
A welcome drink and canape on arrival 

STARTERS
A shared antipasto platter with cheeses and salami from Flavours 

Shoalhaven, local White Feather preserves and sourdough 
baguettes from Sussex Sourdough

MAINS
 Papillote Salmon, honey butter glaze, dill capers tapenade.
Slow braised  lamb shoulder, harissa sauce and salsa verde.

SIDES
Roasted Chat potatoes with rosemary and garlic.
Sauteed green beans with lemon Myrtle butter. 

SALAD
Mixed Leaf, radicchio, balsamic vinegar.

DESSERT
Pistachio cream brulee with local strawberries 

Viking Long Lunch
12:30pm – 4pm

$160 per head includes entry to the Viking Festival on June 8th valued at $35

The Swordfish Brewing Long Lunch features local Sussex Inlet 
produce including;

5 DRINK TOKENS PROVIDED TO EACH TABLE
1 TOKEN = 1 Bottle of Wine/Champagne OR 3 Beers OR 4 Soft Drinks


