
 

                                                

2009 School Formal Menu 
 

entrée 
Caesar salad with boiled egg, bacon,  

croutons & parmesan cheese 
 

Veal cannelloni with tomato sauce and mozzarella cheese 
 

Greek salad with olives, fetta cheese, tomato, cucumber, and oregano dressing 
 

Mushroom risotto with Parmesan cheese 
 

Mini chicken schnitzel on warm potato salad 
 

main course 
Grilled sirloin on potato gratin 

with season vegetables and pepper sauce 
 

Steamed fish on bok choy and jasmine rice with red curry sauce 
 

Roasted chicken on fettuccini, green vegetable and tomato jus 
 

Vegetable ravioli with roasted pumpkin, spinach, chilli 
and basil cream 

 
Middle eastern style beef burger on cous cous 

with roasted tomato and beans with yoghurt dressing 
 

dessert 
Vanilla panna cotta with raspberry coulis an seasonal berries 

 
Apple strudel with king island cream 

 
Steam chocolate pudding with chocolate fudge sauce 

 
Strawberry mousse cake on mango couli 

 
White and dark chocolate terrine with vanilla anglaise 

 
coffee, tea & chocolates 

 
Please choose two from each course to be served alternately 


