
HO US E  O F  R O E DERER  D I N N E R
NOOSA BEACH HOUSE 

First Course
SPANNER CRAB SALAD, 

SHAVED MACADAMIA, CELERY
PREMIER BRUT NV

Second Course
VITELLO TONNATO, SHAVED VEAL,

ORTIZ ANCHOVY, GRIBICHE
BLANC DE BLANC VINTAGE

Third Course
SEAFOOD BOUILLABAISSE, 
FRESH SHELLING BEANS, 

SAUCE PROVENCAL
ROS VINTAGE

Fourth Course
WHIPPED MANGO “CHEESECAKE” 

LEMON SORBET, WHITE CHOCOLATE
PHILIPPE STARCK BRUT NATURE


