N G
M E N U

https://winendinem.com/


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

2 Course | Choose entreé/main OR main/dessert

3 Course | entreé/main/dessert

+ Add Cleanser 
+ Alternate Drop
+ Additional Shared Sides 

YOUR OPTIONS

D I N I N G  E X P E R I E N C E

We only require your full menu selection ten (10) days
prior to your event, although we would appreciate you
letting us know once you do decide as it assists us in
preparing the perfect event.

IF YOU HAVE MADE YOUR SELECTIONS

Minimum of 10 people | Alternate drop minimum 20
Includes our gourmet bread, warmed with French cultured
butter. 

INCLUSIVE PACKAGES & MINIMUMS

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.

Our References & Testimonials
Click here.

Previous Case Studies
Click here.

Want to know more about us?
Click here.

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


D I N I N G  M E N U

Fresh burrata, heirloom tomato, melon, basil seed, tomato tea (gf/v)
 

Poached king prawns, fennel mango salad, sweet potato, raspberry vinaigrette,
davidson plum (gf/df)

 
Roasted duck breast, baby gem, duck pastrami, onion crumble, smokey ranch

dressing (gf/df)
 

Kingfish sashimi, cucumber sake, apple and lime salad, yuzu gel, wasabi mustard.
(gf/df)

 
Dry aged Wagyu beef tartare, black onion seeds, soy ponzu jelly (gf/df)

 
Confit salmon, horseradish, spinach velouté, smoked caviar, bronze fennel. (gf)

 
Slow cooked and charcoal grilled pork belly, roasted pepper emulsion, pickled

Japanese pear, togarashi, coriander cress (gf)
 

ENTREÉ

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 10 people | Alternate drop minimum 20
 All Prices exclude GST.



D I N I N G  M E N U

Wagyu beef striploin, Jerusalem artichoke, confit potato, nasturtium, bordelaise
sauce (gf)

 
Seared barramundi, kailan, potato mousse, clams with cider and chive sauce (gf) 

 
Free-range chicken breast, broccoli cous cous, sweet corn puree, jus noisette, red

veined sorrel (gf/df)
Slow roasted lamb loin, butternut pumpkin, ancient grains, black garlic, minted

glaze, saltbush, king mushroom (gf/df)
 

Roasted pork rack, sweet potato, persimmons, pickled mustard seeds, plum and
guanciale reduction (gf/df)

 
 

Beef short rib, kimchi cream, king mushroom, glazed Dutch carrot, purslane (gf/df)
 
 

Blackened salmon, pickled daikon, shitake, shallots and ginger sauce (gf/df)
 

House smoked, slow cooked rump cap, smoked garlic mash, braised cabbage,
onion ash, beef jus (gf)

 
 

MAIN

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 10 people | Alternate drop minimum 20
 All Prices exclude GST.



D I N I N G  M E N U

CLEANSER

Lychee & raspberry sorbet with ginger lime  dust (gf/df)
 
 

Moscato & white peach sorbet with blackberry powder (gf/df)

SHARED DESSERT

Petite Fours | Chef’s Selection - 2 per person 
 
 

Selection of local farmhouse cheeses with candy white fig, nigella seed lavosh (v)
 

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 10 people | Alternate drop minimum 20
 All Prices exclude GST.

DESSERT

 
 
 

Chocolate pave, Nespresso gel, cocoa mousse, miso caramel ice cream, hazelnut (gf)
 

Macerated cucumber, yuzu pomelo sorbet, white chocolate sand, lime gel, coconut
meringue, lemon sponge (gf)

 
Caramel choux, vanilla Chantilly, caramel cream, pistachio, white chocolate, pashmak   



D I N I N G  M E N U

ADDITIONAL SHARED SIDES

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

Green beans, streaky bacon, smoked almonds (gf/df)
 

Medley of Mini Farm vegetables (vg/gf/df)
 

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

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

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

CHILDREN'S SELECTIONS
(UNDER 10 YEARS)

WNDM Beef cheeseburger, kipfler potato chips 

Chicken tenders, kiplfer potato chips 

Sweet bites (mini cupcake or muffin) 

$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 10 people | Alternate drop minimum 20
 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/

