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TIFFANY’S MALENY  
FUNCTION ALTERNATE DROP MENU 

 
 

At Tif fany’s  our  a im is  to  provide  you with  a  d in ing  exper ience  tha t  wi l l  not  only  de l igh t  in  

terms of  f lavour  sensat ion ,  bu t  a l so  sa t i sfy  in  por t ion  s ize  r egardless  of  the co l lec t ion  or  s ty le  

of  funct ion  you have  chosen.  The  Diamond and Sapphire  Co llect ions  both  inc lude  a  fu l ly  hos ted  

event  for  6  and  8  hours  includ ing a  3 -course f ine d in ing  exper ience :  

 

We are  very  exc i ted  and  extremely  proud to  presen t  our  menu offer ings  to  you.  
 

Bon Appét i t  –  Lee Montague,  Execut ive  Chef  
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FUNCTION ALTERNATE DROP ENTREES 
 

Choose two  (2)  entrées  for your  Tiffany’s  Funct ion .  
(To be served  as  a lt ernat ive  drop  to  your guests)  

 
 

CHOOSE YOUR TWO (2)  PLATED ENTRÉES  

Panko crumbed Sa lmon pota to  cake,  app le  & celery  remoulade   MGF 

Tender  sous -vide ch icken  breas t ,  but ternut  squash  velou té ,  roas ted  baby on ions   GF  

Lamb shor t  lo in  (served p ink)  baba -ghanoush,  pear l  bar ley  & peas   DF  

Mooloolaba prawn ,  Mar ie  Rose  sauce ,  p ickled  baby  cucumber ,  compressed  tomato  & pars ley  o i l   GF  

Braised  shor t  r ib ,  ce ler iac  & horserad ish  cream,  tar r agon o i l ,  cr i spy  ka le   GF  

Miso  g lazed  eggp lan t ,  l ime chi l l i  caramel   GF   DF   VG 
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FUNCTION ALTERNATE DROP MAINS 
 

Choose two  (2)  mains  for  your  Tiffany’s  Funct ion .  

(To be served  as  a lt ernat ive  drop  to  your guests)  

 

 

CHOOSE YOUR TWO (2)  PLATED MAINS  

250g grain  f ed  r ib  f i l le t  served wi th  po ta to  fondan t ,  French  beans,  red  wine jus   GF   DF  

Pork  be l ly ,  ce ler iac  puree ,  c ider  poached  pears ,  b lack  pudding   GF 

Crispy sk inned ch icken ,  lemon scen ted  k ipf ler  po ta toes ,  seasona l  Hin ter land vegetab les ,  sherry  

& whole grain  mus tard  sauce   GF 

Carraway  & fenne l  Sa lmon,  f reekeh ,  roas t  bee ts ,  l emon & d i l l  labna  

Tomato  bra ised  lamb shanks,  zucchin i ,  r isoni  & parmesan   DF  

Gnocchi ,  zucchin i ,  f r esh  peas  & sa lsa  verde   GF   DF   VG 

Braised  swee t  potato  s teak ,  Mountain top  Mushrooms ,  peppercorn  sauce   GF   DF   VG 
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FUNCTION ALTERNATE DROP DESSERTS 
 

Choose two  (2)  dessert s  for your  Tif fany ’s  Funct ion .  

(To be served  as  a lt ernat ive  drop  to  your guests)  

 

 

CHOOSE YOUR TWO (2)  PLATED DESSERTS  

White choco la te  & raspberry  crème brulee ,  g inger  b iscot t i   V   MGF 

St icky da te  pudding,  haze lnut  pra l ine & double  cream   V  

Burnt  basque s ty le  cheesecake ,  loca l  f ru i ts   GF    V  

Vani l la  pannacot ta ,  s t rawberry  soup,  f resh  mint   GF   V  

Chocola te  brownie,  van i l la  ice  cream   GF   DF    VG 

 

 

 

 

 

 
D I E T A R Y  R E Q U I R E M E N T S  

P l e a s e  n o t e  t h a t  g u e s t s  w i t h  d i e t a r i e s  r e q u i r e m e n t s  w i l l  b e  c a t e r e d  f o r  s e p a r a t e l y  b y  o u r  C h e f s .   T h i s  m e a n s ,  w h e n  

s e l e c t i n g  y o u r  w e d d i n g  c e l e b r a t i o n  m e a l  c h o i c e s ,  y o u  d o  n o t  n e e d  t o  m a k e  y o u r  s e l e c t i o n s  s p e c i f i c a l l y  t a k i n g  t h e s e  g u e s t s  

i n t o  c o n s i d e r a t i o n .   P l e a s e  a l s o  b e  a d v i s e d  t h a t  a l l  m e n u  i t e m s  a r e  p r e p a r e d  i n  t h e  s a m e  k i t c h e n .  W h i l s t  a l l  c a r e f u l  

m e a s u r e s  a r e  t a k e n ,  T i f f a n y ’ s  M a l e n y  c a n n o t  g u a r a n t e e  c r o s s  c o n t a m i n a t i o n  d o e s  n o t  o c c u r .  
 

 

 

 

 


