
Menu
At Witchmount Estate, we pride ourselves on providing you and 
your guests with exceptional food and drink. Our Head Chef 
Roberto Ramin is not only incredibly talented but experienced, 
having worked with Sheraton Towers and Atlantic Group for 
many years.

Our menu caters for both adults and children alike, as well as 
any guests with dietary requirements. Please notify your event  
coordinator. Feel free to discuss with us any specific dishes you 
may require.

We look forward to creating a menu that is uniquely yours.

Please note, this is our current wedding menu however it is 
always subject to change based on seasonal availability and 
trends.



Entree
Gnocchi 
served with beef ragout topped with pangrattato

Master stock braised pork belly
served with rice noodle and papaya salad with soy and sesame dressing 

Spinach and Ricotta cheese Agnolotti 
served with tomato ragu topped with crumbled feta cheese

Thai style marinated roasted beef
served with som tum salad and nahm jim

Southern spiced blackened salmon 
served with semi dried tomato and onion relish, pickled radish and herb salad 

Shredded Poached Chicken
served on an asian slaw with wafu dressing  

estate & cabernet package

premium & indulgence package
Poached tiger prawns
served on an avocado mousseline, tomato, dill and shallot salsa

2 point rack of lamb
served on eggplant and caper caponata with basil pesto and micro herbs

Pan seared scallops
served on cauliflower puree, micro cress and deep fried capers

Miso cured cod
served with char grilled peppers and tomato with soy and citrus vinaigrette

Slow roasted pork belly
Served on apple puree, Shiso leaves with apple cider jus

Citrus cured Atlantic salmon
served with lemon oil, capers and soft herb salad

BBQ Loin of Lamb
served with a cucumber and chickpea salad with tahini yoghurt 



Main courses

Market Fresh Fish with lemon and garlic skordalia
served with tomato and caper salsa

Slow Braised Lamb shanks
served with creamy mash potato and garlic roasted green beans

Chicken Saltimbocca
served with roasted new potatoes with mushroom cream sauce

Beef Fillet 
served with potato dauphinoise, caramelised onion and red wine jus and watercress 

Pan Roasted Sea bass 
served with steamed potatoes, fennel salad and grapefruit salsa

Braised beef cheek 
served with with parsnip puree, roast carrots and salsa verde

Oven roasted Tasmanian Salmon
served with pommes mousseline and lemon and chive beurre blanc and salmon pearls

estate & cabernet package

Twice cooked confit duck legs
served with porcini mushroom risotto, duck orange jus

Pan fried Barramundi
served with steamed new potatoes and greens, sauce vierge

Grilled beef Rib eye 
served with mix forrest mushrooms ragout, bordelaise sauce

Victorian Lamb rump 
served with lemon skordalia, minted pesto and dehydrated olives

Roasted Free range chicken fillet 
served with gratin potatoes and perigeaux sauce

Pan seared "Market Fresh Fish" 
served with herb crushed potatoes with capers, salsa verde

Slow roasted Berkshire pork belly
served with braised cabbage and apple salad with apple and fennel sauce

premium & indulgence package

Main course is served with a complimentary bowl of fresh garden salad.



Dessert selections

Lemon Tart
served with blueberry jam and stewed mixed berry 

Saffron Panna Cotta
served with black cherry compote and cherries and red wine syrup

Tiramisu
served with whipped coffee, hazelnut coffee syrup and praline

Madagascar Vanilla Bean Custard
served with wild berry coulis and fresh berries

Belgian chocolate tart
served with orange infused mascarpone cream and pistachio praline

New York Style Baked white chocolate cheesecake
served with strawberry coulis and chantilly cream 

Chocolate tart
served with vanilla cream and Witchmount Signature honeycomb

New York style baked cheesecake 
served with macerated strawberries and coulis

Apple and mix forest berry tart 
complimented with vanilla crème anglaise 

Orange and poppy seed cake
smothered in orange and caramel syrup, orange compote and cream 

Coconut Panna Cotta 
served with mango coulis, and white chocolate shavings

Dark Jamaican chocolate and peanut butter brownie
served with butterscotch sauce, baileys chocolate and hazelnut crumbs

Crepes 
served with coconut and vanilla anglaise and mixed berries

Fruity Pavlova 
served with passionfruit coulis  

premium & indulgence package

estate & cabernet package



Seasonal Fruit Platter 

the estate + cabernet packages.

Supper

the premium + indulgence packages.
Mixed Seasonal Fruit, Cheese & Grazing Platter 

Children

entrée.
Spaghetti Bolognaise

Meaty Beef Lasagne 

main.
Fish & Chips

Chicken Tenders & Chips

Chicken Sliders and Chips 

dessert.
Witchmount's Supa Sundae

Fresh Fruit Salad

Two course includes one main and either one entree or one dessert
Three course includes one entree, one main and one dessert.



Alternating service for entree or dessert  $4.50 per guest
Additional entree or dessert    $11.00 per guest
Antipasto Platters upon arrival    $14.50 per guest
Welcome Cocktail upon arrival    $11.00 per guest / $12.00 His/Hers style
 

enhance your guests experience.

Enhancements

side dishes.

Select from the following:
Late Night Sliders (Chicken or beef)
Gourmet sausage rolls
Mini shepherd’s pies
       One Item $6.00 Additional Per Person
       Two Items $10.00 Additional Per Person

supper.

Roast kipfler potatoes with pancetta   $4.00 per guest
Upgrade garden salad to rocket and parmeson  $2.50 per guest
Roasted pumpkin and pepitas     $6.00 per guest

late night snacks only recommended for cabernet and indulgence package given the extended 
time of reception


