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ENTREES

Butternut Pumpkin Soup with coriander and ginger fraiche
Smoked Salmon, Prawn and Rocket Tartlet

Twice Cooked Pork Belly with a teriyaki glaze on fried rice
Chicken and Prawn Spring Rolls with a chilli plum sauce
Natural Sydney Rock Oysters with a mango and lime salsa
Creamy Chicken, Bacon and Sun Dried Tomato Vol-au-vent

MAINS
Lemaon and Herb Roasted Chicken Supreme
/ with potato dauphinoise and oven roasted tomato
* Grilled Pork King Rib Cutlet
with baked apple, brandy butter sauce and a parsley mash
Pan Seared Atlantic Salmon Steak
with grilled asparagus and garlic prawn butter

Main course only $18.50 Rossted T_Uh"ke\’d?"}d Hlf'm e o ‘
th traditional vegetables and accompaniments
2 courses $24.50 w
$ Ribeye Steak with garlic whipped potatoes,
3 courses $29 pan seared mushrooms and green vegetable medley

Three Point Mustard Crusted Lamb Rack accompanied by
parmesan potatoes, sesame carrots and frenched beans
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Plum Pudding and brandy custard

: . 6 5 8 5 3 0 2 0 Rocky Road Cheesecake

Cherry Ripe Mudcake

Hazelnut Roulade

Passionfruit Meringue Tart
" Sticky Date and Toffee Pudding




