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welcome refreshment

chandon rosé nv
or
james squire amber ale

entrée

hervey bay scallop with fennel salsa & citrus dressing
&
chermoula lamb cutlet with red onion jam
&
persian fetta & tomato bruscetta on olive toasts

platter dining - shared selection

enjoy a selection of 3 main courses to share;
~ char grilled chicken breast on a chickpea & corn salsa
with steamed bok choy & coriander yoghurt dressing
or

chilli dusted white bait served with a pickled ginger
& julienne vegetable salad, garlic aioli

or
~ beef chipolata sausages, tomato braised lentils,
green beans & red wine jus
or
v mediterranean vegetable lasagne with
semi sun dried tomato coulis &pesto oil
or

~ anchovy studded veal loin served on olive polenta
with asparagus & balsamic reduction

dessert

indulge in our dessert buffet at your leisure, featuring decadent choices
such as white chocolate & raspberry torte, honeycomb & chocolate
mousse on baby meringue, tiramisu, rosewater pannacotta, chocolate
dipped strawberries & a selection of local & imported cheeses, just to
name a few....



