
m e n u

t h e  f i n a l  s e r v i c e

2 6  M A Y  2 0 2 6



The F inal  Ser v ice Dinner 	 $325pp

The F inal  Ser v ice Dinner + Champagne and Canapé Hour Pre lude 	 $375pp 

t h e  f i n a l  s e r v i c e  m e n u

THE FINAL SERVICE MENU

FIRST COURSE

Cold Seafood Select ion 
King Prawn,  Tasmanian Scal lop,  Cloudy Bay 

Clam,  Por tar l ing ton Musse l ,  K ing Ora Salmon, 

Spencer  Gul f  K ingf i sh ,  Rock and Pac i f ic  Oys ter 

ser ved wi th  Condiments ,  Charred Lemon

SECOND COURSE

Moreton Bay Bug Spaghett ini 
Chi l l i ,  Gar l ic ,  Pars ley

THIRD COURSE 
f rom the  gr i l l

QLD coral trout 
Zucchin i ,  Herb Salad,  Tomato Velou té

Sher Wagyu Scotch Fi l le t 
Roas ted Gar l ic ,  Bordela ise

Charred Carrots 

V iv ian’s  Honey,  Salsa Verde,  Dukkah

Beer Battered Chips 
Cajun Sal t

FOURTH COURSE

“Snicker ’s Bar” Par fai t 
Cacao Barr y  Tanzanie  Chocola te ,  Roas ted 

Peanuts ,  Sa l ted Caramel

TO TAKE HOME

A par t ing g i f t  o f  our  s ignature  Sal ted Caramel 

Crunch and At lan t ic  At  Home Cookbook

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the menus may change due to product 
availability and seasonality. The Atlantic requests all dietary requirements be advised prior to your booking in order to 
accommodate for your guests’ dietary needs. Payments made via credit card incur a processing fee of 1.32% (Visa/
MasterCard) or 1.76% (American Express).

Gues t s  a re  inv i ted to  begin  the 
even ing wi th  a  Champagne & Canapé 
Hour  f rom 6 .30pm to  7.30pm,  be fore 
be ing sea ted fo r  The Fina l  Ser v ice , 
o r  to  jo in  us  d i rec t ly  fo r  the  d in ing 
exper ience .

CHAMPAGNE & CANAPÉ HOUR

Mayura Wagyu Bresaola 
Croquet te ,  Pecor ino,  Horseradish

Tuna Tar tare 
Foie  Gras ,  Buckwheat  Crumpet

Yuri t ta  Anchovy Toast 
Tarama,  Br ioche,  Chives

Spanner Crab Tar t 
Celer iac ,  Calamans i ,  Cos

Ser ved a longs ide f lowing Champagne

TUESDAY 26 MAY 


