
 
Entrees 

 
Bread Baskets or bread rolls are served prior to Entrée 

 
Creamy Leek & Potato Soup $9.50 
With fresh chives and almond flakes 
Butternut Pumpkin Soup $ 9.50 
With Thai spices and chive cream 

Bruschetta $10.00 
Oven roasted garlic bread topped with diced tomato, Spanish onion, fresh basil, and 

feta crumble, drizzled with olive oil 
Frittatas $11.00 

Variety of Frittatas – vegetable, asparagus, chicken or seafood 
Thai Fish Cakes on skewers $12.00 

Served with Jasmine Rice 
Beef or Chicken Teriyaki or Satay on Skewers $12.00 

Served with white Rice 
Vegetable and Fish in Tempura $12.00 
Veal and Chicken Tortellini $12.50 

In a creamy mushroom, white wine and bacon sauce with shaved parmesan 
Pumpkin and Pistachio Cannelloni $12.50 

Pasta Tubes filled with pumpkin and Pistachio, topped with Napolitano sauce and 
cheese (also Spinach and Ricotta available) 

Chicken, Leek and Mushroom pies $12.50 
Topped with puff pastry 

Smoked Chicken Caesar Salad $13.00 
Slices of smoked chicken breast on cos lettuce with traditional caesar dressing topped 

with bacon & shaved parmesan 
Grilled Tequila Lime Prawns on skewers $13.00 

Served with Salad 
Lamb Fillets $13.00 

Slices of lamb served in baby cos lettuce with cous cous 
Prawn Cocktail $14.00 

Prawns served over shredded lettuce with a tangy cocktail sauce. 
Stuffed Quail $15.00 

Deboned and stuffed quail served on the bed of lettuce 
Prawn & Avocado Salad $15.00 

On a bed of crisp, mixed greens with traditional Marie-Rose dressing 
 
 
 
 
 

 



 
Main Courses 

 
 

Spinach & Ricotta Cannelloni $25.00 
Pasta tubes filled with spinach & ricotta, topped with Napolitano sauce and cheese 

(also Pumpkin and Pistachio available)  
Beef Randang $28.00 

Served with Jasmine Rice and Indian Chutney 
Chicken Filo Parcel $29.00 

Filled with spinach & three cheeses, served with a mustard cream sauce 
Chicken, Mushroom & Spinach Torta $29.00 

Chicken, Mushroom & Spinach in Puff Pastry with mustard cream sauce 
Moroccan Apricot Chicken $29.00 

Served with vegetables and dried fruit cous cous 
Indian Rogan Josh $29.00 

Lamb, Chicken or Fish served with Biryani rice and steamed vegetables 
Indian Butter chicken $30.00 

Served with Basmati rice and steamed vegetables 
Red Spot Emperor $30.00 

Boneless fillet, pan fried with a citrus buerre blanc 
Oven Baked Chicken Breast $30.00 

Wrapped in Prosciutto, stuffed with mango & brie served with a champagne cream 
sauce 

Roast Beef $31.00 
Crusted with mustard served with oven roasted vegetables 

Roast Lamb $31.00 
Greek Style Lamb served with Mediterranean Vegetables and Tzatziki 
Portuguese Spatchcock $30.00 – ½ Bird or $35.00 Full Bird 

Served with Rice and Vegetables 
Grilled Scotch Fillet $32.00 

With field mushroom and a Shiraz jus 
Cajun Snapper $33.00 

Served with fried Vegetables and Pilau Rice 
Rack of Lamb $33.00 

Garlic and rosemary rubbed lamb rack with redcurrant glaze 
Ocean Trout Steaks $35.00 

Served with potato Wedges and Vegetables 
New York Steak $35.00 

Served with Mash and vegetables 
Pan-fried Salmon Steak $35.00 
Served with Mash and Vegetables 

 
 

 



 
Desserts 

 
Apple Sensation $10.00 

Fresh apple gelato with a chocolate fudge centre covered in milk chocolate & hand 
painted 

White Truffle $10.00 
An elegant ball of vanilla bean ice-cream rolled in a refined crush of white chocolate, 

coconut and almond biscotti 
Passionfruit Trifle $10.00 

Passionfruit trifle with berries and mascarpone  
Individual Apple Pie $10.00 

A generous filling of spiced fresh apple in a tender, traditional pastry crust, served 
with Double Cream. 

Ice-cream Pourzand $10.00 
Homemade ice cream in folds of chocolate mousse, served with chocolate sauce and 

pistachio nuts 
Chocolate Frangelico Pudding$10.00 

Served with whipped cream and toasted hazelnuts and almonds 
Fresh Fruit Baskets $10.00 

Seasonal fruits macerated in cointreau, served in brandy snap baskets with double 
cream 

Fruits of the Forest Cheesecake $10.00 
Tangy refreshing cheesecake topped and filled with a selection of berries 

Profiterole Au Chocolat $10.00 
Choux pastry filled with custard, drizzled with wicked chocolate 

Clementine Bell $10.00 
A refreshing citrus sorbet bell with a centre of tangy orange sorbet 

Turkish Delight $10.00 
Turkish delight, raspberries, roasted pistachio and vanilla ice cream 

Peach Fantasia $10.00 
A sensational blend of peach gelato with a chocolate nut centre 

Baileys Cheesecake $10.00 
 Tantalizing Cheesecake with chocolate flakes and Bailey’s Irish Cream 

Apple and Blueberry Crumble $10.00 
A delicious Warm individual pie served with Ice-Cream 

Date Pudding $10.00 
With Butterscotch sauce and almond Praline 

Violet Creamy Rice $10.00 
Delicious rice and blueberry dessert served with white chocolate 

Caramelized Apple $10.00 
Served warm or cold with thick cream and pecans 

Crème Caramel $10.00 
Affogato with Frangelico $10.00 

Vanilla ice-cream with frangelico and coffee 



 
 

Accompaniments/Extras 
 
 

Garlic and Herb bread $4.00 
Palate Cleanser $4.00 

Lemon sorbet 
Steamed Seasonal Vegetables $4.50 

Vegetable and Dried Fruit Cous Cous $4.50 
Broccoli Flowerettes with melted Blue Cheese $4.50 

Cauliflower, Broccoli and Carrots with Cheese Sauce $5.00 
Selection of Fine Australian Cheeses $25.00 per platter 

With dried fruits, nuts & water crackers 
Large Platter self serve from cake table $100.00 

Antipasto Platter $ 25.00 per platter 
Selection of cold meats, sundried tomato, olives, feta, Turkish bread and dips 

 
 
 
 

Tea, coffee and chocolates $3.50 
(Bottomless cup) 

 


