
The Arborist Rooftop Bar & Eatery 

Set menu options for large tables 

Priced at $32 for 2 courses or $38.50 for 3 courses 

 

  While you wait 

Sweet corn wheels, chilli salt, lime & parmesan GF 

Cauliflower popcorn, lemon yoghurt GFO, VO 

Pork belly bites, apple puree GF/DF 

Selection of breads & dips GFO 

Main Event 

Choose either;  

Beef cheeks – slow braised, carrot puree, pickled carrot, coriander GF/DFO or  

Crispy pork belly – Onion puree, apple cider jus GF 

 

Jerk chicken – Jamaican marinated boneless thigh GF/DF or  

Bourbon marinated flank steak - Celeriac puree, house gravy GF/DFO 

 

Honey roasted kumara, orange, walnuts, bacon GF/DF/VO or  

Warm beetroot salad - butternut pumpkin, cranberry, walnuts, mulled cider vinaigrette GF/DF 

 

Crispy tofu, sticky ginger soy glaze GF/V/DF or 

Spiced lentil stuffed egg plant, tabouleh, beetroot hummus DFO or 

Slow cooked mushrooms, basil pesto, parmesan, cashews GF/VO  

 

All served with: Harissa roasted potatoes with aioli & 

 Superslaw – kale, carrot, red onion, corn, nuts, cabbage, peanut butter, seeds 

To Finish 

Chocolate brownie w Chantilly cream, nutella mousse & berry coulis  

 

Please make us aware in advance if anyone in your group has any dietary requirements as we will 

be able to cater for them 

GF=GLUTEN FREE V= VEGAN DF=DAIRY FREE  O=OPTION, please request 



BBQ platters 

$30 a head 

What we will do is give you all a mix of stuff to cook between you, enough 

for everyone to have a bit of everything. 

-          Preston's pork & sage sausages 

-          House made beef burger patties with cheese 

-          Bourbon marinated steaks 

-          Foil wrapped corn with chilli coriander butter 

-          Potato & kumara salad 

-          Superslaw 

-          Zaidas milk buns 

 

Vege options (replacing the 3 meat options): 

-          House-made vege burgers (exact flavour TBC) 

-          Marinated field mushrooms 

-          Capsicum, tofu, pineapple and red onion skewers 


