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SOUP
Pumpkin and Red Lentil Potato and Leek
Potato and Ham Roast Vegetable
ENTREES

Salt and Pepper Calamari with rocket, aioli and lemon
Arancini with garlic aioli
Satay Chicken Skewers
Vegetable Spring Rolls with sweet chilli sauce

MAINS

Chicken Mignon stuffed with parsley butter sauce served
with seasonal vegetables
Grilled Barramundi with seasonal vegetables and
tartare sauce
Braised Lamb Shank on mash with peas topped with a
rich brown gravy
Cider or Garlic Pork Chops with seasonal vegetables

DESSERT
Apple Crumble and ice cream
Pavlova with berry coulis
Tiramisu with whipped cream
Panna Cotta with berry coulis

CHOICE OF TWO ITEMS SERVED 50/50
MINIMUM OF 30 PEOPLE



