
$ 6 5  P E R  P E R S O N
A N D  $ 3 0  P E R

C H I L D  ( 1 6  Y E A R S
&  U N D E R )

 
M I N I M U M  1 0

G U E S T S
 
 
 

P L E A S E  N O T E  N O
C H O I C E S  N E E D  T O

B E  M A D E .  A L L
I T E M S  W I L L  B E

P R O V I D E D  A N D  A R E
D E S I G N E D  T O

S H A R E ,

Loaded Hummus with Feta, Olives, Herbs, Roasted
Capsicum, Tomatoes, Cucumber, Rosalie Dukkah and
Matzo Crackers (GFO, VO)

Bruschetta with Heirloom Tomatoes, Ricotta, Basil and
Vinaigrette (GFO, VO)

House-Made Linguini with Queensland Prawns,
Lemon, Chilli, Tomato and Rosalie House Verdelho (DF)

Twice-Cooked Pork Belly with Spiced Carrots, Chilli
Caramel and Herb Salad (GF, DF)

Free-Range Chicken with Broadleaf Rocket, Prosciutto,
Parmesan Crema and Sauce Vierge (GF)

Served with a selection of our seasonal sides.

Need something sweet? Enjoy our Chef's Dessert
for an additional $10/person to finish your meal. 

GRAZING
MENU

 
Please share your experience and 
photos with us on Instagram and

Facebook, and don’t forget to tag us:
#rosaliehouse and @rosaliehouse.

DF - Dairy Free, DFO - Dairy-Free Option, 
V - Vegetarian, VF - Vegan Friendly, VO - Vegan
Option, GF - Gluten Friendly, GFO - Gluten-Free

Option

S E C O N D  C O U R S E

F I R S T  C O U R S E

PLEASE NOTE OUR MENU IS SEASONAL AND MAY
CHANGE BASED ON THE AVAILABILITY OF
INGREDIENTS.


