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The Farmer’s Table 

“We should look for someone to eat and drink with before looking for something to eat and drink.” - Epicurous 

The Farmer’s Table 
Our Chefs have created their own style of dining to showcase our menu and give our guests both quality and 

variety. The Farmer’s Table offers you a selection of share boards, plates of entrées, mains, and desserts. 

This family style of dining promotes interaction and conversation and is suitable for groups of 5 to 30 people. 

We offer this option in Six Acres Restaurant, our Function Rooms, and the VIP Room for private dining. 

2 courses  $ 39 per person 

3 courses  $49 per person 

 (see over the page for details) 

$ (bookings essential) 

 

Plated Meals 

You can select from a range of our signature dishes to be served in alternate drop format, choosing two 

options for each course to be served alternatively to each guest.  We offer alternate drop to groups from 30 

to 90 people. This option is available in Six Acres (sole use is available with a minimum spend) and the 

Function Rooms. 

2 course  $55 person 

3 course  $65 per person. 

  (see over the page for details) 

(notice essential)$ 

 

Buffet Selections 

Buffets are a wonderful way to please your entire group. Our chefs will put together a selection of hot and cold dishes 

that will be both delicious and pleasing to the eye. Buffets can be served in Six Acres and our Function rooms for groups 

between 30 and 90 people. 

From $60 per person 

(notice essential)$ 

 

 

Contact  
Phone +61 7 3188 3032          Email -  functions_rydgesfortitudevalley@evt.com 

Or Six Acres Restaurant on +61 7 31883000 
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The Farmer’s Table 
Entrée Boards 

 Assorted dry and aged meats salami - chorizo, salami, serrano ham, pastrami, mortadella 

 Char grilled vegetables, Crispy calamari, Focaccia bread and dips 

 

Mains to share    (choose 3 options) 

 Dry aged sirloin crusted in whole grain mustard 

 Whole salmon fillet, fresh lemon and aromatic herbs 

 Moroccan chicken breast on the bone 

 Slow –roasted country style  Pork Belly 

 Braised lamb  

 Vegetarian option 
 
Dessert 

 A selection of assorted mini sweets to share, 

    fresh fruits, and cheese 

Plated Meals 

Plated Entrées 
Please choose two entrees to be served alternatively 

 Double roasted Byron Bay pork belly, sweet potato fondue, crunchy watercress salad 

 Lemon and pepper marinated lamb loin, aromatic potato salad, rosemary jus 

 Tasmanian smoked salmon, crispy capers, crostini, sour cream 

 Wild mushroom risotto, feta and herbs 

 Steamed chicken terrine, frisée salad, pistachio nuts, sun dried tomato pesto 

 Potato gnocchi, matriciana sauce, double smoked bacon, parmesan 

 Fior di latte mozzarella, roma tomato salad, fresh basil and herbs, olive oil 

 Baked pumpkin and spinach tart, mini watercress salad 
 

Plated Mains 
Please choose two mains to be served alternatively 

 Char grilled chicken breast, sweet potatoes, chorizo, red wine jus 

 Smoked lamb rump, peperonata and cherry tomato , hazelnut jus 

 Atlantic salmon, rosemary chat potatoes, fresh lemon, crème fraîche 

 Black angus sirloin, truffled mash potatoes, confit garlic, rosemary 

 Panzanella salad, char grilled vegetables, crumbled feta 

 Roasted vegetable, pumpkin cream, cherry tomato, basil pesto 

 Selected ‘six acres’ roast , oven potatoes and greens 

 Barramundi fillet, ratatouille ‘ragu’, grilled lemon, herbs 
 
Plated Desserts 
Please choose two desserts to be served alternatively 

 Mixed berry pavlova, passion fruit, double cream 

 Vanilla panna cotta, biscotti and strawberry 

 Italian tiramisu, cocoa powder, espresso syrup 

 White chocolate and star-anise crème brûlée 

 Dessert served with tea and coffee 

Buffet Selection 
Warm bread rolls  
Assorted salad buffet  
Antipasto platters  
Chicken breast with paprika crust and red wine jus  
Barramundi fillet, preserved lemon butter sauce  
Mezze penne pasta, parmesan, creamy mushroom sauce  
Roast beef crusted with mustard, roasted garlic and rosemary  
Glazed pumpkin and oven roasted potatoes  
Seasonal selection of sliced fruit  
Mini treats  

        Dessert served with tea and coffee 


