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RiverBank €statg Wingry and Restaurant
Father’s Day Breakfast Set Menu

’ '.{ l{ . RiverBaNK

dunday 5" of Sgptember 2010

lpon arrival:

Freshly baked pastrigs and croissants

Fresh fruits platters
Followed by:

Full breakfast of grilled bacon, chipolata, tomato, hash brown,

figld mushroom, baked bgans, scrambled ¢ggs with sourdough toast
or

Traditional ¢ggs benedict with sauté spinach, smoked ham or

smoRed salmon and classic hollandaise sauceg
or

Prittata of asparagus, mozzarella and glazed cherry tomato,
rgd onion jam and basil, parmegsan and roqugtte salad

or

Vanilla ergpes with stewed applg and cinnamon and maplg icg ergam

or

French toast brioche with mixed berry compote, honey and doublg ergam

$35 per guest

€xecutive Chef — Frederick Hirby



RiverBank €statg Wingry and Restaurant
Pather’'s ®ay Children’s Breakfast Menu

dunday 5" of dgptegmber 2010
lpon arrival:

Freshly baked pastrigs and croissants

Fresh fruits platters

Followed by:

Mini RiverBank Cstatg Breakfast chipolata sausage,

hash brown, baked bgans and scrambled ¢ggs with toast

or

Vanilla ergpes with maple syrup

oerved with:

Babycino
&
Child’s orangg or applg juice

$20 per child aged 3 -12 years of age

€xecutive Chef — Frederick Hirby
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RiverBank €statg Wingry and Restaurant

Father’s Pay Lunch Menu
dunday 5" Sgptember 2010

Snirgg

Homemadge soup of the day with Irish soda bread (V*) (C¥)
or

Confit roma tomato and caramelised red onion jam tart, spiced walnuts,
parmesan biscuit, gorgonzola icg eream and frgsh basil gmulsion (V)

or

RiverBank €stateg cured bregsaola, quail scotch ¢gg, pickled begts,
sgsamg Prench toast, sauce gribiche, Cooladgrra olive oil

or

Crab, veggetablg and swegt-corn spring roll, fresh garden salad with mooli
and coriandgr and harissa vinaigrette
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Main

Roast loin of pork with sage and drigd fruit stuffing, hongy glazed applgs,
crgam cabbagg and red wing saucg

or

Peppered fillet of beef, barlgy and chorizo risotto, buttered baby vegetables, thyme jus

or

@rilled fillet of fish, whiteg raisin and caper crust, tempura of oyster, salted cod mash,
braised fenngl, red wing fumet

or

Pithivigr of wild mushroom, ricotta and pingnats with crgamed Iggks and spinach,
chivg bearre blane (V)

Pessert

Warm chocolatg fondant, erunchy brandy snap, whitg chocolatg icg-cream,
toffee sauce

or

legmon meringug with passionfrait curd, basil marinaded strawberrigs,
black pegpper and sgsame tuillg, strawberry sorbet (C¥)

or
Rhubarb, applg and pgar erumblg sgrved with cinnamon icg-crgam
or

Seleetion of prgmium and Hustralian chegse, drigd fruit, homegmade frait bread,
crackers

$70 per guest

(V) Vegetarian (V*) Vegetarian optional (C) Cogliac (C¥) Cogliac optional

€xecutive Chef — Frederick Hirby
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Father’'s ®ay Children’s lsunch Mena

dunday 5™ of Sgptember 2010

Mains

@rilled mini fillet of beef with ergamy mash, battered peas & gravy
or

Penng bolognaisg topped with parmgsan chegse
and drizzled with olivg oil

or

Homemadg ham and pingapplg pizza with mozzarglla
sgrved with shogstring frigs and house salad.

or

@rilled fish served with shogstring frigs and housg salad

Pessert

Vanilla icg-crgam served with dark chocolate sauce
and mixed berry compote

or

Fresh fruit salad

or

Chocolatg brownig with caramel topping and whipped ergam

Prinks

M glass of 100% unswegtgngd orangg or apple juicg
or

M glass of coca-cola or [gmonadg

$30 per child
Childregn aged 3 — 12 years of age
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