
NEW YEAR’S EVE MENU 2025 
AMUSE BOUCHE 

Bresaola Involtini LG

Truffle goat curd, rocket & apple balsamic vinegar  

1ST ENTRÉE      
Tasmanian Scallops LG, D

Smoked almond, garlic, chilli & fresh garden herbs

2ND ENTRÉE
Kingfish crudo LG, DF 

Miso, avocado puree, radish & finger lime  

MAIN  
Slow Cook Beef Short Ribs LG

Dutch carrot, potato gratin, gremolata & rosemary jus     

PALATE CLEANSER   
Blood Orange Sorbet VEGAN, LG 

DESSERT  
Chocolate & Chilli Tart D

Candied orange zest, double cream 

TO FINISH
The Point`s Signature Coffee Chocolate Parfait Cup LG, D

Coffee & Tea   

All food items are prepared in the same kitchen. Whilst all reasonable efforts are taken to accommodate individual guest’s dietary needs, 
we cannot guarantee our food will be 100% allergen-free. Selected dishes can be prepared without the addition of known allergens and 
intolerances, however, we cannot guarantee traces will not remain. Please alert our staff with any specific dietary requirements.  

Menu subject to change LG - Low Gluten, D - Contains Dairy, V - Vegetarian, N - Contains Nuts



NEW YEAR’S EVE VEGETARIAN MENU 2025 

AMUSE BOUCHE 
Eggplant Involtini LG

Goat curd, rocket, tomato soil & chives 

1ST ENTRÉE      
Quinoa Salad VEGAN, DF 

Fresh peas, spring onion, pomegranate & mint 

2ND ENTRÉE
Twice Cook Gruyere Souffle

Onion soubise, watercress, lemon oil & walnuts 

MAIN  
Semolina Gnocchi  

Heirloom tomato, basil pesto, burrata & pine nuts      

PALATE CLEANSER   
Blood Orange Sorbet  VEGAN, LG 

DESSERT  
Chocolate & Chilli Tart D

Candied orange zest & double cream 

TO FINISH
The Point`s Signature Coffee Chocolate Parfait Cup LG, D

Coffee & Tea   

All food items are prepared in the same kitchen. Whilst all reasonable efforts are taken to accommodate individual guest’s dietary needs, 
we cannot guarantee our food will be 100% allergen-free. Selected dishes can be prepared without the addition of known allergens and 
intolerances, however, we cannot guarantee traces will not remain. Please alert our staff with any specific dietary requirements.  

Menu subject to change LG - Low Gluten, D - Contains Dairy, V - Vegetarian, N - Contains Nuts


