
 
 

 
 

2013 Signature dishes menu  
12 - 20 Guests (4 choices per course + vegetarian option) 
21 - 40 Guests (3 choices per course + vegetarian option) 

41 - 50 Guests (Set cold entrée, choice of 2 mains, + vegetarian options, set dessert) 
 

Entrées 
Eight freshly shucked Sydney rock oysters natural, with eschalot and red wine vinegar (GF) 
Catalina house smoked salmon with soft boiled duck egg, truffle mayonnaise and brioche 

Pan seared sea scallops with lemon emulsion, chorizo, cuttlefish and piquillo pepper coulis (GF) 
Crispy skin pork belly with apple remoulade, baby vegetables, smoked celeriac purée and port wine jus (GF) 

Pickled baby beetroot, wild rocket, caramelised onion, toasted walnut, and gorgonzola dolce tart (V) 
 

Mains 
Pan fried snapper fillet with potato and garlic mash; lemon caper butter (GF) 

Crispy skin NZ king salmon with pea purée, broad beans, spring onions, asparagus and lemon vinaigrette (GF) 
Herb crusted lamb loin with carrot purée, roast jerusalem artichokes and zucchini  
Riverine beef tenderloin with prosciutto and potato gratin, roast eschalots, truffle,  

bone marrow butter and red wine jus (GF) 
Served medium rare 

 

Vegetarian risotto of the day (V) 
 

chips  
mixed leaf salad with tomato and cucumber 

 

Desserts 
Vanilla panna cotta, fresh passionfruit; passionfruit and coconut tuile 

Orange and almond torte with sheeps milk labna and orange butter sauce 
Valrohna milk chocolate mousse, dark chocolate feuilletine and chocolate sorbet 

Cheese and fruit 
 

Coffee or tea and petits fours 
 

Prices include 3 courses, bread, vegetables, coffee/tea, petits fours, GST. 
Menus may change without notice. Please allow for seasonal menu variations.  
 (GF) denotes gluten free; (V) denotes vegetarian 
 

Cost for 2 course semi set menu with choice throughout (available Monday – Thursday lunch and dinner. not 
available in December): $90 per person  
 

Cost for 3 course semi set menu with choice throughout: $110.00 per person 
Sundays and Public holidays : $121.00 per person, (includes Sunday and Public Holiday surcharge) 
 

Cost for 3 course semi set menu with choice throughout in December:  
$120 per person  
$132 per person on Sundays and Public Holidays (factors in Sunday and Public Holiday surcharge which 
applies to both a la carte diners and functions). 
 

Please enquire about other available menu formats if the above does not satisfy your requirements   
 
Contact details for bookings: 
(02) 9371 0555  
reservations@catalinarosebay.com.au 
Address:  Lyne Park, Rose Bay (off New South Head Road)  
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