In house food and catering sit-down menu

Entrees 
· Chilli Prawn Salad - Baby Spinach, Papaya, Asparagus, GF
· Nectarine, prosciutto and bocconcini salad with rocket and balsamic GF (Seasonal)
· Pork Dumplings- Juicy Pork Dumpling Tossed in Soy and Ginger over Fresh Greens
· Duck pancakes in a sesame crepe with cucumber and hoisin dressing
· Snapper Soft Taco with Asian slaw, Coriander Aioli
· Pear and Caramelized Red Onion Tartlet with Rocket and Persian Feta.
Mains 
· Lamb cutlets with crushed potato, pan seared chorizo and cherry tomatoes GF.
· Chicken supreme with a sage cream, Prosciutto, Paris mash and green beans GF
· Atlantic salmon with an asparagus, avocado and raspberry salad, crisp pancetta GF
· Pan seared Pork Fillet with truffle beans, sweet potato mash and micro herbs GF.
· Slow roasted lamb shoulder Greek style over lemon potatoes GF
· Beef fillet with roasted potato caramelized eschalots and broccolini-with either a bearnaise sauce or a red wine jus GF
· Mushroom and thyme risotto with blue cheese, parmesan, and arugula GF
· Zucchini and cherry tomato pasta with harissa, basil, and fresh parmesan
Desserts 
· Custard filled Profiteroles, Chocolate Sauce and Almond
· Raspberry and White Chocolate Cheesecake with Berries 
· Eton Mess-Berries, Mint, Cream, and Crisp Meringue GF
· Cheese Plate with Dried Fruit, Grapes, Lavosh and Quince can be GF.
· Pavlova - Fresh Fruit, Sweet Vanilla Cream and Passionfruit GF.
· Tiramisu-A Sambuca and coffee liquor Cream with Saviordi Expresso
· Warm Chocolate Brownie, Double Cream and Chocolate Sauce.
· Canapes Available at extra cost



[image: ]
image1.png




