



Kevin Bagshaw July 4th  
wedding Menu suggestion 

Finger food platters to graze: 

Mini Caprese bites, Charcuterie selection, vegetarian stuffed mushrooms, 
pork belly bites with ginger soy, baked scallops with garlic lemon butter 

(select 3, or all, or change any you’d like to)  
Starters  

 
Cornmeal crusted barramundi with tiger prawns, roasted sweet potatoes, fragrant 

bbq sauce ( lavender infused) 

 Or 


Spinach, tomato and feta puff pastry tarts ( a chicken or fish version can easily be 
done instead/too) 


Main course 

Slow roasted belly pork with Hassleback potatoes, apple gravy, Broccolini and 
snow peas


Skin on chicken breast seasoned with Aussie bush herbs ( oven roasted with 
crispy skin) served with root vegetable mash, braised red cabbage, Broccolini and 

pan gravy 


Dessert 

1 Raspberry & white chocolate cheesecake with fresh fruit


