
No split bills - thank you

@loftbyronbay

due to the nature of this event dietary adjustments are not possible 
to any of the menus presented on this occasion

FIRST
OVEN ROASTED CELERIAC STEAK

white bean hummus – café de paris sauce

SECOND
MAPLE ROASTED BABY CARROT

coconut yoghurt – black lime –  
carrot top salsa verde

THIRD
CHARCOAL GREENS

furikake – shallot – chilli –  
vegan mayo – burnt lemon

FOURTH
CHARRED ZUCCHINI

olives – basil oil – macadamia

this menu has been specifically designed 
to cater for vegan, vegetarian, gluten free 

& pescetarian requirements

Dietary Menu
 New Years Eve 


