RETREAT MENU 2026

Winner of the ‘Best Luxury Resort and Retreat Venue WA'
LUXLife Travel and Tourism Award

Winner of Global Recognition Awards Best Resort
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Our Catering

At Ferguson Valley Escape, our retreat-style food
embodies a 'paddock to plate' dining experience.

With a local suppliers bursting with fresh vegetables
and herbs, our chefs lovingly prepare daily meals
that nourish both body and soul.

We prioritize health and sustainability, ensuring each
bite reflects nature's abundant goodness.

With qualified head chefs on hand, we are here to

create delicious experiences through the connection
of food, people and health for the mind, body and
soul!

Join us for a culinary journey that celebrates the
essence of fresh, wholesome dining amidst the
beauty of Ferguson Valley.
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5P Sample Menu

First nights welcome Dinner - Aromatic Pumpkin Coconut &
Chickpea mild Thai Curry with garlic, ginger rice served with
[’ fresh Asian salad of beansprouts, snow peas, coriander and mint
with green goddess dressing

Dessert - Coconut Kaffir ime and lemongrass infused pannacotta
with a mango chilli coulis.

Or light mascarpone whip dip with fresh seasonal fruit platter

Breakfast - Homemade banana and date loaf with coconut
yogurt and caramelised bananas.

Or breakfast in a jar layered with granola, seasonal fruits, coconut
yogurt and fresh strawberry coulis

Long Table Lunches in the garden graze style - selection of
homemade dips and terrines, sweet potato rounds topped with
arugula, date and cashew crumble on lemon ricotta whip, artisan
cheeses, meats, crackers, fresh and dried fruits

Poke bowls of quinoa with salmon, fresh & pickled vegetables
with sesame dressing

Or Mexican style poke bowls with black beans, Moroccan spiced
chickpeas, guacamole and charred corn salsa




MENU SELECTIONS
DINNET NIGHT 1

Fragrant MILD THal PUMPKIN § CHICKPEa CUTTY IN COCONUT CreaM §
aroMatiC HErss Served on &arLic einger rice

"VE8/V/GF/DF

OR

THal 6reen CHICKEN CUrry DF/GF

OR

CHQreriLLeD CHICKEN On THE BBQ IN SWEET CHILI & GINGET

ALL SETVED WITH ASIan SaLaD WITH MINT, COrlanDer & CriSPY NOODLES,
PEANUTS & THal Dressing & pan Baked ROTI Bread (GF rOTI avaiL)

DESSERT

coconut, LIME & LEMONBrass pannacoTTa WITH @ Manso Or PINEAPPLE,
CHILI INFUSED, KAFFIr LIME & LEMONGIass COULIS - DF/GF/V/VES

OR
CaraMeLISED Bananas In CaraMeL coconut Cream




MENU SELECTIONS
BlrEaKFasST DaY 1

- COCONUT TapIoCa & CHia- SO0aKED Breéakrast Jars Layered
WITH FrUIT, HOMEMADE eranoLa & COCONUT YOsUrT
DF/GF/V/VES

OR

- Bacon & roasteD VEsaIt FriTTaTa "can B¢ DF/GF OT VEGEIE
FFITTATa "Can B€ DF/GF

OR

- HOMEMaD€ Banana Bread WITH CaraMeLIZED Bananas &
COCONUT YOBUrT

OR
- Warm cinnamon POrripge WiTH p0acUeD pears




MENU SELECTIONS
LUNCH Day 1

CrISPY FrIED TEr1YakI TOFU ON ASIan SLaW VES/V/DF/GF

OR

CrISPY FIPED TOFU IN SaTay Sauce Vee/V/DF/GF

OR

CHICKEN SaTay SErveD on ASlan SLaw WITH PIn€appLE, BEaN SHOOTS,
MINT, COTIanDeEr, PEANUTS § CrISPY NOODLES WITH ASIan Dressing
SEVED WITH HOMEMADE PEANUT SaTay Sauce DF/GF

OR

CHAreriLLED CHICKEN on THE BBQ IN SWEET CHILI & GINGEr
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BEEF TErYaKl POKE BOWLS
CHICKEN TEr1Yakl POKE BOWLS

VE8eIt TEr1yakl POKE BOWLS
GF/DF/V/VES




MENU SELECTIONS
DINNET NIGHT 2

TEX MEX BOWLS (WITH CHILI CON Carne) GF/DF OR VEB8IE TEX MEX BOWLS

OR
THal SLOW roasT BEECF In COCONUT BroTH ON TICE & ASIan SLaW

OR
ITaLIan CHICKEN SaLTIMBOCCA IN Sa&e, ProsciuTTo and WHITE WINE Sauce

OR

SUCCULENT SLOW roasT Meat WITH HOrserabiSH CreaM, SMasHED roseMary
gartic

POTATOES & aLMOND BUTTET BroCCOLI OF MINT P€as



cinnaMon & STar ANISE p0acHED pears WITH

Menu Sel-ecnons d COCONUT YOBUTT & MINT Dressing

DESSErT NIBHT 2

* OR

ROASTED, BALSAMIC DriZZLED HONEY FIBS WITH
MELTED 80aT'S CHEESE & THYME & MINT
(‘'seasonaL)

OR

OF CHQreriLLED PIN€appLE WITH MINT SaLsa

OR

orans¢ cinnamon créma caraLana
DF/VE8/V/GF




MENU SELECTIONS
BlrtakrasT DaY 3

- Manso SMOOTHIE BOWL - DF/VE&/V/GF
OR

- Banana Bread WITH COCONUT YOBUrT
DF/VE8/V/GF

OR

- CONTINENTaL PICK N MIX WITH HOMEMaDt GF

granoLa, Berries, Home MaDe COMPOTES,
YOBUI'T, FIUIT, TOQST, PASTTIES & JUICE



MENU SELECTIONS
LUNCH Dad 3
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OR

Grazing Board OF CHEESE, MEAT, DIPS, VEBSIE PLATTET, FrUIT
OR

MIDDLE €ASTErN V&8It Quinoa or Cous COUS SaLadD WITH
FLaKED dLMONDS & Oranst CITTUS, MINT & YOBUTT
Dr€ssing DF/VE8/V/G

ADD MIDDLE €asTern moroccan SPICED CHAreriLLED
CHICKEN

OR

ROAST SWEET POTATO WITH @ VEdAN LEMON COCONUT YOBUI'T
WHUIP, TOPPED WITH arusuLa, date & pecan CrumMBLE V/GF

THal BECF SaLaD GF/DF ST A R

o



OVEN TOBSTED SWEET reD ONIon, TOMATO & CHareriLLeD reb pepver & sugo veseie pasta — MO SELECTIONS

WITH Z0ODLES anD/0r pasTa GarLiC Breab - DF/VEE/V/Can BE GF

OR SLOW r0asTeD LaMB ON paris MasH & VEs GF "Can BE DF Dag Dlnner 3

OR GNOCCHI WITH HoMEMaDE BasSIL PESTO, FOCKET and ParMesan & GarLiC Breab - DE/V/VEG
OR Cr¢aMy TTUFFLE MUSHIOOM, 80aTS CHEESE POrCINI PasTa
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Valley Escape

~—_




Menu Sel_ec'nons CONTINENTAL PICK anD MIX BUFFET WITH FTUIT, YOBUI'TS, COMPOTES, HOMEMADE 6ranoLa,

BreakFasT Day 4 FPESH BreaD, CroiSSant § CONDIMENTS

OR

Mango & FruiT SMOOTHIE BOWL
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SCLECTIONS

"PLEASE NOTE™ WE CaTer T0 SErious aLLErsIEs ONLY, SUCH as
andpHYLACTIC and COELIAC, NOT JUST PrEFErEnces.

IF WE NEED T0 BUY SEPArare INGredIenTs anb COOK SeparaTe MeaLs,
WE CHAret €XTra pEr MeaL SO PLEASE CHOOSE ONE SELECTION FOr €aCH
MEAL-TIME TO SUIT THE WHOLE 8roup

WE DO CATEr FOr GLUTEN Fre€ and Dalry free and veseTarian

WE Can apd ProTein 10 €acH VEBETArian OPTION aT an €XTra COST
INFO@FEr8uUSoNvaLLeyescare.au

FOLLOW US 0N INSTa8raM @FerausonvaLLeyescape
HTTPS://FEreusonvaLLeyescape.au

W€ LOOK FOrwarp T0 WELCOMING YOU aT FErsuson vaLLey escapt

N niease evalL us vour ///N\
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