
Our cocktail menu has been designed with seasonal 
produce and freshness in mind, bringing colour and 
variety to every bite. 

MENU
cocktail

2018 CATERING & EVENTS MENUS



2018 MENUS

Dukkah rubbed tuna, burnt orange mayonnaise, radish, cress lg df COLD

School prawns, crushed peas, crème fraîche, tobiko, crostini 

Smoked salmon, beetroot mascarpone, pickled shallot, bagel crisp,  
caraway powder 

Cured ocean trout, squid ink & sea salt grissini, crème fraîche, fennel pollen 

Crab & hot mint salad, watermelon, black sesame crisp lg df

Smoked kingfish, green apple, sorrel cream, pearls, witlof leaf lg

Miso scallop, okonomiyaki, Japanese BBQ sauce, bonito flakes lg df  HOT

Tempura oyster, Kewpie mayonnaise, nori salt, wasabi sesame seeds df

Poached bug tails, kohlrabi remoulade, warm charcoal bun 

Kataifi wrapped honey glazed salmon, whipped feta, sumac 

Prawn & tomato arancini, green herb crumb, parmesan mayonnaise lg

SEAFOOD

Rowland’s chicken sandwich  COLD

Duck terrine, pickled mushrooms, tarragon pesto, rye crumbs

Sage roast chicken, crisp pancetta, avocado, asparagus pancake 

Smoked chicken, cheddar scone, red grape, tarragon mayonnaise,  
crackling powder 

Glazed duck breast, crème fraîche, white fig, almond sablé,  
white pepper brittle lg

Duck & pomegranate cigar, smoked yoghurt, charred leek ash  HOT

Steamed chicken, tofu, ginger coconut snowball, chilli caramel df

Chicken & chorizo pie, smoked almond romesco, fine manchego 

Roast quail breast, sweet corn polenta, vincotto mayonnaise, zucchini salad gf

Korean fried chicken, pickled cucumber, coriander, kimchi salt bao 

POULTRY

MENU
COCKTAIL

2 hour cocktail 8 pieces per person 
3 hour cocktail 10 pieces per person 
4 hour cocktail 12 pieces per person

$40.00 per person

$50.00 per person

$60.00 per person

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. 



2018 MENUS

MEAT
 

Beef fillet tartare, egg yolk jam, black salt, anchovy wafer df COLD

Roast beef, dijonnaise, watercress, salt & vinegar potato chip lg df

Beef bresaola, whipped ricotta, artichoke, fine tart 

Prosciutto, bocconcini, confit tomato, black olive powder, basil lg

Tamarind pork, crushed peanuts, hot mint, prawn & coconut sambal,  
betel leaf lg df

Beetroot braised beef cheek & horseradish croquette, salsa verde lg df HOT

Balsamic glazed lamb, feta & pine nut meatloaf, sweet potato purée

Olive crusted lamb, goats curd, orange, parsley, fennel seed roesti

Herb rolled beef, bone marrow & leek cake, truffle bearnaise 

Veal saltimbocca, sage mousse, marsala onion jam, potato fondant

Pork rillette & brioche toastie, spiced peach relish, pickled shallots

VEGETARIAN Asparagus, goats curd, currants, hazelnut, baby chard tart  COLD

Goats cheesecake, salted oat cake, red onion marmalade 

Cauliflower & quinoa cake, eggplant kasundi, pomegranate, pistachio dukkah lg

Beetroot & fennel relish, soft feta, dill, potato roesti 

Gorgonzola, caramelised pear, pear chutney, olive toast 

Quail egg, crème fraîche, celery salt, parmesan crisp, celery leaf lg 

Black bean, avocado, pickled cabbage, jalapeño tostada HOT

Porcini mushroom & candied shallot tart tartin, porcini cream, crisp sage 

Herb semolina gnocchi, pea purée, smoked tomato, fine pecorino 

Broccoli & cheddar croquette, buttermilk ranch sauce

Kale, ricotta & almond filo, molasses glaze, cinnamon sugar, hung yoghurt
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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. 
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DESSERT Strawberry meringue, citrus cheesecake mousse, berries lg COLD

Bitter chocolate tart, poached white fig, orange sugar 

Passionfruit panna cotta, raspberry jelly, white chocolate soil, flowers

Earl Grey poached pear, vanilla cream, candied ginger brittle, shortbread 

Tiramisu éclair - espresso mascarpone cream, chocolate glaze, cocoa

White chocolate blondie, malt cream, crushed honeycomb lg

Steamed lemon pudding, berry jam, torched meringue  HOT

Green apple & cheddar pie, muscatel purée, marsala cream

Ricotta, cherry & orange cigar, cardamom sugar, orange cream 

Caramel dumplings, spiced chocolate sauce, chopped pistachio

Rhubarb & quince baked crêpe, honey glaze, crème fraîche, violets

SUBSTANTIAL
 
additional $12.00 per item

For a 4 hour event, we 
suggest two different  
items per person

Seared tuna, yuzu gel, edamame, crushed wasabi peas, shiso lg df

Confit salmon, fennel purée, radish, broad beans, salmon pearls lg

Grilled prawn, goats cheese tortellini, currants, pine nuts, brown butter 

Togarashi chicken, sautéed mushrooms, miso butter, crushed nori lg

Coconut poached chicken, green mango, bean shoots, lap cheong crumb, 
coriander chilli dressing lg 

Glazed duck, pine nut tarator, grains, toasted seeds, herbs 

Herb & parmesan crusted beef rib, confit tomato, celeriac remoulade lg 

Sirloin steak, Comté mash, asparagus, peppercorn jus lg

Slow cooked lamb, pea purée, grilled onions, Yorkshire pudding, jus 

Lamb rump, ricotta gnocchi, olives, anchovy & parsley dressing 

Pork belly, charred cabbage, corn purée, masterstock glaze, crackling

Tempura tofu, ponzu eggplant, tomato & spring onion, fermented brown rice v

King Brown mushroom, kale, puffed black rice, creamed polenta v

Roasted cauliflower, asparagus, hazelnut, orecchiette, sage cream, egg yolk jam v

SUPPER
 
additional $7.50 per item

Chicken, rocket pesto & parmesan sausage roll, tomato relish 

Pork tonkatsu burger, diakon slaw, kimchi, sweet roll 

Pulled beef nachos, tomatino salsa, guacamole lg 

Pastrami, piccalilli, mustard bechamel jaffle 

Crisp potato skins, garlic & chive sour cream, bacon, melted mozzarella lg

Crinkle cup chips, truffle salt, grated pecorino v

Green vegetable gyoza, sriracha & black vinegar dressing v
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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. 



Peter Rowland 
8 River St, South Yarra VIC 3141 +61 3 9825 0000
peterrowland.com.au  info@peterrowland.com.au

Our latest menus are designed to entice, but we’re also inspired by particular 
briefs & special requests. The possibilities are endless & our culinary team 
can create a personalised menu to suit. 
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