Function Menu - Dinner

Please choose two meals for alternate Drop

Bread Roll with Butter portion

Oven Roasted Herbed Chicken Supreme with Annas Potato,
Roast Pumpkin el Beans, Broccoli I Gravy $26

Braised boned shoulder of Lamb with Potato Gnocchi,
Broccolini, Zucchini, Onion and Rich Tomato Ragout $28

Scotch Fillet Steak (m) with Beefsteak Fries,
Steamed Spring Vegetables and Field Mushroom Sauce $28

Pork scotch fillet with Potato Dumplings, Caramelised
Cabbage, Broccoli < Cauliflower cheesy creamy bake $27

Rolled Chicken breast with Spinach ¢ Pine nut,
Herbed Potato Dumplings, Carrots el Pesto Beans ¢ Gravy $26

Escalope of Atlantic Salmon with Deep-fried Smashed
Potatoes, Broccoli, Asparagus Spears < Hollandaise Sauce  $29

Braised Veal Shank with SRordalia, Ratatouille, Green
Beans & Peas $30

Messert ar s7.s

Sticky Fig el Glace Ginger Pudding with Ice Cream
Vanilla Creme Brulee with Fresh Strawberry salad

Fresh Blueberry Cream Pavlova Roulade with Fruit Salad
Decadent Belgian Chocolate Cake with Raspberry coulis
Sticky date Pudding with Butterscotch Sauce & Ice Cream
Warm Buttery Apple Cake with warm Cinnamon Custard

Tea/ Coffee $2.5

Minimum numbers apply/weekend minimum spend applies
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