
- Terra Business AV Menu ‘A’ -
eighty-nine dollars per person

TERRA BUSINESS AV MENU ‘A’
 
 

APPETIZER
Choice of:

CLASSIC CAESAR SALAD ‘NO BACON’
Chopped romaine lettuce, grilled sweet corn,

shaved Grana Padano, fresh lemon

MAIN COURSE
Choice of:

GRILLED BRANZINO FILET
Maldon sea salt, EVOO, grilled lemon

seasonal vegetables

CRACKLING OVEN ROASTED CHICKEN
Seasonal vegetables, mashed potatoes, red wine jus

CRISPY DUCK CONFIT
Potato pave, blueberry gastrique, heirloom carrots, red wine jus

STUFFED CRISPY PORTOBELLO
Panko crusted portobello stuffed with herbed

vegan mozzarella, roasted garlic jam,
garlic fried rapini

PAN ROASTED POTATO GNOCCHI
Sauteed mushrooms, grilled corn, roasted sweet

peppers, spring onion, peas, truffle essence,
roasted garlic cream sauce

DESSERT DUO
New York-Style Cheesecake,

Flourless Chocolate Torte



TERRA BUSINESS AV MENU ‘B’

APPETIZER
BUFFALO MOZZARELLA
Tomato, basil, balsamic, olive oil

MAIN COURSE
Choice of:

GRILLED BRANZINO FILET
Maldon sea salt, EVOO, grilled lemon,

seasonal vegetables

BEEF FILET
Seasonal vegetables, red wine jus,

mashed potatoes

CRACKLING OVEN ROASTED CHICKEN
Mashed potatoes, seasonal vegetables, red wine jus

CRISPY DUCK CONFIT
Potato pave, blueberry gastrique,

heirloom carrots, red wine jus

STUFFED CRISPY PORTOBELLO
Panko crusted portobello stuffed with herbed

vegan mozzarella, roasted garlic jam,
garlic fried rapini

PAN ROASTED POTATO GNOCCHI
Sauteed mushrooms, grilled corn, roasted sweet

peppers, spring onion, peas, truffle essence,
roasted garlic cream sauce

DESSERT DUO
New York-Style Cheesecake,

Warm Flourless Chocolate Torte

- Terra Business AV Menu ‘B’ -
one-hundred & eleven dollars per person



TERRA BUSINESS AV MENU ‘C’

APPETIZER
CHARRED OCTOPUS

Charred marinated octopus, sherry-brown butter potatoes,
blistered shishito peppers, black garlic kewpie

MAIN COURSE
Choice of:

GRILLED BRANZINO FILET
Maldon sea salt, EVOO, grilled lemon,

seasonal vegetables 

CRACKLING OVEN ROASTED CHICKEN
Mashed potatoes, seasonal vegetables, red wine jus

CRISPY DUCK CONFIT
Potato pave, blueberry gastrique, heirloom carrots, red wine jus

PAN ROASTED POTATO GNOCCHI
Sauteed mushrooms, grilled corn, roasted sweet

peppers, spring onion, peas, truffle essence,
roasted garlic cream sauce

GRILLED AUSTRALIAN RACK OF LAMB CHOPS
Honey-mustard-pistachio crusted, seasonal vegetables,

mashed potatoes, red wine jus

STUFFED CRISPY PORTOBELLO
Panko crusted portobello stuffed with herbed

vegan mozzarella, roasted garlic jam,
garlic fried rapini

BEEF FILET
Mashed potatoes, seasonal vegetables,

red wine jus

DESSERT DUO
New York-Style Cheesecake,

Warm Flourless Chocolate Torte

- Terra Business AV Menu ‘C’ -
one-hundred & twenty-five dollars per person


