
MENU 1 - 2 COURSES 
MINIMUM OF 30 GUESTS 

Option 1 — Choose 1 entrée and 50/50 main course

Option 2 — 50/50 main course and choose 1 dessert

MENU 2 - 3 COURSES 
MINIMUM OF 30 GUESTS

Choose 1 entrée, choose 1 main course  
and choose 1 dessert

MENU 3 - 3 COURSE  
MINIMUM OF 30 GUESTS

Choose 1 entrée, 50/50 main course  
and choose 1 dessert

ENTRÉE 
 

Baked ricotta & spinach cannelloni in spiced  
tomato & red pepper sauce with  
parmesan wafer	 	 V

Vietnamese shredded chicken slaw of wombok,  
carrot & cucumber with chilli lime dressing	 	 DF/GF

Three cheese tortellini in creamy mushroom  
sauce with fresh herbs & parmesan cheese		 V

Grilled calamari salad with rocket, crunchy  
fried croutons, orange and cherry tomato		  DF

MAIN COURSE  

Moroccan spiced chicken breast on jumbo cous 
cous with roast pumpkin & red wine jus 	 DF 

Pan fried barramundi on crisp onion mash,  
tender broccolini and tomato herb salsa 	 GF

Crisp roasted pork belly on creamy mash  
potato with green beans and grain mustard jus 	 GF

Grilled beef medallion on carrot puree with  
potato gratin & mushroom jus 	 GF

Roasted chicken supreme with pea & ham  
arancini, rich tomato passata and wild rocket 

Seared barramundi with pan fried polenta, baby 
spinach and semi dried tomato cream sauce 	 GF

DESSERT  

Double chocolate baked cheese cake  
with caramel fudge sauce 	 V

Steamed strawberry jam pudding with  
custard sauce & vanilla ice cream 	 V

Tiramisu with mascarpone,  
coffee soaked sponge and vanilla biscuit 	 V

Coconut panna cotta with  
grilled pineapple in lime syrup & fine wafer 	 V

 

Experience is everything

SET MENU

All rates quoted are GST inclusive and are net (non-commissionable). Our Executive Chef and his team will endeavour to provide you with your 
menu selection, however cannot be held responsible for availability due to seasonal changes. Menus are subject to change and any changes will 
be advised to you in writing. Please advise our team when making your enquiry of any specific dietary requirements you or your guests may have.

V  Vegetarian    VG  Vegan    GF  Gluten Free    DF  Dairy Free


