
FUNCTION MENUS 

Please note this menu will likely change due 

to farm produce availability 

 

Main and Dessert (Option 1) 

$55 per person 

Savannah lamb, globe artichoke, leek, grains 

or 

Duck breast, beetroot, cherry vinegar, ‘olive liquorice’ 

or 

Potato gnocchi, tomato, basil, parmesan  

 

Served with 

Roast jack be little pumpkin, sucuk, sage, lemon 

Beans, garlic, almond 

˜˜˜ 

Apple, chamomile, caramel  

or 

Yoghurt, pistachio, rose water, sumac 

or 

Quince, almond, puff, beer 

 

NOTE BOLDLY: Please choose 1 main and 1 dessert for the table 

$5 extra per person for an additional choice per course, per addition, per 

person 

 



Entrée and Main (Option 2) 

$60 per person 

Lamb sweetbread, ash, onion, spinach 

or 

Blue swimmer crab, carrots, celeriac, pork 

or 

Wild forest mushrooms, parsley root, bone marrow, brioche, egg 

˜˜˜ 

Savannah lamb, globe artichoke , leek, grains 

or 

Duck breast, beetroot, cherry vinegar, ‘olive liquorice’ 

or 

Potato gnocchi, tomato, basil, parmesan  

 

Served with 

Roast jack be little pumpkin, sucuk, sage, lemon 

Beans, garlic, almond 

 

 

NOTE BOLDLY: Please choose 1 entree and 1 main for the table 

$5 extra per person for an additional choice per course, per addition, per 

person 

 

 

 



Four Course Degustation (Option 3) 

 

$75 per person 

 

Soy glazed tuna, cucumber, sesame, avocado 

˜˜ 

 

Blue swimmer crab, carrot, celeriac, pork 

˜˜˜ 

 

Duck breast, beetroot, cherry vinegar, ‘olive liquorice’ 

˜˜˜ 

 

Yoghurt, pistachio, rose water, sumac 

 

 

 

 

 

 

 

 

 



Three Course Meal (Option 4) 

$70 per person 

 

Lamb sweetbread, ash, onion, spinach 

or 

Wild forest mushrooms, parsley root, bone marrow, brioche, egg  

or 

Blue swimmer crab, carrot, celeriac, pork 

˜˜˜ 

Savannah lamb, globe artichoke , leek, grains 

or 

Duck breast, beetroot, cherry vinegar, ‘olive liquorice’ 

or 

Potato gnocchi, tomato, basil, parmesan  

Served with 

Roast jack be little pumpkin, sucuk, sage, lemon 

Beans, garlic, almond 

˜˜˜ 

Apple, chamomile, caramel 

or 

Yoghurt, pistachio, rose water, sumac 

or 

Quince, almond, puff, beer 

 

NOTE BOLDLY: Please choose 1 entree, 1 main and 1 dessert for the table 

$5 extra per person for an additional choice per course, per addition, per 

person 



 Saturday nights require your function menu to be either a five or eight 

course degustation 

 

5 course degustation     90pp 

With matching wine   130pp 

(option 5) 

Cured and smoked kingfish, tomato, olive, chilli 

 

Blue swimmer crab, globe artichoke , celeriac, pork 

 

Duck breast, beetroot, cherry vinegar, ‘olive liquorice’ 

 

Savannah lamb, carrot, leek, grains 

 

Petit Sapin, Jerusalem artichoke, chestnut, chicken skin, finger lime  

(Optional course $15 supplement) 

 

Quince, almond, puff, beer   

 

 

 

 

 

 



 Saturday nights require your function menu to be either a five or eight 

course degustation 

8 courses degustation   125pp 

With matching beverages 185pp 

(option 6) 

 

Soy glazed tuna, cucumber, sesame, avocado 

 

Wild forest mushrooms, parsley root, bone marrow, brioche, egg 

 

Market fish, prawns, potato, lentils 

 

Lamb sweetbread, ash, onion, spinach 

 

Quail, lemon, coffee, pumpkin 

 

Mayura Station wagyu 9+, garlic shoot, swede, smoked pomme puree 

 

Petit Sapin, Jerusalem artichoke, chestnut, chicken skin, finger lime   

(Optional course $15 supplement) 

 

Yoghurt, pistachio, rose water, sumac 

 

Chocolate soufflé, rhubarb 

 

 



Please note that all menus are intended to have just one entrée/main/dessert. 

To prepare food for more people, we ask that you minimise the different 

options so we can better serve you. We have a small team, in a small kitchen 

that will not drop the standard of your food for higher amounts of food, which is 

commonly done. 

We’re very accommodating to any dietary requirements, when given notice 

enough to be able to order things in. 

Celsius tries to offer choices for those that need options, but for every additional 

option you add to each course, each guest is to be charged $5.00 per option. 

This is because the original price is made from a no wastage summary, every 

option you add on, will add a wastage cover to the sum. 

For example; the $70.00 menu, to have 3 courses, one entrée, main and dessert 

will come to $70.00 per person. To have one entrée, two mains and one dessert, 

will come to $75.00. To have 2 options for entrée, 2 options for mains, and 2 

options for dessert, there would be an additional $15.00, $5.oo for each 

addition, so an $85.00 menu. To have all 3 choices, it would cost $100.00. 

If any of this is unclear, please call the restaurant to speak with the Restaurant 

Manager on (08) 8231 6023. 

Thank you. 

 


