
Some pairings in the culinary world just click... 

Rosemary and lamb. Strawberries and cream. Heck, even the likes of
vegemite and cheese! With each of these examples, the sum is greater than
its parts. And the match of Matt and Erica of Milkin Kitchen? Well, that's
truly a culinary pairing for the ages...
 
Based in the heart of North East Victoria, and combining Matt's experience
as Sous Chef in hatted restaurants such as Terrace, Patricia's Table and
Provenance with Erica's extensive event management background - as
a duo, they really offer the whole package. 
 
Providing a modern, versatile approach to gourmet catering - you'll most
often find them handing out their seasonally inspired dishes at weddings,
corporate functions and intimate gatherings. They know the devil's in the
detail, but they are not afraid to strip things back to the essentials.

They will work with you to create a menu that fits your taste, budget and
style. 

With personality and flair; the Milkin Kitchen team create dining experiences
to break the mould. 

So, who's hungry?
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In a nutshell...
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Entrées
Beef tartare, slow cooked beef
tongue, 63 degree egg, herbs,
smoked mayo

Calamari, chorizo, potato, fennel, aioli,
croutons

Grilled green vegetables,
stracciatella, lemon oil, mint,
almonds, snow pea tendrils

BBQ quail, corn purée, roasted corn,
smoked almonds, pecorino

Gin cured salmon, orange labne,
olives, pangrattato, watercress

Tart of slow roasted tomatoes, red
onion, fetta, rocket, almonds

Confit chicken wings, grilled spring
onion, radish cake, sesame mayo,
kimchi

Roasted portobello mushrooms, puff
pastry, mozzarella, confit garlic,
parsley

Poached prawns, broccolini,
edamame, radish, toasted nori

Roasted baby beetroots, caramelised
onions, camembert, dried figs,
walnuts

Prosciutto, rocket, trufflel pecorino,
smoked almonds

Charcuterie plate - smoked & cured
meats, antipasti

Prawn tortellini, tomato, kaffir lime,
shallots, seeded mustard

*menu subject to change
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Mains

*menu subject to change

Rolled chicken galantine, gnocchi,
pumpkin purée, sultana & almond
agrodolce

Slow cooked lamb shoulder,hummus,
fregola, eggplant kasoundi, tzatziki

Confit duck leg, neck sausage, baby
carrots, chickpeas, dates 

Moroccan half BBQ chicken, kipflers,
green olives, couscous, pomegranate

Pork Belly, rice cracker, chilli caramel,
green papaya & herb salad

Salmon fillet, crushed potato, slow
roasted tomato, olives, spinach, chive
sauce

Duck breast, beetroot purée, roasted
root vegetables, jus
 
Lamp rump, minted pea purée,
cherry tomatoes, potato gratin, jus      

Black Angus eye fillet, parsnip purée,
potato fondant, red wine jus,
watercress

Cone Bay Barramundi Fillet,
cauliflower purée, roasted cauliflower,
raisins, light curry dressing

Roasted porterhouse, potato purée,
mushrooms, bacon, onions, jus



MILKIN
KITCHEN

Desserts

*menu subject to change

Peanut butter mousse, chocolate
crisps, peanut soil, raspberry jelly,
chocolate pearls

Milk cake, roasted apple, miso
caramel, vanilla gelato, praline

Bay leaf mousse, rosewater jelly,
caramelised puff, poached seasonal
fruit

Beechworth Strawberry tart, custard,
jelly, meringue, strawberry gelato

Cookies and Cream parfait, malt
cream, milk crumb, strawberries

Vanilla bean panna cotta, strawberry
jelly, toasted granola crumble

Chocolate mousse, chocolate crumb,
dehydrated mousse, honeycomb,
crème fraîche 

Deconstructed lemon meringue pie,
candied lemon 

‘Berry Fool’, cream, berry coulis
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Cold Canapés

*menu subject to change

Pressed chicken, cucumber, pickled
onion, black vinegar & chilli dressing

Seared tuna, avocado, corn tostada

Chicken pate pastry cigar, cherry
jam

Smoked salmon, cucumber, crème
fraîche

Duck terrine, fig chutney, brioche

Rare beef, celeriac & mustard on
crostini

Tomato & basil bruschetta

Chicken, tomato, coconut salsa, corn
tostada

Pickled octopus, nduja on crostini

Tomato bread with white anchovy
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Hot Canapés

*menu subject to change

Smoked eel croquette, horseradish
cream

Chorizo potato bombs

Corn & coriander fritter, chilli jam

Carrot & tarragon fritter with
whipped roe

Beetroot & ricotta fritter

Bolognaise & macaroni croquette

Cheese choux puffs

Salmon dill & potato cake, gribiche

Blue cheese & quince mini toasties

Duck spring roll, plum sauce

Pork & ginger spring roll

Tonkatsu chicken bites with wasabi
mayo

Cuttlefish & chorizo skewers

Potato & caramelised onion frittata

Miniature beef & pepper pies

Miniature chicken & mustard seed
pies

Duck & ginger dim sum

Pumpkin, sage & feta arancini
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Dessert Canapés

*menu subject to change

Strawberry
Chocolate
Lemon

Mini lemon meringue pie
     
Mini dolce de leche and chocolate
tart
    
Mini lemon tart
     
Mini brioche doughnut 
     
Mini Gelatina gelato cone
     
Triple chocolate brownie

Dark chocolate brownie
      
Individual vanilla panna cotta, berries
or strawberry jelly
      
Muscat balls (Rutherglen version of
‘rum balls’)
      
Mini cheesecake
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Shared Main Meals

*menu subject to change

CHOOSE THREE MEATS

Roast beef, mustard sauce

American style beef brisket, smokey
chipotle mayo

Slow roasted Moroccan lamb
shoulder, harissa, tzatziki

Chicken roulade (stuffed with
figs and pistachio nuts)

Sticky Asian pork belly, Asian
herbs

Corned girello, mustard pickles,
horseradish béarnaise

Smoked salmon, crème fraîche, dill

Grilled Spatchcock, chimichurri,

Confit Duck leg, plum sauce

Salmon Wellington, champagne
sauce
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Shared Side Dishes

*menu subject to change

CHOOSE THREE SIDES

Roasted cauliflower, giant couscous,
raisins, mint, yoghurt

New seasons potatoes, herbs and
three mustard dressing

Grilled Asparagus, rocket, feta and
smoked almonds

Grain salad, pumpkin, labneh and
pomegranate

Roasted Dutch carrots, honey, cumin
and walnuts

Asian Slaw, fried noodles, sesame
dressing

Heirloom tomatoes, bread, basil,
mozzarella

Roasted pumpkin wedges, paprika,
pepitas and watercress
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Gourmet BBQ

*menu subject to change

CHOOSE THREE MEATS

Italian pork & fennel chipolata

Rolled lamb shoulder with salsa
verde

Spiced prawns (4 per person) with
chinichurri

Minute eye fillet steak with mustard
& herb butter

Grilled chicken thigh with rosemary
& garlic

CHOOSE THREE SIDES

Potato salad with bacon &
mayonnaise

Green asparagus, pangratatto & feta

Cauliflower, cous cous & almonds

Ancient grain salad with minted
yoghurt

Roasted pumpkin, walnut &
chickpeas


