Premium
FUNGtion

Premisum, Wons

2 Main Course
2 Dessert
$55.00 Per Person

2 Entrées
2 Main Course
$57.00 Per Person

2 Entrées

2 Main Courses

2 Desserts

$62.00 Per Person

3 Entrées

3 Main Courses

3 Desserts

$70.00 Per Person

2 Course Alternate Drop

2 Main Courses
2 Desserts
$53.00 Per Person

3 Course Alternate Drop

2 Entrees

2 Main Courses

2 Desserts

$60.00 Per Person

Soup
(GF,V) Chef’s Homemade selection
Entrée W%
(GF) Prosciutto Scallops— Aar Seared. SMWWWMW/%&W
Bectodt Hummas, gluzed, with Clipatfe Qebobo Suce
Hawaiian Prawns— ﬁmw&&[mﬂ
(V) Vegetable Croquettes— I/V%Sp«mwé Potods & Smokee Cleddar
(GF,V) Sushi Rolls—#, &W%«W@w/@w WW&
Main Course
Organic Nichols Half Chlcken—guW 7@%«9&} 6’% gwaaiwi%
Kovear oy, guW Cob & Fuished with 6’% J'/M'ug J'vww
Bass Strait Scotch Fillet— (n Psfafe gmﬁm
Wild Clover Lamb Shank— §feiy cosbed, Storks mznfg /@W
Buised, in Pevilly Covner Pinstf Noty. Sowvedd with Puviy 77?27
Pork Cutlet ‘Meander Valley’ — Seued, L,/.%SW Poloufe Puree,
Seayonad) Vegelabley & Opple Cidev Juy
Pan Seared Tasmanian Salmon— SMW%JWIS’Z‘%&WV%
Qud, Jevispalt
(V) Chef Selection of Arancini —Baffy foumed, w visolfo vice and, Rk,
Dessert
Kahlua Cream Chocolate Mousse—{ yean Je Wmmwé’m
Coenn andd fopped, with Coffec Coeam. (i Wousse
Chocolate Lava Cake— MW&MMP Yot with Clocolode
Sunce, SWWZ‘&W&WMWWZWwwy%MM
Chef’s Selection Premium Cheesecake
(GF) Fresh Fruit Salad— Sewed wifly Cream

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

Wponss proices, ave valled, wifil, 300 June 2024



