
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

Salt crusted beetroot, smoked goats curd, 
poppyseed dressing & amaranth (gf/v)

 
 

Seared scallop, sunchokes, 
soy butter sauce, smoked salmon pearls (gf)

 
 

Roasted duck breast, cauliflower, 
poached rhubarb, wild berry glaze (gf/df) 

 
 

Citrus cured kingfish, fresh cucumber 
& apple salad, yuzu gel, kombu bonito flakes (gf/df) 

 
 

Smoked corn-fed chicken breast, creamed corn porridge, 
onion & thyme reduction, duck fat legumes (gf/df)

 
 

Dry aged beef tartare, cornichons, fried capers, 
cured yolk, shaved sourdough crisps (df) 

 
 

Braised silken pork, bok choy, shimeji, 
soy sesame vinaigrette, rice crisp (gf/df) 

 
 

Beef tataki, soba noodles, 
ponzu sauce, wasabi, fresh coriander (df)

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

Beef tenderloin, carrot ginger reduction, crispy potato terrine, 
grilled asparagus, pink onion, beef glaze (gf/df)

 
 

Barramundi, braised fennel, grilled broccolini, 
miso sauce, citrus fennel salad (gf/df)

 
 

Slow roasted lamb back strap, butternut pumpkin, 
king oyster mushroom, lentil salad, nasturtium (gf/df)

 
 

Corn-fed chicken breast, podded peas, 
wild mushrooms, grilled chicory, tarragon reduction (gf/df)

 
 

House smoked, slow cooked cap of rump, beetroot 
& prunes, soused cabbage, molasses glaze (gf/df)

 
 

Lamb rump, white bean and onion cream, 
kipfler potatoes, heirloom carrots, chimichurri (gf/df)

 
 

Char grilled pork scotch fillet, 
maple roasted parsnip, celeriac & pear salad (gf/df)

 
 

Seasoned chicken breast, creamy mash, mace spinach, jus gras (gf)*
 
 

Beef tenderloin, broccolini, crispy potato terrine, beef glaze (gf/df)* 
 

*Suitable for large scale events

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

Pina colada sorbet with lime dust (gf/df) 
 
 

Lychee & raspberry sorbet with ginger sherbet (gf/df)
 
 

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

DESSERT

Petite Fours | Chef’s Selection 2 per person 
 
 

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

Chocolate pave, cocoa mousse, 
miso caramel ice cream, sponge  

 
Textures of a raspberry (gf)

 
 

Stone fruit & rose petal surprise (gf/df)
 
 

Reduced cream, miso caramel, molasses glazed bananas, pretzel crumbs  
 

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

ADDITIONAL SHARED SIDES

Green beans, streaky bacon, sherry vinegar onions (gf/df) 
 
 

Roasted chat potato, rosemary sea salt (vg/gf)
 
 

Chilli brocollini, hot sesame dressing, fried shallots (vg/gf/df)
 
 

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

Balsamic carrots, carrot reduction, fried kale (vg/gf/df)
 
 

Green leaf, heirloom tomato, fine herbs, 
pickled cucumber, white balsamic dressing (vg/gf) 

CHILDREN'S SELECTIONS
(UNDER 10 YEARS)

WNDM Beef cheeseburger, kipfler potato chips 

Chicken tenders, kiplfer potato chips 

  Homemade spaghetti bolognese, penne pasta 

Sweet bites (mini cupcake or muffin) 

$16.50
 

$16.50
 

$16.50
 

$4.50

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/

