Entrée — main — dessert
alternate serve including selected savouries, bread and butter and coffee

Arrival hot and cold savoury selection
Three (3) savouries per person including one (1) vegetarian/gluten free
Entrée

‘Truffles of the sea’
Sydney rock oyster, smoked salmon, prawn and crab

Barbecued chicken slice w green olives and lemon salad (g)
Crisp fried prawns and watermelon curry
Yoghurt cheese and vine ripened tomatoes w roast olives, balsamic garlic salad soy (v)
Scallops and prosciutto w saffron potatoes and melon relish (g)
Corned beef terrine w potato and truffle salad, Dijon mustard foam
Main
Grilled loin of lamb w vegemite glazed potatoes and minted peas
Pan roasted filet of salmon, scallop ravioli, tomato, fennel and shellfish dressing (g)
Grilled high country pork loin chop, caramelised pineapple and peppered potatoes
Seared beef tenderloin w crayfish and truffle soufflé, salmon caviar, melted leek and champagne sabayon
Grilled breast of chicken supreme w pumpkin thyme confit, duck liver pate and coconut froth
Polenta crusted filet of barramundi w braised tomatoes, roasted olives and eggplant
Dessert
Citrus tasting - glazed lemon tart, mile high lemon pie and Campari jelly
Passionfruit and banana soufflé served w chocolate chip ice cream
Classic white chocolate and sherry trifle w seasonal berries
Trinkets of chocolate - dark and milk chocolate treat w espresso shot
Poached pear and vanilla ice cream slice w chocolate sauce
Our signature tiramisu - espresso cream, mascarpone snow and coffee bonbons

Coffee and tea, fruit jellies and lollypop tree
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