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C
unetion Menu
F on Menu Three 1 eourse $37.00
2 course  $43.50
., 3 COUrse 49.00
Mintmuom of 20 people _ 9
Entrée

Please choose 2 of the betow to be served alternately

Pow tossed chicken tortellind with pancetta, button mushrooms & {resh basil ln g
eveanay) chardoninayy veloute topped with freshly shaved parmesan echeese.

Creanmy duck breast visotto with leeks, baby spinnch leaves, toasted almonds & fresh
saoe, finished with freshly shaved parmesan cheese.

That prawns pan seaved with leels, coriander § asiaw greens tn a green coconut
sauce served on a bed of fragrant jasmine rice.,

Swoked sabmon § avocads, erunchy cos Lettuce with Spanish onlon, snow peas §
beaw sprouts, drizzled with a bluebervy and mangoe vinaigrette.

Lightly pawn seared Ring prawns bn peanut oil, garlic § fresh coviander, sevved on
fragrant jasmine rice, roquette salad and drizzled with a veduced prawn stock.

Chicken tenderiolng paN served with glnoer and howeg set upon cmmhg ha bg L0%
learves with Spanish oniown, baby roma tovmatoes § mandarin segments.

Matn Course

Please choose 2 of the below to be served alternately)

Aged eyje fillet temderloing char gritted & served ow a buttery sweet potato mash with a
reduced port wine dewd glaze,

Traditional veal seallopine with sautéed Leeks & swiss mushrooms bn a veduoed cvem
shervy § sege sauce served ow a creavay gavlic potato mash.

Char grilled Lawk vump b rosemary, garlic § ettvus nfused olive oil, served on po-
tato mash with a braised beetroot and red wine dewd glaze.

veal napoll - Pan ceaved veal esealopes Layjered with grilled ego plant, voma tomatoes
& wozzavella chieese, then flnlshed with veduced pa WjMS.
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CISO

unctlon Menu Three
F 1 course $3F.00

2 course  $43.50
3 course  $49.00

Mintmum of 20 people

Main Course

Please ehoose 2 of the below to be served altemately

Crispy skin duck breast cooked to medivm and served on a creamy garlic mash with
softened astan greens and an orange, lenmon grass § glnoer glaze.

Plmp chicken breast stuffed with triple brie cheese and steamed Leeks, then ruibbed
with a fresh basil pesto and served b filo pastry with hollandatse sauee.

Atlantic salmon par fried with fresh hevb crumibs, served on potate mash and wilted
babyy bok choyy with a creamy reduced fish veloute.

-All weals ave sevved with a selection of fresh, seasonal vegetables-

Pesserts

please choose 2 of the following to be served alternatelly

Premiuim strawbervies marinated in spleed Liquor museat and dark brown sugar,
sevved bn a brandy swap basket with lking tsiand eveam.

Homemarle pana cotta (créme carvamel) with vanilla beaw anglaise, king
island crenw § chocolate dipped strawberries.

Peaones ponched in a Light sugar syyrup and served with a vanilla bean &
basil créme anplaise.

Baby Josephine pears poached in 4 port sugar syvup § served b the pedrs own
Reduced glaze with praline Lee cream,

white § darle chocolate wousse served pa rfatt style, with king tsland cream,
chocolate shavings and a chocolate dipped strawbervy.

Acten & cof(ee station witl be avatlable for pour guests to utilise throughout the night.
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