
The summer boardroom menu is all about selecting  
the freshest seasonal produce and preparing them  
to enhance the flavour, bringing warmth and  
comfort to every mouthful. 
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MAIN
please select ONE

Served with baguette  
& King Island butter 

Pan fried Kingfish, tomato and fennel braise, charred brocollini, smoked 
yoghurt, empress leaf lg

Confit salmon, cracked wheat and freekah salad, grilled zucchini, preserved 
lemon, barberries, capsicum juice  

Olive oil poached chicken, carrot three ways, hazelnut dukkah,  
pickled celery lg df

Beef fillet, summer truffled peas, parsnip fritters, celeriac remoulade, 
watercress 

Sumac grilled lamb loin, compressed pickled shitake, fried walnuts, saffron 
bean tagine, pumpkin, date puree, raw fennel salad lg df

Turmeric and coconut sweet potato curry, Asian herbs, grilled asparagus and 
white mushroom, crispy spring onion pancake v

Spinach and ricotta charred zucchini cannelloni, celeriac puree, sugar snaps, 
petite ratatouille, crisp leek lg v 

Pineapple cheesecake, char-grilled pineapple, lime shortbread, passion fruit 

Watermelon and strawberry salad, fresh mint, rosewater syrup, sesame tulie, 
yoghurt panna cotta

Milawa camembert, West Country Farmhouse cheddar, celery leaf, cinnamon 
and rhubarb relish, oat crackers  

Slow roasted salmon, broad bean, pea and dill salad, whipped goats cheese, 
radish, gaufrette potatoes lg

Prawn terrine, ponzu, compressed daikon, mango, puffed rice lg df

Butter poached chicken, grilled baby corn, coriander, pink pepper and  
chicken salt pop corn lg 

Citrus cured beef, baby beetroot, peanut, avocado, blue cheese,  
orange dressing lg

Heirloom tomato, tomato jelly, buffalo mozzarella, basil, olive oil,  
toasted pine nut v lg

Textures of cauliflower salad, ricotta, pomegranate, sour dough, golden 
raisins, hazelnut v

DESSERT
please select ONE

All desserts followed by 
coffee & a selection of teas, 
served with jellies.

ENTRÉE
please select ONE

SUMMER MENU
BOARDROOM

Two courses followed by coffee and a selection of teas
Three courses followed by coffee and a selection of teas

$68.00 per person

$78.00 per person
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CANAPÉS
additional $9.00 per 
person 

SIDES
additional $4.50 per 
person, per side 

Poached prawn, finger lime, prawn cracker, chive mayonnaise df

Cream cheese and grape salad pistachio sable v 

Curried carrot wedges, smoked yoghurt v lg 

Green beans with seeded mustard and radicchio butter v lg

Mixed leaf salad, peas, radish and lemon dressing v lg df 

BOARDROOM

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. 

SUMMER MENU

Milawa camembert, West Country Farmhouse cheddar, celery leaf, cinnamon 
and rhubarb relish, oat crackers  

Plattered cheese to the table: additional $12.00 per person

Individual plates: additional $14.00 per person

ADDITIONAL 
COURSE

ALTERNATE SERVICE  
Choose items from each course to be served alternately.

One course: additional $4.50 per person

Two courses: additional $5.50 per person

Three courses: additional $6.50 per person

ADDITIONAL 
OPTIONS



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. 

Menu valid until 28th February 2018. Please consider the environment before you print. © Peter Rowland


