
Set Menu One  $46 Per Person
To start (set entree - to share per table)

- Greek dips - (tarama/skordalia/olives) toast & crackers
- Garden salad

- Bread rolls
- Calamari - Lightly fried with a touch of chilli and coriander

- Grilled haloumi cheese

Mains 

- Grilled barramundi fillet - on steamed vegetables served with a lemon butter sauce

and 

- Chicken tenderloin - on wilted spinach with green beans and Dijon mustard beurre blanc

to finish 

- Coffee or Tea - Served with chocolates

Set Menu Two $55 Per Person
 

Entree - includes bread rolls

Grilled prawns in pancetta - on cauliflower puree with asparagus and basil oil 

and 

Tian of blue swimmer crab and avocado (layered salad)- with wasabi mayonnaise 

Mains - includes garden salad 

Grilled Atlantic Salmon fillet- on mash with zucchini ribbons & dill cream sauce 

and 

Eye fillet steak - on mash with green beans and mushrooms sauce 

Dessert - includes Tea or Coffee 

traditional apple pie - with king island cream 

and 

Classic Vanilla Cream Brulee - with fresh fruit selection 
 


