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COCKTAIL MENU
CHRISTMAS

Oyster with cucumber kimchi lg df

Citrus cured kingfish, pressed rice pillow, yuzu mayonnaise, coriander lg df

Prawn toast, wasabi sesame, soy lime caramel lg df

Tuna kibbeh, pomegranate, burghul, gaufrette potato, radish, lemon kewpie df

Pancetta wrapped scallop, pea puree, celeriac remoulade lg df 

Port Phillip Bay sardine, rye toast, smoked tomato

Chicken and fontina sausage roll, cranberry relish 

Fennel seed sable, parmesan custard, smoked chicken, rhubarb relish

Rowland chicken and mayonnaise sandwich, parsley and chive

Duck liver parfait, cherry jelly, cereal tuile

Roasted duck, poached nashi pear, orange gel, crisp wonton cup df

Confit quail, mushroom and chestnut vol au vents

Braised ham hock, cavolo nero and fontina pizza 

Olive oil poached beef, sundried tomato and rosemary biscotti, pickled onion

Lamb, feta and basil kofta, smoked mustard cream

Grilled Wagyu, Yorkshire pudding, watercress, horseradish crème

Beef rib croquettes, caramelised onion crème fraîche

Pulled pork seamed bun, roasted peanut mayonnaise, apple slaw

Sour dough wafer, pea puree, lemon gel, mint

Spiced cauliflower, sweet onion and pinenuts tarator, golden raisin tart

Green grape, whipped blue cheese mascarpone, pistachio nut lg

Leek, chervil and Gruyère galette, oven dried tomato

Char grilled sweet corn fritter, baked goat’s cheese, crisp leek, beetroot jam lg

Mushroom, mozzarella and truffle arancini, parsley crumb, quince aïoli

CANAPÉS 

Peter Rowland is unable to absolutely guarantee that any products noted on our menu as being “free”  
of a particular substance and does not contain traces of that substance which may cause you illness or discomfort  
if you suffer from allergies. Peter Rowland is happy to answer any questions about the ingredients we use and 
particular dietary requirements, but we take no responsibly in relation to the selections you chose. 

SEAFOOD

POULTRY

MEAT

VEGETARIAN

Eggnog panna cotta, lemon curd, raspberries, white chocolate snow, hazelnut 
shortbread

Plum pudding ice cream and brandy snap sandwich

Summer pudding, whipped pistachio nut praline 

Fig and muscat brownie, cinnamon ice cream, candied pineapple jam

White chocolate mousse coconut snow ball, Cointreau sponge, mango  

Mince tart with brandy cream 

SOMETHING 
SWEET 
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SUBSTANTIAL 

Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan vn  fructose free ff
Peter Rowland is unable to absolutely guarantee that any products noted on our menu as being “free”  
of a particular substance and does not contain traces of that substance which may cause you illness or discomfort  
if you suffer from allergies. Peter Rowland is happy to answer any questions about the ingredients we use and 
particular dietary requirements, but we take no responsibly in relation to the selections you chose. 

Pink peppercorn and vanilla cured salmon, dill crème fraîche, honey shallot 
dressing, nashi pear and fine herb salad lg

Butter poached prawns, barbeque corn hummus, pomegranate, cucumber,  
lemon oil lg

Grilled chicken, cauliflower couscous, grilled peach, toasted hazelnut, summer 
truffle, asparagus lg

Star anise spiced duck croquettes, date puree, pancetta, pickled cherries

Pork rillettes, fig, pistachio nut, serano ham, ginger bread, grapefruit relish

Grilled lamb, grilled zucchini, pea pesto, preserved lemon puree, watercress, 
radish lg

Crispy haloumi gnocchi, pumpkin cream, confit pumpkin, fried kale, feta, 
lemon oil v

Tomato tartare, heirloom tomato, goats cheese, caper leafs, basil, balsamic 
pearls, olive oil snow lg v

For pricing please contact us at enquiries@peterrowland.com.au
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