
Plated Meals
choice of 2 entree, main & dessert served alternatively

Confit of salmon, fine herb salad with maple & orange dressing

Potato gnocchi with Italian sausage, baby peas & shaved Parmesan

Salad of Spencer Gulf prawns, crushed avocado, lime shredded
cucumber, bell peppers and sherry infused gazpacho (GF)

Crispy Western Port calamari salad,
chilli floured dusted calamari with soba noodles, pickled ginger,
toasted sesame seeds and black vinegar dressing

Diagora Antipasto:
prosciutto, fennel seed salami and fried chorizo sausage, baba
ganoush, grilled flatbread, marinated kalamata olives, roasted bell
pepper & hand rolled parmesan straws

Crispy spiced chicken served with roasted eggplant, yoghurt,
caramelized leek & citrus salad

Ravioli of taleggio cheese, sauteed baby spinach, cream sauce & truffle
oil

Roast pork belly with sage, crushed pea risotto & apple and currant
salad

Entree
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Lemon curd mousse, shortbread crumb, macerated raspberries &
crisp meringue 

Coconut creme caramel, roasted pineapple, crisp lotus root, salted
cashew praline 

Vanilla Panna Cotta, fresh strawberry puree and crisp lace biscuit
Chocolate ganache tart, mixed berries and pistachios

Passionfruit & white chocolate cheesecake with coconut wafer

Lemon, ricotta dessert cake with double cream & macerated
strawberries

Mini Mediterranean dessert plate: Baklava fingers, Halva, and Turkish
delight

Dessert
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Mains
Roasted free range chicken breast, lemon thyme stuffing, paris mash,
fried zucchini, chicken jus and virgin olive oil dressing

Marinated lamb rump with gratin potato, vine ripened tomatoes, green
beans & black olive natural jus

Thai spiced barramundi, roasted prawns,
green mango, coriander, mint, bean shoot salad, rice noodles and mild
yellow curry sauce

Crispy snapper fillet, mini fondant potatoes, grilled leek discs, roasted
honey carrot puree & red wine sauce

Spicy chicken with coconut scented rice cake, zucchini, and carrot
ribbons, laksa sauce, coriander chili salad

Chargrilled beef fillet, fondant potato-braised baby leeks, tomato confit
& bourguignon sauce

Braised beef, colcannon mash, horseradish cream, red wine sauce
Pork cotoletta with crushed potato & Italian slaw

Lamb loin with sweet potato & cumin puree, sautéed green beans,
peas & shaved asparagus salad, natural jus
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CONTACT US

For enquiries, call Odie on 0493

078 879 or Kristina on 0468 401

220 

diagoraevents.com.au

diagoraevents@outlook.com

42-46 Straker street, 

NORTH MELBOURNE vic  3051
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