Mo Choice

2 Choice Main Course
$37.00 Per Person

2 Main Course
2 Dessert
$45.00 Per Person

2 Entree
2 Main Course
$47.00 Per Person

2 Entrées

2 Main Courses

2 Desserts

$55.00 Per Person

3 Entrees

3 Main Courses

3 Desserts

$59.00 Per Person

1 Course Alternate Drop
2 Main Course
$35.00 Per Person

2 Course Alternate Drop
2 Main Courses

2 Desserts

$44.00 Per Person

3 Course Alternate Drop
2 Entrees

2 Main Courses

2 Desserts

$54.00 Per Person

Entrée
(GF)

(V)

(GF)

(VG,vO)

(DF)

Grilled Steak Kebab— #eddfersovnear Beef & Veg Skewery

Jalapeno Corn Fritters— PMWWWJWWVM
Flash Fried, seuvedt with Soachn Runch Diyppping. Sasce

Thai Style Prawn Cocktail— Jadifional, Prouy ﬁ&MWwXW
fuvist with, addiional) of Ko Clill: & Freshs Coviavten

Truffle & Wild Mushroom Arancini— #ysffe ﬁn,%wt&omﬂ W%h«%&
e, with mazzmelln & breaded

Peking Duck Spring rolls— [mww'%%%ww I%MW %ﬂé
Gingev Soy & Cibwy Zost

Main Course

(GF)
(GF,DF)

(GF,DF)

(DF)

(GF)

(VG)

Dessert

(GF)

Chicken Roulade—§fuffed. with foh, Goolie, Spwach, Felfu & Jomats

Slow Roasted Beef— Wil Konsd Chad Potidses, Sensonad, Vegeﬁv%y &
Ked Wee Juy

Rosemary & Garlic Lamb Leg— W/, Konst Chad Votodses, Sensonal,
Vegeables and Mol & Rosemany Ko W T

Cape Grim Beef Brisket—7g Houy Cooked, Hibbed, in Joweyyee ymolee
house, spiced, v BBQ sasce wel, Goeons

Crispy Skin Roast Pork—#jeander Vnﬂey Concklfing Ronst Porske sewvedd.
with sensonal) vegelahfes wel Woun § Gingey Suuce

Herb Crusted Tasmania Fish— /e Seaved, MW witlh Bect o6

Holfonctni
" Pastos with goillfedd Zuoohin,

Vegetable Lasagna Stack—
Egqplat, Potufs, Spinachs & Guion wifh Coennsy Reeotfos Bechamef

Sticky Date & Walnut—;@%% Bedle Pudding, covered w Biforseoteh
sasce wal yowed, with Toe-Cream
Chocolate Mud Cake— ﬁg&w&:ﬁ Fudge Mud WMW%
Lee-Cremm anl) By Colly

Chef’s Selection Cheesecake

Fresh Fruit Salad— Seued, wi% l/l/éwmﬁ Cream

Function Menus are set for a minimum of 10 People,
Any Number above 40 must be Alternate Drop

Wonse poices. aner vadicd, wildl) 30




