SEZAR

Banquet Menus
2 Course | Pre-theatre | Available Before 6:15pm
4 Course | Includes New Style Baklava To Finish

5 Course | Includes Signature Dessert Tasting Plate
Add Matched Wines 45pp | 80pp

OYSTERS | Half Dozen With Apple, Aniseed & Sumac (a)
HOMMUS | Chickpeas, Brown Butter & Lavash

BASTOURMA & EGG | Armenian Dried Beef, Quail Egg Garlic Jam & Toasted Brioche (2pcs)

BAKED SCALLOP | Smoked Paprika Butter, Herb Crumb, Isot Pepper (2pcs)(a)

KATAIFI WRAPPED LAMB | Sesame Aioli (2pcs)
SWEET ONION DOLMA | Onion Filled With Rice, Peppers & Currants, Feta (2pcs)

KINGFISH CRUDO | Compressed Cucumber, Isot Pepper Dressing, Herbs (a)
CHARRED BROCOLLI SALAD | Orange Blossom, Toasted Almond & Stracciatella
SPANNER CRAB MANTI | Garlic Yoghurt, Spiced Brown Butter & Sumac (2pcs)(a)

CRUMBED EGGPLANT | Pomegranate Glaze, Whipped Tahini, Mix Herbs (2pcs)
BBQ CHICKEN THIGH SKEWERS | Babaganoush, Toum & Aleppo Pepper (2pcs)
SLOW-ROASTED LAMB RIB | Charred Tomato Jam, Molasses & Labneh (2pcs)

MUSHROOM HARISSA | Slow Cooked Farro, Grilled Wild Mushrooms, Brown Butter
BAHARAT CHICKEN | Madzoon & Pickled Olive Marbella
BRAISED BEEF SHORT RIBS MB4+ | Roasted Grape & Pistachio Salsa, Date Puree
MARKET FISH | Butter Beans, Zucchini Amba, Pepper Butter & Artichoke Crisp (a)
BUTCHER CUT STEAK MB4+ | Jus, Sujuk Spiced Butter
SLOW ROASTED LAMB SHOULDER | Armenian Sauces & Your Choice Of Two Sides

TRIPLE COOKED POTATOES | Aleppo Pepper, Garlic, Oregano Oil
SEASONAL LEAVES | Crispy Flat Bread, Sumac & Olive Oil Dressing
MUJADARRA | Spiced Basmati Rice, Lentils & Crispy Onions
HONEY & DATE GLAZED CARROTS | Pumpkin Seed Dukkah, Zhoug & Labneh

NEW STYLE BAKLAVA | Walnut Toffee Ice Cream, Salted Caramel (2pcs)
OLIVE OIL CAKE | Torched Orange, Rice Ice Cream & Pistachio Feuillitine Crunch
CARAMELISED YOGHURT MOUSSE | Poached Quince, Sable, Blackberry Sorbet

COCONUT MALABI | Strawberry, Puffed Wild Rice & Fennel
DESSERT TASTING PLATE | A Taste Of All Our Desserts

Credit Card Payments Incur 1. 65% Fee And 15% Surcharge Applies On Public Holidays & Sunday

While The Kitchen Will Endeavour To Meet All Dietary Requirements,our Kitchen Contains Gluten, Nuts, Eggs And Other Allergens And While All Efforts

Canbe Made, We Can Never Guarantee Non-cross Contamination. We only use Australian Seafood (a)
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