
Set to impress, our dining menus combine 
fresh, local ingredients, the latest food trends 
& classic Peter Rowland flair. 
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MENU ONE
SHARED

Smoked salmon & omlette sushi v lg df COLD

Mini tart, crushed pea, broad bean, goats curd, lemon zest v

Tequila poached prawn, prawn crackers, avocado & lime salsa gf

Paella croquette, saffron aïoli  HOT

Pork & water chestnut dumpling, chive, crisp shallot, soy dipping sauce df

Mini lamb pide, goats cheese & pomegranate 

Roasted cauliflower & cheese pakora, green chilli mayonnaise v lg

Braised beef & red wine pie

Slow cooked lamb shoulder, roasted cauliflower salad, smoked almonds, 
yoghurt lg

Prosciutto & sage wrapped chicken, garlic crushed potatoes, green beans, 
chicken glaze lg df

Smoked salmon, horseradish cream, roe lg df

Spanish roasted vegetable salad, pumpkin seeds, aïoli lg df

Mixed lettuce, French radish, avocado, red onion, mustard dressing lg df v

Grilled zucchini, goats curd, black currants, pine nuts, lemon zest lg v 

Chocolate & peanut butter Banoffee pie

Strawberry & honey mascarpone shot glass lg

Honey, fig & white chocolate ice cream cone

WANDERING 
ENTRÉE 

SHARED 
MAINS 
 
Served with a selection  
of assorted artisan breads 

DESSERT
wandering OR plattered 

All desserts followed by 
coffee & a selection of teas, 
served with French truffles  
& fruit jellies

Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan vn  fructose free ff
Peter Rowland Catering 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 Catering 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. 



2016/17 MENUS

MENU TWO
SHARED

Basil, tofu & bamboo shoot rice paper roll v COLD

Tuna tataki, yuzu mayonnaise, wasabi tobiko lg df

Prawn & coriander spring roll twist, nuoc cham dipping sauce HOT

Popcorn shrimp, grilled lime, chipotle mayonnaise

Teryaki & spring onion chicken skewer

Chinese pork belly, soy glaze

Potato & leek latke, ranch dressing

Mexican spiced pulled chicken, jalapeño mayonnaise, corn chip taco lg

Roasted beef sirloin, baked onions, mini Yorkshire puddings, pan jus,  
assorted mustards

Confit duck legs, celeriac rémoulade, duck fat roasted kipfler potatoes lg

Grilled John Dory, pickled fennel, crisp capers, beurre blanc

German potato salad, crisp bacon, dill & sour cream lg

Tomato, leek & basil tarts, grilled asparagus, truffle pecorino v

Spinach & baby cos salad, orange segments, goats cheese,  
walnuts & balsamic dressing lg

Malteser mousse, chocolate chip crumbs lg 

Warm rhubarb jam doughnut, cinnamon sugar

Mini tiramisu pavlova, hazelnut crumbs lg

WANDERING 
ENTRÉE 

SHARED 
MAINS 
 
Served with a selection  
of assorted artisan breads

DESSERT
wandering OR plattered 

All desserts followed by 
coffee & a selection of teas, 
served with French truffles  
& fruit jellies

Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan vn  fructose free ff
Peter Rowland Catering 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 Catering 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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MENU THREE
SHARED

Mini mushroom pâté tartlet, truffle cream, hazelnut v COLD

Beetroot cured salmon, fennel seed sablé, edamame hummus

Seared scallop, apple sauce, black pudding crumble HOT

Mini chicken taco, avocado, jalapeño

Steamed bun, Chinese pork, pickled radish, Kewpie mayonnaise

Prawn & lemongrass dumpling, chilli lime dip

Cauliflower & cheese croquette, raisin chutney v 

Pancetta rolled beef filet mignon, truffle mayonnaise lg

Blackened cod, tempura kale, soba noodle, pumpkin & sesame salad,  
miso dressing

Roasted lamb racks, garlic kipflers potatoes, green pea purée lg

Fillet of beef, grilled field mushrooms, red wine jus lg df

Roasted cauliflower & cheese agnolotti, toasted pine nuts,  
herb & butter sauce v

Ancient grain salad, heirloom carrots, sweet potato, pepitas lg df vegan

Baby lettuce leaves, sourdough croutons, heirloom tomatoes, basil,  
aged parmesan v

Dark chocolate profiterole, pistachio cream

Mini ice cream sundae lg

Lemon meringue pie shot lg

WANDERING 
ENTRÉE 

SHARED 
MAINS 
 
Served with a selection  
of assorted artisan breads 

DESSERT
wandering OR plattered 

All desserts followed by 
coffee & a selection of teas, 
served with French truffles  
& fruit jellies

Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan vn  fructose free ff
Peter Rowland Catering 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 Catering 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 Catering 
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. 

Menu valid until 31st July 2017. Please consider the environment before you print. © Peter Rowland Catering


