
Entrée 

Butternut Pumpkin Soup 
With a swirl of Sour Cream, a sprinkling of Chives (gf) and a crunchy Cheese Pastry Twist 

or 

 Asian Prawn Salad 
Stir-fried with Soy and Coconut Cream accompanied by Jasmine Rice and sprinkled with Wakame Salad 

or 

Slow Roasted Duck Breast 
Brushed with Hoi sin Sauce, coated in an Orange Sticky Marmalade Jus served with a Bok Choy, Bean Sprout & Orange 

Salad mixed through a Rocket Lettuce 

or 

Beef Tortellini 
Ground Beef and Herb filled Pasta Rounds with a velvety White Wine & Cheese Sauce 

Main Course 

Grilled Sirloin 
Served on Creamy Mashed Potato with Dill Green Beans and topped with Red Wine Jus (gf) 

or 

Char grilled Barramundi 
Served on Leek flavoured Chat Potato’s accompanied by slow Roasted Tomatoes and Lime and Basil Beurre Blanc (gf) 

or 

Loin of Lamb 
Served around salted Chat Potatoes sided by Ratatouille and Rosemary Jus (gf) 

or 

Seasoned Chicken Breast 
Marinated with Garlic and thyme served with sweet potato and Sage Mash, Ratatouille and Rosemary jus (gf) 

Dessert 

Warmed Apple Crumble 
Served with Vanilla Crème Anglaise and Wild Berry Syrup 

or 

Pecan Tart - Nutty Caramel filling 
With a Butterscotch Sauce and a light Chantilly Cream 

or 

Nothing but Chocolate Dessert 
Rich all Dark Chocolate Cake filled with Chocolate Ganache filling dusted with a Chocolate coating  

Served with Wild Berry Coulis and a Chantilly Cream 

or 

Pavlova Roulade  
with Wild Berry Compote and Whipped Cream (gf) 
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