Pyemicun, Ponn

2 Main Course
2 Dessert
$47.00 Per Person

2 Entrées

2 Main Courses

2 Desserts

$56.00 Per Person

3 Entrées

3 Main Courses

3 Desserts

$62.00 Per Person

2 Course Alternate Drop

2 Main Courses
2 Desserts
$45.00 Per Person

3 Course Alternate Drop

2 Entrees

2 Main Courses

2 Desserts

$55.00 Per Person

WE Fine Catering

Soup
(GF,V)

Entrée
(GF)

(V)
(GF,V)

Chef’s Homemade selection

Prosciutto Scallops— Aar Seared. &%%% wmpfmﬂ n /%&w'a#& W%
Bectodt Hummas, gluzed, with Clipotfe Qebobo Suce

Tiger Prawns— (o Jommmy Spw’aﬁ Kie & iy gw"wgul‘w

Vegetable Croquettes— Jiéff, SM Pofats & Suobe Cheddny

Sushi Rolls—Kelfed Jopranese Kece willh mived, V‘?M

Main Course

(V)

Dessert

(GF)

Organic Nichols Chicken Breast—guW 7@%«9&} 6’4’0@0 ﬁwmiw«%
Kovear oy, guW Cob & Fiusshed, with 6’% Spevial) Suuce
Bass Strait Scotch Fillet— (u Pofafeo Gradin, y & ]@Mﬂwy
Cressy Lamb Shank—§leuy cooteed, Bymised, Lo i Hevil) y Cover
Kedd Wone, Heailiy Tomafo sance & Sewed with wawn
Suveet Potats § Gromofot
Pork Cutlet ‘Meander Valley’ —Seued. W%SW Pofoto Puree,
Sewsonad) Vegefabley & GQuple Cidev Juy
Pan Seared Tasmanian Salmon—SMW%&/&w@ Constony and,
Lonow ek VMW
Tasmanian Mushrooms— Sfuffed. with Koagled, Punplein & Povsion Fefu
Gopped with w ek vt

Kahlua Cream Chocolate Mousse—{ yean Je Wmmwé’w%
Coenn andd fopped, with Coffec Coeam. (i Wousse

Chocolate Lava Cake—Wecadedf (hocofafe /”MWWW«%C’W

Sunce, Sevved, wans {6 velease the Moflen vy Chocolade

Chef’s Selection Cheesecake

Fresh Fruit Salad— SMW%W&W

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

P: +61 437 857 621

PO Box 1196, Launceston, Tas, 7250

E: Management@wefinecatering.com



