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Set Menu

Entrees:
Soup

¢ Cream of Cauliflower and Blue Cheese (V, GF)

o Potato, Leek and Bacon (GF)

e Minestrone (V, DF)
Aburi Salmon with crispy leek & rocket salad and honey & soy dressing (GF, DF)
Grilled Australian Lemon Pepper Squids with apple and herbs salad (GF, DF)
Pan Seared Scallops & Chorizo with corn puree and smoky paprika butter (GF)

Roasted Beetroot & Feta Tart with pear & rocket salad and balsamic glaze (V)

Mains:

Crispy Skin Atlantic Salmon with sautéed peas, bacon and red onion with seeded
mustard and cream sauce (GF)

Beef Fillet with confit garlic mash, onion jam and Jus (served medium) (GF)

Duck Breast with roasted beetrooft, steamed bok-choy, broad beans and soy &
ginger dressing (served medium) (GF, DF)

Moroccan Spiced Lamb Rump with dried apricot, almond and pearl couscous salad
with mint yoghurt (served medium)

Grilled Chicken Breast with grilled corn & chickpeas salsa and saffron aioli (GF, DF)
Chargrilled Seasonal Vegetables with pearl couscous, walnut and feta salad with

romesco sauce (V, Vegan Opt)

Desserts:
Chocolate Duo - chocolate tart topped with mousse and chantilly cream
Vanilla Bean Panna Cotta with mixed berries compote and almond praline (GF)

Sticky Date Pudding with butterscotch and vanilla bean ice-cream



