Larvery Menu
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Two Course

3 Meat Medley

2 Desserts

$42.00 Per Person

Two Course

3 Meat Medley

3 Desserts

$45.00 Per Person

Three Course

2 Entrées

3 Meat Medley

2 Desserts

$52.00 Per Person

Three Course

3 Entrées

3 Meat Medley

3 Desserts

$55.00 Per Person

Soup

(GF,V) Chef’'s Homemade selection

Entrée

(GF) Prosciutto Scallops— Hue Semedd Seallfop wnpped in Prosiilfo with

Bectodt Hummas, gluzed, with Clipatfe Qebobo Suce
Hawaiian Prawns— ﬁw/wh&[mﬂ
(V) Vegetable Croquettes— W%SM Votids & Suobe Cheddbar
(GFV)  Sushi Rolls—Kuffed: Jupaese Rece with mised. vegetubf
Peking Duck Spring rolls— & ﬁu'gW SW wgfwmpfm/mmm%
Wck, evwnchy vegelubles, illl gingen, soy and e 3est

Main Course
Traditional Roast Turkey
Glazed Ham (Meander Valley)

Choice of
Roast Scotch Fillet (Bass Strait)
or
Roast Lamb (Wild Cover)

All Served with
Roasted Potatoes
Dutch Carrots
Baked Pumpkin
Baked Cauliflower Gratin
Minted Peas

Dessert
Choice of
Traditional Plum Pudding
Brandy Snap Basket with Van Diemen's Ice Cream
Chef’s Selection Premium Cheesecake
Pavlova

Fresh Fruit Salad— SMW%W&W

Carvery Menu is set for a minimum of 30 People,
Home-Baked Bread Roll will accompany all Meals
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