
CANAPÉS  
Scallop Ceviche sesame cone, jalapeño, lime   DF   

Beef Carpaccio chimichurri aioli  

Pork Belly chili honey   GF  

Arancini mozzarella, romesco   V 

Sausage Roll truffle aioli  

Wagyu Gyoza  sweet soy aioli   DF 

GRAZING STATIONS  
Charcuterie Board   GF  

handcrafted artisan meats, selection of island and 

international cheeses, house made chutneys and 

spreads, marinated olives and pickles  

West Coast Seafood Display   GF  DF  
albacore tuna tataki, ahi tuna poke, crab legs,  

assorted smoked and candied fish, poached prawns,  

marinated local mussels and clams  

Mezza Display   GF  V  
grilled and marinated vegetables, baba ghanoush, 

blistered tomato and burrata, hummus,  

various dips and spreads  

Artisan Breads + Crackers  
gluten free breads and crackers available  

(DF) DAIRY FREE   (V) VEGETARIAN   (VE) VEGAN   (GF)  GLUTEN  FREE 

Certain food items used within our kitchen may contain nuts, soy, wheat and other known allergens.  

$180 PER PERSON (+ TAX)  

DECEMBER 31, 2025  

7PM - 1AM  

new year ’s eve 
at table nineteen victoria  

CHEF ATTENDED STATIONS  
Poké Bar  

salmon, prawn, tuna   ( GF + DF available)  

Prime Rib Carvery  
mini yorkshire puddings and GF jus  

SWEETS GRAZING STATION  

House -made Marshmallows   GF  DF  

Assorted Mini Jars, Cheesecakes,  

Cake Pops, Fritters  

GF + DF available  

LATE NIGHT SNACK  
Assorted T19 Pizzas  

GF  available  

 

Welcome Cocktail  

Champagne Toast at Midnight  

non -alcoholic options available  


