
*Menu and Prices are subject to change 

 

 

 

 

STARTER 
A SELECTION OF BREADS AND DIPS TO SHARE 

 

 

MAINS 
PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan 

and a pesto yoghurt dressing 

 

WARM CHICKEN SALAD  

With lettuce, tomato, free range egg, carrot, cucumber,  

croutons, shaved parmesan and drizzled with garlic aioli 

 

HOMEMADE LAMB BURGER 

With mesclun, tomato, cheese, chutney, beetroot and mayo,  

served with fries 

 

FISH AND CHIPS 

Fillets of fish in crispy batter served with fries, coleslaw,  

tartare and tomato sauce, and a lemon wedge 

 

 

DESSERT 
STICKY DATE PUDDING 

With vanilla ice cream and butterscotch sauce 

 

FRENCH CHOCOLATE CAKE 

With vanilla mascarpone, raspberry coulis and fruit compote 

 

* * * 

 

TEA and COFFEE 

 

 

OPTIONAL EXTRAS INCLUDE 

Fruit board or cheese board at $3.00 per person 



*Menu and Prices are subject to change 

 

 

 

 

STARTER 
A SELECTION OF BREADS AND DIPS TO SHARE 

 

 

MAINS 
PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan and a pesto 

yoghurt dressing 

 

OVEN BAKED CHICKEN BREAST 

Stuffed with parmesan and pesto, served on potato rosti with  

roasted vegetables and a pesto yoghurt dressing 

 

FISH OF THE DAY 

Pan-fried with potato galette, sautéed green vegetables and a  

tomato and olive salsa 

 

CHARGRILLED SIRLOIN STEAK 

With fries, Portobello mushrooms, sautéed baby onions and a red 

wine jus 

 

 

DESSERT 
STICKY DATE PUDDING 

With vanilla ice cream and butterscotch sauce 

 

FRENCH CHOCOLATE CAKE 

With vanilla mascarpone, raspberry coulis and fruit compote 

 

* * * 

 

TEA and COFFEE 

 

 

OPTIONAL EXTRAS INCLUDE 

Fruit board or cheese board at $3.00 per person 



*Menu and Prices are subject to change 

 

 

 

 

STARTER 
ANTIPASTO PLATTERS TO SHARE 

A selection of cold meats, cheese, pate, olives, homemade dips, 

seafood and other classic Mediterranean fare, served with crackers 

and chunky organic bread 

 

MAINS 
PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan and a pesto 

yoghurt dressing 

 

OVEN BAKED CHICKEN BREAST 

Stuffed with parmesan and pesto, served on potato rosti with  

roasted vegetables and a pesto yoghurt dressing 

 

FISH OF THE DAY 

Pan-fried with potato galette, sautéed green vegetables and a  

tomato and olive salsa 

 

CHARGRILLED SIRLOIN STEAK 

With fries, Portobello mushrooms, sautéed baby onions and a red 

wine jus 

 

SLOW-ROASTED LAMB SHANKS 

Served with peas, mashed potato and a red wine jus 

 

DESSERT 
STICKY DATE PUDDING 

With vanilla ice cream and butterscotch sauce 

 

FRENCH CHOCOLATE CAKE 

With vanilla mascarpone, raspberry coulis and fruit compote 

 

* * * 

 

TEA and COFFEE 

 

 

OPTIONAL EXTRAS INCLUDE 

Fruit board or cheese board at $3.00 per person 

 

 

 



*Menu and Prices are subject to change 

 

 

 

ENTRÉE 

HOMEMADE SOUP OF THE DAY  

Served with chunky organic bread 

 

ASIAN DUMPLINGS  

Filled with chicken, spring onion, mushroom and coriander, with a 

ginger and soya dipping sauce 

 

FRESH GREEN-LIPPED MUSSELS  

Gently steamed in garlic, onion, white wine and cream, with bread 

 

MAINS 
PUMPKIN RISOTTO CAKE 

With a roast vegetable salad, mesclun, shaved parmesan and a pesto 

yoghurt dressing 

 

OVEN BAKED CHICKEN BREAST 

Stuffed with parmesan and pesto, served on potato rosti with  

roasted vegetables and a pesto yoghurt dressing 

 

FISH OF THE DAY 

Pan-fried with potato galette, sautéed green vegetables and a  

tomato and olive salsa 

 

CHARGRILLED SIRLOIN STEAK 

With fries, mushrooms, sautéed baby onions and a red wine jus 

 

SLOW-ROASTED LAMB SHANKS 

Served with peas, mashed potato and a red wine jus 

 

DESSERT 
STICKY DATE PUDDING 

With vanilla ice cream and butterscotch sauce 

 

FRENCH CHOCOLATE CAKE 

With vanilla mascarpone, raspberry coulis and fruit compote 

 

BAKED CHEESE CAKE 

Served with raspberry coulis and cream 

 

* * * 

 

TEA and COFFEE 


