FUNCTION MENU
ENTREE
MEDITERRANEAN VEGETABLES

Seasonal vegetable roulade stuffed with a sautéed mixture of aromatic pilaf rice and fresh herbs oven baked and served with a basil tomato concasse
SALT & PEPPER CALAMARI

Lightly coated calamari tossed in a special blend of spring onions, fresh chili,

Garlic and a house blend of five spices.

JEWELS OF THE SEA

Cold collation of marinated gulf prawns, smoked salmon, Coffin Bay oysters served with lemon and reduction of balsamic
MAIN
SCOTCH FILLET

Marinated and char grilled MSA grain fed eye fillet, served with butter roasted potatoes and field mushrooms and red wine glaze
CHICKEN SUPREME

Chicken breast filled with sun-dried tomato, Australian brie and spring onions on sweet

Potato and leek mash finished with a pesto cream

OUT OF THE BLUE PLATE

Prawns, calamari and market fish rolled in breadcrumbs and shallow fried till golden

Brown, served with salad

DESSERT
POACHED PEARS
Pears poached in orange reduction drizzled with a rich chocolate ganache served with a brandy snap basket filled with thickened cream

CHEF’S PUDDING OF THE DAY

Double chocolate and pistachios with a chocolate fudge sauce and whipped Chantilly cream
ORANGE CAKE

Flourless orange cake served with Grand Marnier Liquered orange glaze and thickened cream and ice-cream

(Please note some dishes may vary due to produce availability)
