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TIFFANY’S MALENY  

PLATINUM DEGUSTATION MENU 
 

SAMPLE MENU ONLY 
 

We have crea ted  a  d iverse  range  of  d ishes  tha t  wi l l  tan ta l ise  the  tas te  buds  of  your  gues ts  

u t i l is ing  the  f ines t  f r ee - range meats ,  the  f reshes t  seafood and ou ts tand ing qua l i ty  loca l ly  

grown and sourced  produce.  At  T if fany’s  our  a im is  to  provide  you with  a  d in ing  exper ience 

tha t  wi l l  no t  on ly  de l ight  in  terms  of  f lavour  sensat ion ,  but  a lso  sa t isfy  in  por t ion  s ize 

regardless  of  the col lec t ion  or  s ty le  of  func t ion  you have  chosen.   

 

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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THE PLATINUM DEGUSTATION  

 
The P lat inum Degus ta t ion  Col lect ion  offers  you the  oppor tuni ty  to  d ine  l ike a  royal ,  wi th  an  

amazing 8 -course f ine  d in ing  exper ience,  cura ted  by  our  chef  for  a  seasona l  menu of  mouth -

water ing  d ishes .  

 

1 s t  COURSE -  SELECTION OF CANAPES  
Enjoy canapes  for  the  in i t ia l  casua l  hour  of  your  event .  Hos ted  in  our  gazebo ,  garden or  

panoramic  deck ,  soak  in  the brea th - taking  v iews of  the  Glasshouse Mounta ins  whi le  en joying  

your  f i rs t  course  of  seasonal ly  appropr ia te  canapes .   

 
2 n d  COURSE -  APERETIF 

A se lec ted  a lcohol ic  beverage taken before  a  mea l  to  s t imu late  your  appe t i te .  

 

3 r d  COURSE -  AMUSE BOUCHE 
A smal l  savoury  del igh t ,  to  commence your  seated  d in ing  exper ience .  

 

4 t h  COURSE 

Wild  mushroom & st i l ton  tor te l l in i  mushroom consommé  

 

5 t h  COURSE 

Conf i t  sa lmon,  pomme puree ,  p ick led  fenne l  & champagne sauce  

 

6 t h  COURSE 

Fei joa  g lazed  duck breas t  pressed  conf i t  duck  & potato  ga le t te  

 

7 t h  COURSE 

Lamb backstr ap ,  dukka,  tapenade ,  b lackberry  jus  

 

8 t h  COURSE 

Conclude your  exquis i te  event  wi th  a  sweet  and decadent  desser t .  
 

 


