
$40 BANQUET MENU

STREETFOOD
LIBERTINE FRESH RICE PAPER ROLLS 
Traditional Pork and Prawn w/ yellowbean dipping sauce 
Crispy Tofu and Tomato w/ glass noodles and olives

VIETNAMESE-SPICED TOFU 
w/ bamboo & water chestnuts

CHICKEN LIVER PARFAIT
w/ foie gras mousse & toast  	

PORK  & SHRIMP “SWEET AND SOUR”

SEARED BABY SQUID 
w/ watermelon & mint salad
 
SALT & PEPPER SOFT SHELL CRAB
w/ fennel, grapefruit & nuoc cham

SHARED PLATES
STEAMED MUSSELS
w/ lemongrass, coconut, chilli & garlic

GARLIC PEPPER CHICKEN
w/ lemon dressing
       
CONFIT BYRON BAY PORK BELLY
w/ dried shrimp, fennel, apple salad, crispy garlic

SPICED GARLIC EGGPLANT
w/ spinach & baby corn

inc STEAMED FRAGRANT JASMINE RICE

(Please choose 3 Dished from the Streetfood menu and 3 Dishes from the Shared 
Dishes menu – Rice included)

Available dinner Sun-Thurs and Lunches Only

print versions from page 4



$50 BANQUET MENU

STREETFOOD
LIBERTINE FRESH RICE PAPER ROLLS  
Traditional Pork and Prawn w/ yellowbean dipping sauce 
Crispy Tofu and Tomato w/ glass noodles and olives

VIETNAMESE-SPICED TOFU 
w/ bamboo & water chestnuts

CHICKEN LIVER PARFAIT
w/ foie gras mousse & toast

PORK & SHRIMP “SWEET AND SOUR”  	

SEARED BABY SQUID
w/ watermelon & mint salad

SALT & PEPPER SOFT SHELL CRAB 
w/ fennel, grapefruit & nuoc cham

SHARED PLATES
STEAMED MUSSELS
w/ lemongrass, coconut, chili & garlic

GARLIC PEPPER CHICKEN
w/ lemon dressing

GRILLED WAGYU RUMP (6 score)
w/ sweet fish sauce, shallots & cherry tomatoes (cooked me-rare only)

CONFIT BYRON BAY PORK BELLY 
w/ dried shrimp, fennel & apple salad, crispy garlic

SPICED GARLIC EGGPLANT
w/ spinach & baby corn

inc STEAMED FRAGRANT JASMINE RICE

SIDES
VIETNAMESE COLESLAW

ASIAN GREENS

STEAMED FRAGRANT JASMINE RICE

(Please choose 4 Dished from the Streetfood menu and 4 Dishes from the Shared 
Dishes menu – Rice and Sides included)

print versions from page 4



$60 BANQUET MENU

STREETFOOD
LIBERTINE FRESH RICE PAPER ROLLS 
Traditional Pork and Prawn w/ yellowbean dipping sauce 
Crispy Tofu and Tomato w/ glass noodles and olives

VIETNAMESE-SPICED TOFU 
w/ bamboo & water chestnuts

SALT & PEPPER SOFT SHELL CRAB 
w/ fennel, grapefruit & nuoc cham

ORGANIC BERKSHIRE PORK SPRING ROLLS 
w/ green chilli sauce

GREEN PAPAYA SALAD 
w/ smashed beans, shrimp, tomato & peanuts

SEARED BABY SQUID
w/ watermelon & mint salad

ROAST LOCAL SCALLOPS 
w/ pomme puree, “sauce vierge”

PORK & SHRIMP “SWEET AND SOUR”  	

CHICKEN LIVER PARFAIT
w/ foie gras mousse & toast

SHARED PLATES
STEAMED MUSSELS
w/ lemongrass, coconut, chili & garlic

WHOLE-BAKED BABY SNAPPER 
w/ Cafe de Paris butter

GARLIC PEPPER CHICKEN
w/ lemon dressing

RED DUCK LEG CURRY 
w/ crispy shallots & vietnamese mint

GRILLED WAGYU RUMP (6 score)
w/ sweet fish sauce, shallots & cherry tomatoes (cooked me-rare only)

STIR-FRY KING PRAWNS 
w/ chilli, spring onion & basil

CONFIT BYRON BAY PORK BELLY 
w/ dried shrimp, fennel & apple salad, crispy garlic

SPICED GARLIC EGGPLANT
w/ spinach & baby corn

SIDES
VIETNAMESE COLESLAW

AIAN GREENS

STEAMED FRAGRANT JASMINE RICE

(Please choose 4 Dished from the Streetfood menu and 4 Dishes from the Shared 
Dishes menu – Rice and Sides included)

print versions from page 4



$40 BANQUET MENU
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Traditional Pork and Prawn w/ yellowbean dipping sauce 
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w/ foie gras mousse & toast  	
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SHARED PLATES
STEAMED MUSSELS
w/ lemongrass, coconut, chilli & garlic

GARLIC PEPPER CHICKEN
w/ lemon dressing
       
CONFIT BYRON BAY PORK BELLY
w/ dried shrimp, fennel, apple salad, crispy garlic

SPICED GARLIC EGGPLANT
w/ spinach & baby corn

inc STEAMED FRAGRANT JASMINE RICE

(Please choose 3 Dished from the Streetfood menu and 3 Dishes from the Shared 
Dishes menu – Rice included)

Available dinner Sun-Thurs and Lunches Only

No. 5, The Barracks.  
61 Petrie Terrace, Paddington, QLD 4064

T 07 3367 3353  E brisbane@libertine.net.au
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