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Y Feook o of King Prarns, Spanner Cuap and Banamundi Raviols accompanicd
w»%acgwﬂd@y\mgmm&mu

Y Fender Parmesan encnoted Samh Ctlels sersed on a soft bed of Mescaline Salad

Y Babeque King Prasins marinated in « Romantic Lime and Coriander seried on
bed of Steamed Jasmine Rice

Y ender Chicken Showers Sersed on a bed of Criop Cacsan Salad

Y Rich Butternal Pumphin and Eqqplant rasiok served with o Cooamy Pumphin
Sance Lopped with Shaved Parmesan

Y Scored Lomon Pepper Chilh Squid sersed on a rocket and Pine nuk Salad with o

¥ Fender Bye Filllek Skerers marinaled in Relioh Sance accompanied with a
Pumphin and Spinach Safad

and Pine Dk Salad accompanicd by a minted yoqual sauce.

Y Rack of Osen Baked Lamb, Daigzled with rosemarsy and menkol accompanicd by a
Kumara DMlash.

Y Suain Fon Eye Fllet otoak, scuiod with a sich mushicom sance on a bed of cuiohed
Kipfler Potatoes

Y ender Gye Fillet Medallions sevied on a bed of Soft Potato DMaok with a

¥ Freh Qlantic Sabmon with o Saffron Sauce accompanied by Caviar and a Polako
and Opring Onion Mash

Y Corn fod Organic Chicken Breast served with @ Sundried Fomato and Ricolla
Jarce and Peoto Cream Sance
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Cuiopy Skin Snapper Fillet on a Bed of Sautéed Polakoes, with refreshing Mango
and Coriander Sabra

Vegetarian Butternut pumpkin and Eqqplant Raviol aerved with o creamy Baoil
ool S

Owveel pasty Sark fulled with tangy Lime and Lemon curd accompanied by a double
dollop.of frsh Cam

Sndividual Sticky Date Pudding served with a rich Bultercotch Sauce
Homemade Chocolate Mud Cake served with o Stranbery Caulio

Osveel Dtrawbery wonton slack with Chocolate Chards and Strawberny Caulio
Chocolate and Khalua DMonsse

Fo Conse:$88.00 Pz Guent
Fhree Cowrse: $98.00 Por Suest

(min 50 Suests)



