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SEASONAL PLATED MENU

prices are per person. minimum numbers of 40 guests apply.
some products may contain traces of nuts. all prices include gst. effective until 31 august 2010. 

soup and main course� $40

entree and main course� $48

main course and dessert� $45

soup, main course and dessert� $55

entree, main course and dessert� $60

soup
select one

spicy roast tomato and tangerine soup, foccacia crisp
cream of mushroom, white truffle oil and chives
minestrone vegetable soup and basil pesto
mild curry of pumpkin and coconut, coriander croutons

entree
select one

raspberry baked chicken, apricot and cumin slaw, preserved lemon oil
cardamom and orange baked tasmanian salmon, spiced dahl, cucumber, 
onion, tomato salad and peach chutney
king prawns, white cabbage slaw, mustard cress, radish and creme  
fraiche
slow roasted tomato and bocconcini, pesto, wild rocquette and parmesan, 
toasted pine nuts
smoked chicken, green onion and evoo potato, candied bacon belly crisp, 
baby cos heart and caper aioli
ocean trout, salted cod brandade, asparagus and autumn herb salad
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SEASONAL PLATED MENU
continued

prices are per person. minimum numbers of 40 guests apply.
some products may contain traces of nuts. all prices include gst. effective until 31 august 2010. 

main course
select one

chermoula rubbed snapper fillets, jewelled prawn rice and mint yoghurt 
cacik
star anise braised pork cheeks, golden mushroom, chinese cabbage and 
steamed rice
seared barramundi, cauliflower and potato mash, confit cherry plum 
tomatoes and broccolini polonaise
chicken coq au vin,  twice baked goats cheese polenta, bacon, mushroom, 
shallots, braising jus and green beans
veal saltimbocca, gnocchi romaine, charred garlic and herb baby zucchini, 
sweet pepper jus
coriander pesto baked chicken breast, olive scented risotto, asparagus 
and vincotto roma tomato
boneless braised lamb shank, mint curry sauce and toasted almonds,  
saffron biryani rice and cucumber raita

dessert
select one

chocolate marquise tart, praline ice cream
sticky date pudding, butterscotch sauce and vanilla bean ice cream
tiramisu trifle, white and dark chocolate shards
rhubarb clafoutis pudding, mascarpone cream
chocolate espresso cheesecake, lemon double cream and new norcia 
almond biscotti
australian cheese selection (2), dried fruits, pear jam and crispbread

coffee and selection of tea inclusive




