
Welcome to “The Little Seed Studio” 
Sample Menu 

 

Your personal chef - Charlie Ebell will prepare items on this menu for you,  

Wherever possible we use fruit & vegetables grown in our Organic Permaculture Garden,  

Organic fruit & vegetables from our neighbouring producers  , We use local organic & free range meats ,  

Your choice from this amazing menu – prepared & presented by your personal chef – Charlie Ebell 

2 x course menu @ $85.00pp -    3 x course menu @ $99.00 per person 
 

Entree - Please choose 1 option from the list below to be served each evening  
Antipasto Platter - Cured meat , dip, olives , cheese , fruit , crackers , bread – gf & vegan optional – min 2 guests 

Goats cheese & onion tart w garden salad - Tart needs to be for 2 x guests 

Chicken Liver & brandy Pate- w quince past , sourdough bread  , Needs to be for 2 x guests 

Organic spiced Pumpkin , orange & saffron soup, finished w cream & served w crusty sourdough bread  , Needs to 

be for 2 x guests 
 

MAIN COURSE – SEE BELOW - Please choose 1 option from the list below to be served each evening  
 

 

Twice Roasted - Free Range , Organic Duckling – Duckling needs to be for 2 x guests  

This is our signature dish , free range Duckling is twice roasted to create that crispy skin & tender flesh ,  

Its served w Organic Potatoes, Organic Greens & Charlie’s famous Orange sauce  
OR 

Free range Pork Belly – Pork Belly  needs to be for 2 x guests  

Huon Valley – Free Range Pork Belly 

Its served w Organic Potatoes, Organic Greens ,Organic apple sauce & Gravy gf   
 

OR 
 

Sri Lankan free range CHICKEN curry  - Needs to be for 2 people 

Free range chicken ,marinated in Charlies famous curry spices - With rice , dahl & chutney gf 
 

OR 

Slow cooked lamb Shanks - Needs to be for 2 people 

Huon Valley lamb shanks, slow cooked  in a rich red wine & tomato sauce, served  w seasonal vegetables & organic 

Potatoes gf 
 

 

OR 

 Greek Spanakopita Spinach & Fetta V - Needs to be for 2 people  

(Spinach , & other organic greens from our garden w cheese – baked in crisp pastry) 

w Organic garden salad , home made chutney & organic potatoes  
 

OR 

Free Range, Oven Roasted – Beer can Chicken  - Needs to be for 2 people 

Free range chicken , baked with a beer can , served with roast potatoes ,organic vegetables & gravy gf 
OR 

Sri Lankan VEGETABLE curry  - Needs to be for 2 people 

Organic vegetables w Charlie’s famous curry spices - With rice , dahl & chutney gf, v , vegan optional 
OR 

Pasture  fed lamb moussaka - Needs to be for 2 people 

Huon Valley lamb mince & eggplant layered w bechamel sauce , served  w Garden salad & Potatoes  
OR 

Tofu San Choy Bao - Needs to be for 2 people 

Organic Tofu w iceberg lettuce cups - & pepitas , almonds , buckwheat , sunflower & pumpkin kernels , whipped 

tahini & homemade sweet chili dipping sauce ve , gf 
OR 

Sri Lankan PRAWN curry  - Needs to be for 2 people 

Australian prawns w Charlie’s famous curry spices - With rice , dahl , green ,mallung , yoghurt raita & chutney gf 

  



DESSERT Please choose 1 of the desserts below to be served to both guests  
 

 Huon Apple Crumble  with vanilla ice-cream – gf &  vegan optional Needs to be for 2 people 

Or 

Cream Caramel - Needs to be for 2 people 

Or 

Warm chocolate & hazelnut Brownie w Vanilla bean ice cream   - Needs to be for 2 people 

Or 

Classic bread & butter pudding w Vanilla bean ice cream   - Needs to be for 2 people 
 

Please note – we can accommodate all dietary requirements,  
 

ie Vegetarian, Vegan, Coeliac , please contact us to discuss your dietary needs 
 

DELUXE -Breakfast Hamper @  $69.00 
 this is enough ingredients for 2 mornings breakfast for 2 

Sourdough Bread, Eggs from our girls, butter, fruit from our garden, bacon, organic tomatoes , mushrooms, Cow 

milk , cereal , a selection of house made jams & chutney,  Juice, coffee , tea 
 

HOUSE - Breakfast Hamper  @  $49.00  
 Sourdough Bread, Eggs from our girls, bacon, butter,  

fruit from our garden, a selection of house made jams & chutney 
 

Deluxe Picnic Hamper@  $199.00 
 

We can prepare this deluxe picnic hamper , featuring produce from the Huon valley 

Will be prepared by your personal Chef – Charlie Ebell 

The hamper is sufficient for a generous lunch for 2 

You can select a lovely spot anywhere on our property or explore the beautiful Huon valley to enjoy your hamper  

Includes 
Sourdough Bread baguette (Summer Kitchen),  

free range roast chicken pieces (Nichols Chicken)  or Smoked leg ham (Scottsdale pork)  

Vegetarian frittata (Eggs from our chickens) 

Charlies famous, potato salad & bean salad, tassie cheese 

chocolate & hazelnut brownie, fruit , nuts 

1 x large bottle Hartz Mineral water  

And your choice of one bottle from the selection below 

1 x Bottle Tassie Bubbles 

1 x Bottle Tassie Pint Gris 

1 x Bottle Tassie Pinot Noir 

1 x Bottle Tassie Riesling 

Included - on loan to be returned after use please 

Wicker Picnic basket 

Picnic Blanket 

Crockery, cutlery, glassware , serviettes 


