DARLING&CO

SUNCORP EVENT DAY MENU

FRIES
BRUSCHETTA BITES
TRIO OF DIPS
EMPANADAS
HALLOUMI FRIES

CHARCUTERIE BOARD

S

MEDITERRANEAN

MARGHERITA

PROSCIUTTO

with aioli (v/gf)

tomato, red onion, parsley, avocado (vg)

hummus, baba ganoush, romesco, charred Turkish,

walnut dukkah (vg)

chipotle black bean & roasted capsicum, aji verde (vg)

with muhammara dip (v)

mortadella, salami picante, house pickles, warm Ligurian

olives, apricot chutney, selection of breads & crackers (gfo)

add cheese

Shale Point Brie 100gm

Bleu d’Auvergne 100gm

Farmhouse Vintage Cheddar 100gm

pomodoro, mozzarella, cherry fomatoes, basil pesto (v)
pomodoro, mozarella, grana padano, rocket, balsamic
pomodoro, mozzarella, chargrilled zucchini, salami picante,

black olives, feta (vo)
vegan cheese (vg) / vegan & gluten free base (vg/gf)

15% surcharge applies on public holidays

gluten free (gf) | gluten free option (gfo) | vegetarian (v) | vegan (vg) | vegan optional (vgo)
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DARLING&CO

SUNCORP EVENT DAY MENU

SWEET POTATO
& CHICKPEA
FRIED MAPLE

CHICKEN

SMASHED ANGUS BEEF

=

JERK-SPICED
EGGPLANT

CHICKEN SCHNITZEL

LEMON PEPPER
BARRAMUNDI

VEAL OSSO BUCCO

250G ANGUS RUMP

chargrilled capsicum, avocado, cos, fomato,
harissa-coconut yoghurt, vegan aioli, fries (vg)

streaky bacon, house pickles, slaw, chipotle mayo,
Cajun fries

streaky bacon, red Leicester cheddar, house pickles, cos,
tomato, burger sauce, fries
gluten free bun/bread (gf)
add halloumi

chargrilled capsicum, cucumber & coriander salad,
creamy coconut & lime rice, fresh mint, flatbread (vg)

add chicken
fries, garden salad, cider jus

spring greens, buttered broccolini, roast potatoes,
romesco sauce, lemon (gf)

egg pappardelle, grated pecorino, confit garlic bread

fries, garden salad, red wine jus (gf)

15% surcharge applies on public holidays

gluten free (gf) | gluten free option (gfo) | vegetarian (v) | vegetarian optional (vo) | vegan (vg) | vegan optional (vgo)
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