
Please Note: Menus are flexible and arrangements can be made to suit your needs 

Package 1 
50/50 menu  

 
Entrée: Choice of two options 
 

Soup of the night 
 

Bruschetta 
Toasted Italian bread topped with a chunky tomato tapenade & Persian fetta 

 
Sweet Roasted Pumpkin Tartlet 

w/ crispy fries sage, charred eggplant, marinated green olives and Yarra Valley 
Persian fetta 

 
Chickpea Samosas 

Indian vegetable, chickpea & kumara spiced samosas w/ a mint, cucumber & yoghurt 
sauce 

 
* * * * * * * * * 

 
Main: Choice of two options 

 Oven Roasted Chicken Breast 
Stuffed w/ chilli & kalamata olives on chargrilled zucchini w/ a romesco sauce 

 
Roasted Vegetarian Stack 

Field mushroom & eggplant stack in a mild yellow curry served w/ jasmine rice 
 

Crispy Skinned Pork Belly 
On a sweet potato mash w/ a shaved apple, ginger & pommegranite salad 

 

Penne Pasta 
Bacon, olives, chilli, garlic, onion in a napoli sauce 

 
* * * * * * * * * 

 

Dessert: Choice of two options 
 

Sticky Date Pudding 
Served w/ butterscotch sauce & ice cream 

 
Lemon Tart 

Served w/ King Island double cream 
 

Chocolate Mud Cake 
Served w/ King Island double cream 

 
$29.50 per person, Two courses (Tuesday to Thursday) 

$35.00 per person, Three courses (Tuesday to Thursday) 
$37.50 per person, Three courses (Friday & Saturday) 

 

 



Please Note: Menus are flexible and arrangements can be made to suit your needs 

Package 2 
 

Entrée: Choice of two options 
 

Soup of the night 
 

Bruschetta 
Toasted Italian bread topped w/ a chunky tomato tapenade & Persian fetta 

 
Chickpea Samosas 

Indian vegetable, chickpea & kumara spiced samosas w/ a mint, cucumber & yoghurt 
sauce 

 
Thai Fish Cakes 

On a bean shoot, coriander & snow pea salad w/ green chilli & wasabi mayonnaise 
 

* * * * * * * * * 
 

Main: Choice of three options 
 

Oven Roasted Chicken Breast 
Stuffed w/ chilli & kalamata olives on chargrilled zucchini w/ a romesco sauce 

 

Roasted Vegetarian Stack 
Field mushroom & eggplant stack in a mild yellow curry served w/ jasmine rice   

 
Barramundi Fillet 

Oven roasted on a red wine risotto w/ a mussel & saffron sauce 
 

Eye Fillet Steak   
On roasted pumpkin crescents w/ wok tossed snake beans & a chilli pepper sauce 

 
* * * * * * * * * 

 

Dessert: Choice of two options 
 

Sticky Date Pudding 
Served w/ butterscotch sauce & ice cream 

 
New York Baked Berry Cheesecake 
Served w/ King Island Double cream 

 

Chocolate Torte  
Served w/ King Island Double cream 

 
 
 

$45.00 per person 
 

 
 



Please Note: Menus are flexible and arrangements can be made to suit your needs 

Package 3 
 

Entrée: Choice of three options 
 

Soup of the night 
 

Sweet Roasted Pumpkin Tartlet 
w/ crispy fried sage, charred eggplant, marinated olives & Yarra Valley Persian fetta 

 

Seared Scallops 
Between a layer of crispy fried wontons & creamed corn topped w/ fresh basil 

 

Szechwan Beef 
Beef medallions coated in chinese spices on a nori & sesame seed omelette topped w/ 

chilli caramel 
 

* * * * * * * * * 
 

Mains: Choice of three options 
 

Crispy Skinned Pork Belly 
On a sweet potato mash w/ a shaved apple, ginger & pommegranite salad   

 
Barramundi Fillet 

Oven roasted on a red wine risotto w/ a mussel & saffron sauce 
 

Eye Fillet Steak 
On roasted pumpkin crescents w/ wok tossed snake beans & a chilli pepper sauce 

 

Barbecue Whole Baby Chicken 
On a chargrilled corn, capsicum and black bean salsa, topped w/ a smoky paprika & 

chive butter  
 
 

* * * * * * * * * 
 

Desserts: Choice of three options 
  

Passionfruit Crème Brulee 
w/ a fruit compote, lightly poached in a vanilla bean and cardamom syrup 

 
Macadamia Nut & Frangelico Parfait 

w/ crispy shredded coconut wafers  
 

Sticky Date Pudding 
Served w/ home made butterscotch sauce & double cream 

 
 
 

$55.00 per person 
 

 



Please Note: Menus are flexible and arrangements can be made to suit your needs 

Drinks Package 1 
$ 15 per person 

 
Heavy Beer: Victoria Bitter 
Light Beer: Cascade Light 
White Wine: Hardy’s Chardonnay 
Red Wine: Hardy’s Cabernet Shiraz 
Sparkling Wine: Hardy’s Brut Reserve 
Soft drink also included 
 

Drinks Package 2 
$ 20 per person 

 
Heavy Beer: Cascade Premium Lager 
Light Beer: Cascade Light 
White Wine: Cow Rock Sauv. Blanc 
Red Wine: Sticks Pinot 
Sparkling Wine: Bennets Lane NV Brut 
Soft drink, Tea & Coffee included 
 

Drinks Package 3 
$ 27.50 per person 

 
Heavy Beer: Crown Lager 
Light Beer: Cascade Light 
White Wine: Chapel Hill Unwooded Chardonnay 
Red Wine: Hollick’s Cabernet Merlot 
Sparkling Wine: Four Sisters Pinot Chardonnay 
Soft drink, Tea & Coffee included 
 
 

Spirits at bar prices for all packages 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


