
ENTREES

MAINS

Your choice of 2 options to be delivered alternatively between guests. Prices listed are per serving.

Lemon Meringue Pie with Chantilly Cream
Pavlova with Fresh Fruit & Cream
Mud Cake with Ice Cream 
Sticky Date Pudding with Butter Scotch sauce and Cream

All Below Desserts are at a cost of $12 each

DESSERTS

Bruschetta with Tomato, Onion & Balsamic Glaze - $14
Marinated Thai Beef with Tomato, Spanish Onion & Mixed Lettuce - $18
Creamy Garlic Prawns with steamed Rice - $15
Chicken & Asparagus Vol-au-vent - $15

Small Roast (Beef, Pork or Lamb) with Roasted Vegetables & Gravy - $19
Small Fish and Chips with Salad - $20
Large Roast (Beef, Pork or Lamb) with Roasted Vegetables & Gravy Large - $20 
Grilled Chicken Breast with Bacon, Garlic & Mushroom Jus on Mash 
& Asparagus - $25
Crumbed Lamb cutlets (3) with Mash Broccolini & Beans - $32
Beef Cheeks served with Red Wine Jus on Mash, Broccolini & Beans - $32
Salmon Fillet with Mash & Asparagus - $32

Dietary Options Available 
Vegan Lasagne with Chips and Salad - $25
Vegetarian Pumpkin and Fetta Risotto - $24

C a t e r i n g


