Private Dining Menu -Lunch or Dinner

MENU 2

2 Course Set menu — from $73.00 per person.
3 Course Set menu — from $86.00 per person.
Select one from each course, or two for alternating courses (minimum 15 guests

required for alternating).

Entrée

Tropical prawn salad with mango mint
lime dressing (gf)(df)

Creamy chicken and mushroom
fettuccine

Peking duck salad with plum dressing
(gf)(df)

Warm balsamic lamb salad with
pomegranate, fetta and pumpkin (gf)

Sicilian Salad, avocado, fennel, cherry
tomato, red onion, cucumber, rocket
and blood orange segments with
poppy seed dressing (v)(gf)

Main Course

Eye fillet with Béarnaise sauce served
with roasted chat potatoes and baby
carrots (gf)

Rack of lamb served with mashed
potato and snow peas (gf)

Cajun chicken with avocado salsa and
brown rice (gf) (df)

Barramundi with lemon brown butter
sauce served with broccolini and
pumpkin (gf)

Stuffed sweet potatoes with spinach,
white beans and fetta cheese (v)(gf)

Dessert or Cheeses

Strawberry tart

New York cheesecake (gf)
Matcha green tea cake
Mango Passion Dome

Australian cheese plate with dried
fruit. (gf)(v)

Special dietary requirements and
special menus are available on
request.

Coffee, tea and chocolates included.

Beverage packages are available for
all functions either on a time or a
consumption basis.

*Vegetarian (v) *Gluten Free (gf) *Vegan (v+) *Dairy free (df)



