
                             

                                          Grind Pantry’s 

                                    Set Menu $50 PP 

 Entrée (shared plate) 

Garlic Bread w/ Cheese 

 

Falafel W/ Beetroot Hummus & House Pickle 

 

Roasted pumpkin Salad W/ seasonal mix, Pickled 

Onion, cucumber, cherry tomato, parmesan & 

lemon olive oil dressing. 

 

Mains (Choice of one) 

 

Slow braised beef cheek w/ garlic mash & red 

wine jus 

 

Lamb Kofta Skewers Served W/ saffron mujadara 

rice & mint yoghurt.  

 

Vegetarian Way Linguini W/ Roasted Eggplant, 

Mushroom & Fresh Basil, Traditional Napolitana 

Sauce & Ricotta  

 

 

Pan fried Atlantic salmon w/ roasted Kipfler 

potato & seasonal vegetables.  

 

Desserts 

Sticky Date Pudding Served W/ Vanilla Ice Cream 

& Butterscotch Sauce 

(Minimum of 10pax & selection of main dish prior 

to 24hrs required) 

                                       
 



                             

                                      Grind Pantry’s 
                                    Set Menu $60 PP 
 

Entrée (shared plate) 

Lamb Kofta Skewer & Mint Yoghurt 

 

Salt & pepper Calamari W/ Chilli Lemon Aioli & 

Rocket salad 

 

Roasted pumpkin Salad W/ seasonal mix, Pickled 

Onion, cucumber, cherry tomato, parmesan & 

lemon olive oil dressing. 

 

Mains (Choice of one) 

Slow braised beef cheek w/ garlic mash & red 

wine jus 

 

Pan fried Atlantic salmon w/ roasted Kipfler 

potato & seasonal vegetables.  

 

Chilli & King Prawn Linguini W/ Cherry Tomato & 

Fresh Herbs. 

 

Chargrilled free range Chicken Breast W/ truffle 

mash & creamy mushroom sauce 

Dessert (choice of one) 

Sticky Date Pudding Served W/ Vanilla Ice Cream 

& Butterscotch Sauce 

            Tiramisu Served W/ Ice Cream                                    

(Minimum of 10pax & selection of main dish prior 

to 24hrs required) 

 

                              



                             

                                      Grind Pantry’s 

                                     Set Menu $70 PP 
Starter 

Garlic Bread w/ Cheese 

 

Entrée (shared plate) 

Chargrill King Prawns W/ Garlic Chilli & 

Chimichurri Sauce 

 

 Salt & pepper Calamari W/ Chilli Lemon Aioli & 

Rocket salad 

Roasted pumpkin Salad W/ seasonal mix, Pickled 

Onion, cucumber, cherry tomato, parmesan & 

lemon olive oil dressing 

 

Mains (Choice of one) 

Chargrilled Lamb Back Strap 250g+ W/ garlic & 

rosemary mash & red wine jus 

 

60hrs Slow Braised Angus Short Ribs Mb4+ 450g+ 

On the Bone served w/ seasonal vegetables. 

 

Pan fried Atlantic salmon w/ roasted Kipfler 

potato & seasonal vegetables. 

 

Garlic & Chilli King Prawn Linguini W/ Cherry 

Tomato & Fresh Herbs 

 

Dessert (choice of one) 

Sticky Date Pudding Served W/ Vanilla Ice Cream 

& Butterscotch Sauce 

               Tiramisu Served W/ Ice Cream  


