
 
 

 

 

 

 

 

 

 

 

 

 

 

$95 per person 3 courses 

$35 per child under 12 with unlimited soft drinks 

 

 

ENTRÉE 

(choice of) 

crispy skin pork belly served on polenta GF 

snapper carpaccio with lime, shallots & chilli dressing served with pear, rhubarb and salted lemon jelly GF DF 

bufala mozzarella, eggplant & speck stack served on heirloom tomato & thai basil gazpacho GF 

strudel of radicchio, williams pear, gorgonzola & walnut fondue VG 

 

MAIN 

(choice of) 

lobster risotto carnaroli with mumm champagne & coral butter sauce GF 

ricotta and spinach filled ravioli with a porcini mushroom sauce & truffle oil VG 

barramundi cartoccio, dutch carrot, cherry tomatoes, zucchini & white wine GF DF 

lamb rack served on truffled potato crème & red wine jus GF 

 

DESSERT 

(choice of) 

chocolate & vanilla baked alaska GF VG 

lemon tarte & orange sorbet VG 

 

CHILDREN’S MENU 

(choice of) 

gnocchi alla sorrentina, napoli sauce & fior di latte  V 

battered fish fillets & fries 

 

DESSERT 

mango sorbet GF 

 

 

 

Vegetarian menu available but must specify upon booking 

GF – Gluten Free | V – Vegetarian | VG – Vegan | DF – Dairy Free 

For more information or to make a booking please contact our functions manager Khawla on (03) 96824299 

or email functions@sohomelbourne.com.au 

 


