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TIFFANY’S MALENY  
SIGNATURE PLATED MENU 

 
SAMPLE MENU ONLY  

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.  A t  T if fany’s  Maleny  the S igna ture  Col lect ion  g ives  you the  

f lex ib i l i ty  to  p lan  your  perfec t  day  exac t ly  how you wish .   Fo l lowing a  beau t i fu l  ceremony,  you 

wil l  en joy  a  4 -course  personal ised  f ine  d in ing  exper ience  a long with  a  6 .5  hour  p la t inum range  

beverag e package in  our  beau tifu l ly  s ty l ed  recep tion  room:  

Canapes ,  en trees ,  mains ,  desser ts  

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

Bon Appét i t  –  Lee Montague,  Execut ive  Chef  



 

2 0 2 4  M e n u s  m a y  b e  s u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l  a v a i l a b i l i t y .  
 

G F  =  G l u t e n  F r e e        M G F  =  C a n  b e  M a d e  G l u t e n  F r e e        V  =  V e g e t a r i a n        M V  =  C a n  b e  M a d e  V e g e t a r i a n  
D F  =  D a i r y  F r e e        M D F  =  C a n  b e  M a d e  D a i r y  F r e e        V G  =  V e g a n        M V G  =  C a n  b e  M a d e  V e g a n  

 

 
 

SIGNATURE CANAPES 
 

Choose three  (3)  s tandard  and two  (2)  subs tan t ia l  canapes  on Tif fany’s  Signa ture  Col lect ion .  

 

 

CHOOSE YOUR THREE (3)  STANDARD CANAPES  

Natural  Oys ters   GF   DF  

Oyster s ,  aged cider  emuls ion   GF   DF  

Crispy ch icken sk in ,  bacon jam & rosemary  mascarpone  GF  

Gri l led  ha loumi,  zucch in i  p ickles   GF    V  

Gri l led  baby  zucch in i ,  har issa  GF    DF   VG 

Pea  & smoked  ham aranc in i ,  v in tage cheddar    

Crost in i  smoked  ch icken  & avocado  MGF 

Cured Kingf ish  wi th  Gin  & beetroo t   GF    DF  

Mushroom Cappucc ino   V    MVG 

Roasted  cau l if lower  & beetroo t  b l in i   V    MVG 

Vegetab le  bha j i  & l ime  ra i ta   V    GF   MVG 

Smoked Salmon,  avocado,  rye  bread  toas t   DF  

Vie tnamese beef  r ice paper  ro l l   GF   DF  

Vegetab le  r ice  paper  ro l l   GF   DF  VG 

Sumac  & lemon ch icken  kebab  GF 

Peking  duck,  wonton basket ,  ho is in ,  cucumber  & shal lo ts  
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SIGNATURE CANAPES 
(CONTINUED) 

 
 

CHOOSE YOUR TWO (2)  SUBSTANTIAL CANAPES  

Asian  s ty le  pork  bao  buns,  apple  s law   

Braised  beef  in  Yorkshire  pudding & horseradish  cream  

Fi l le t  of  beef  sa tay  skewers   GF  DF 

Wagyu beef  p ies  

Okonomiyaki ,  smoked  Sa lmon & k im ch i  

Beer  & miso  lamb  r ibs   GF  DF 

Prawn & chor izo  skewers   GF  DF 

Welsh  Rarebi t ,  smoked ham, Keni lwor th  cheddar  

Crost in i ,  b resao la ,  r ico t ta  & o l ives   MGF 

Southern  f r ied  chicken p ieces ,  guacamole  MGF 

Beer  bat tered  Fla thead,  hand cu t  ch ips ,  tar tare  sauce  

Lent i l  & bean  ch i l l i  loaded pota to  sk ins   GF  DF  VG 

Wagyu beef  s l ider ,  cheese  & caramel ised  on ion  

Braised  lamb shou lder  s l ider ,  co les law & f ig  jam  

BBQ jackfru i t  s l ider s ,  sou thern  s ty le  s law  DF  VG 
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SIGNATURE ENTREES 

 
 

 

CHOOSE YOUR TWO (2)  PLATED ENTRÉES  

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

Conf i t  duck tor te l l in i ,  pumpkin  puree,  duck  jus  

Beef  tar tare ,  smoked  oyster  a io l i ,  g r i l led  sourdough   MGF 

Pork  shoulder  croque t te ,  burnt  app le  & di l l  emuls ion  

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

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

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

Gri l led  Cut t lef ish ,  sauce  ver de,  pota to  & watercress   GF   DF  

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 

Gar l ic  & thyme roas ted  spatchcock ,  prosc iu t to  & burrata  sa lad  v inno co t to   GF 

Fenne l  crus ted  Red Snapper ,  toas ted  coconut ,  ch i l l i  & lemongrass  infused  coconut  bro th  GF   DF  

Compressed  watermelon carpacc io ,  a lmond feta  & bas i l  o i l   GF   DF  VG 
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SIGNATURE MAINS 
 
 

CHOOSE YOUR TWO (2)  PLATED MAINS  

Your  Choice  of  e i ther  –  200g grass  fed  eye  f i l le t ,  250g grain  fed  r ib  f i l le t ,  or  300g Black  Angus  

por terhouse  (served wi th  pota to  fondan t ,  French beans,  red  wine jus)   GF   DF 

Vic tor ian  lamb rack ,  green  herb  r iso t to ,  pea  & sp inach herb  o i l   GF  

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

Glazed  duck breas t ,  conf i t  duck ga let te ,  As ian  greens ,  orange & p lum sauce   GF   DF  

Pan roasted  Barramund i ,  grat in  of  leeks ,  gar l ic  ch ive but ter  sauce   GF 

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

whole gra in  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  

Slow cooked Wagyu br i sket ,  ga i lan ,  k im chi ,  oys ter  sauce ,  toas ted  sesame   GF   DF  

Fenne l  & gar l ic  pork  tender lo in ,  car ro t  puree,  paysanne vege tab les   GF  

Crispy porchet ta ,  roas ted  cau l if lower ,  r ad icchio  & pear  sa lad   GF   DF  

Chicken  cassou le t ,  canne l l in i  beans,  speck & gar l ic  pork  sausage   GF   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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SIGNATURE DESSERTS 

 
 

CHOOSE YOUR TWO (2)  PLATED DESSERTS  

Bit ter sweet  chocolate  tar t ,  f r esh  s tr awberry  sa lad   V 

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  

Orange & cinnamon Bombe Alaska ,  seasona l  f ru i t  compote   GF   V  

Spiced  doughnuts ,  orange  curd ,  but tersco tch  sauce   V  

Apple & rhubarb  crumble ,  th ick  custard  sauce   V    MGF 

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

Tiffany’s  New York s ty le  cheesecake,  loca l  f ru i ts   V 

Lemon mer ingue tar t ,  honeycomb,  Pers ian  fa iry  f lo ss   V  

Macadamia  parfai t ,  poached p ineapp le   GF   DF  VG 

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

 

CHOOSE YOUR ONE (1)  DESSERT TABLE OPTION  

 

Pavlova & Pannacotta  -  seasona l  f ru i t  & Maleny  c ream  GF   V  

Cascading Choco late  Fountain  -  marshmallows ,  f resh  f ru i t ,  p re tzels  V  

Mini Dessert  -  Chef’s  se lec t ion  of  smal l  desser t  pe t i t  fours   V 

Winter  Warmer (se lect  two)  -  app le  & rhubarb  crumble  & van il la  bean  ice  c ream, s t icky da te  

pudding wi th  hazelnu t  pra l ine & bu tterscotch  sauce,  jam ro l ly  po ly  wi th  hot  English  custard  

sauce,  double chocola te  b rownie & vani l la  bean ice  cream  V 

Cheese  Table  -  loca l ly  sourced  cheese  se lect ions ,  seasonal  f ru i ts ,  dr ied  f ru i t  se lect ions ,  qu ince  

paste ,  assor ted  nuts  & crackers   V    MGF 

Gelato  Stat ion  (se lect  three f lavours)  -  peppermin t  choco la te  ch ip ,  t i ramisu ,  app le  p ie ,  

honeycomb,  I ta l ian  marshmal low, Mars  Bar ,  whiskey & prune ,  wh i te  chocolate  & s trawberry ,  

chocola te ,  Jaf fa ,  van i l la  bean  

Dessert  Jars  (P lease  see  our  dedica ted  Desser t  Jar  Menu on the  fo l lowing  page )  

 

 

 



 

2 0 2 4  M e n u s  m a y  b e  s u b j e c t  t o  c h a n g e  d u e  t o  s e a s o n a l  a v a i l a b i l i t y .  
 

G F  =  G l u t e n  F r e e        M G F  =  C a n  b e  M a d e  G l u t e n  F r e e        V  =  V e g e t a r i a n        M V  =  C a n  b e  M a d e  V e g e t a r i a n  
D F  =  D a i r y  F r e e        M D F  =  C a n  b e  M a d e  D a i r y  F r e e        V G  =  V e g a n        M V G  =  C a n  b e  M a d e  V e g a n  

 

 
SIGNATURE DESSERT JARS 

( I F  C H O S E N ,  A S  Y O U R  S E L E C T E D  D E S S E R T  T A B L E  O P T I O N )  
 

 

Dessert  Jars  (select  two from the  fo l lowing)  

French lemon cheesecake  V  

Bit ter sweet  chocolate  mousse   GF   V  

Vani l la  Bean  Pannaco tta ,  s t r awberry  soup ,  f r esh  mint   GF   V  

Tiramisu  

Red Velve t  cupcake  

Banofee Pie   MGF 

Lemon Meringue  P ie   MGF 

Spiced  Doughnuts ,  orange  curd  

Vani l la  Crème Brulee ,  macadamia & l ime b isco t t i   V   MGF  

Apple & rhubarb  crumble ,  crème pa t isser ie   V   MGF 

St icky Date  pudding,  haze lnut  pra l ine & bu tterscotch  sauce   V  

Prof i tero les ,  crème pa t isser ie ,  warm white  choco la te  ganache  V 

 

AND 

 

YOUR WEDDING CAKE  

Our  chef  can  p la t ter  your  wedding cake f r ee  of  charge  

 

 

 
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 .  
 


