


GRAZING TABLE

Local cheese & charcuterie

with house made sourdough, crackers and
seasonal accompaniments

SEAFOOD BAR

Pacific Rock Oysters
Served natural with mignonette and

tempura with tartare sauce

Jumbo Prawns

with cocktail sauce and lettuce

Grilled Scampi

with garlic butter and lemon

Steamed Green Lip Mussels

with a fragrant green curry sauce

Hot Smoked King Salmon

with preserved lemon salsa

CARVERY

Lamb Shoulder on the Bone
with a mint and garlic yoghurt

Maple and Spice Glazed Ham

with sauce Charcuterie and hot mustard

Smoked Beef Rib Eye

with port and peppercorn jus

HOT BUFFET

Chicken Stroganoff

Creamy chicken thighs in a sour cream based sauce

Vegetarian Green Curry
with tofu, seasonal vegetables and coriander

Asparagus and Green Beans
with cracked pepper and butter

Buttery Mashed Potato

Steamed Rice

m

vﬂ ;o, N

I B DA TN N " N

Adults $135 - Children $70 a
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Garden Salad

seasonal leafy greens with olivo and red

wine vinaigrette

Caesar Salad
with egg, bacon and a housemade anchovy

mayo

Greek Salad

with feta, olives and a lemon dressinng

DESSERT

Pavlova

with Chantilly cream, berries and

passionfruit

T4

Steamed Pudding

with butterscotch sauce

Seasonal Fruit & Berry Platter
with chocolate sauce, meringue
and coconut yoghurt




