FUnction Menu

Fungfion Mo

2 Main Course
$35.00 Per Person

2 Main Course
2 Dessert
$42.00 Per Person

2 Entree
2 Main Course
$45.00 Per Person

2 Entrées

2 Main Courses

2 Desserts

$50.00 Per Person

3 Entrees

3 Main Courses

3 Desserts

$56.00 Per Person

1 Course Alternate Drop

2 Main Course
$32.00 Per Person

2 Course Alternate Drop

2 Main Courses
2 Desserts
$40.00 Per Person

3 Course Alternate Drop

2 Entrees

2 Main Courses

2 Desserts

$50.00 Per Person

Soup
(GF,V) Chef’s Homemade selection
Entrée
(GF) Grilled Steak Kebab— Weddfevinenr Beef & Vog Skewers
(V) Jalapeno Cheese Bombs— 6%;/&%%&00%
Hokkaido Scallops—Sewed, in Jappanese %W Cuwardy anef M%M%
(V) Arancini Balls— /%W%m, Felfn, ]@mM(M
Peking Duck Spring rolls— & ﬁu'gW SW w.,lZu/mpfm/ mmm%
ek, cvnchiy vegebables; illl, ginges, sory wel, eifoue gest
Main Course
Organic Chicken Breast—§fuffecd. withh Buie & Jomafs ateompanied
with Pesto Covam sasce
(GF) Slow Roasted Beef— Jéff, Koust Pefatoes, Seayonal, Vegefa%y &
Ko Wene ooy
(GF) Roast Leg of Lamb—Wff, Woust Polodses, Seayonal, Ve?efamy & M, Juy
Cape Grim Beef Rib— i Bean Buuised, Beef R on Wesicarn (o Sllud.
Crackling Roast Pork—Hendler Vaffey Vo with Sweet Petato jpaee,
Tasmanian Fish FiIIet—M/% Hor vt Seayoual, Vegﬁfaszzy & Cveam of
Honey Wustond, younte
(V) Arancini BaIIs—/ﬂmp%im, Felfa, ]@mmﬁ;@&%
Dessert
Sticky Date Pudding—#ik Sticky Dafe Pudding, covered, in Suifor Jeviy
Spiced, Rum sausce wif youced, with Teo-Ceans
Chocolate Mud Cake— fg&w&ﬂﬁuf?& WMud, WMW%
Toe-Cream wel) Bovy Colly
Chef’s Selection Cheesecake
(GF) Fresh Fruit Salad— SMW%WM&’W

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