
Pre-Show Dining @ Burrinja 
Please order and pay at the bar. 
 
 
Burrinja Café supports local suppliers and uses: 
free range meats from Greg’s Tender Joint in Belgrave South,  
free range eggs from Mark’s Chooks in Belgrave Heights,  
daily market fresh fruit and vegetables from T & J Maker in Belgrave South,  
and fresh bread from Baker’s Delight in Upper Ferntree Gully.   
 
 
 

Shared Natter Platter (for 2) $40 
 
A 2-tier sharing tower including smoked salmon, antipasto selections, cold cuts, cheeses,  
homemade dips, assorted crackers and toasted breads. 
 
 
 
 

Entrée  
 
Soup - see blackboard at the bar for selections $8   
 
Dipping Plate - selection of homemade dips with toasted flat bread and salad greens $13 
 
 
 
  

Mains 
 
Open Lamb Souvlaki or Greek Lamb Salad  $20 
 
Sweet Potato Gnocchi with rich beef ragu, parmesan and gremolata $22.50 
 
Baked Pumpkin Slice with creamy pesto sauce and parmesan served with a fresh garden salad $20 
 
Traditional Homebaked Lasagne with layers of creamy cheese sauce and rich tomato sauce,  $20 
served with a fresh garden salad 
 
Thai Green Chicken Curry with coconut milk, rice and vegetables $22.50  
 
 
 
 

Desserts 
 
See blackboard at bar for our delicious daily selections, all served with double cream $9  


