COLD SELECTION

Assorted cheese board with dry fruit & crackers v

Variety of cold cuts platter with homemade
fig chutney

SALAD BAR
Roasted beetroot & goat cheese salad cr
Grape & olive salad GF,DF
Roasted sweet potato & pine nut salad GF,DF
Classic Caesar salad with condiments
Squid & Baby fennel salad GF,bF

SINGLE SALADS

Salad bar of bean sprouts, spring onions, rocket
leaves, cabbage, carrot, baby romaine, cos lettuce/
freeze radicchio, red lettuce, with selection
of dressings GF AVAILABLE

SELECTION OF
COLD SEAFOOD

Half shell mussels GF, DF

Tiger prawn’s GF, DF

Huon smoked salmon gravlax, chive creme
cheese & rustic breads

SOUP

Roasted pumpkin soup with brown butter & thyme
Assorted breads with homemade dips DF

KIDS CORNER

Chips/chicken kiev/pasta with cheese sauce
with condiments

ANKSGIVI

MENU

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken
to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 15% surcharge applies on public holidays.

MAINS

Braised beef short ribs GF, bF
Creamy scallop potato with confit garlic 6f
Baked spinach & ricotta ravioli
Maple & citrus baked salmon steak GF, bF

Roasted Brussles sprout with
caramelised onion DF, GF

Seafood Vol au vents

Honey Glazed Baby carrots
with caraway seeds DF, GF

LIVE COOKING STATION

Grilled Beef steak with red wine jus DF, GF

ROAST STATION (CARVERY)

Roast turkey and traditional stuffing
with cranberry compote DF

Beer glazed ham with condiments GF, bF

DESSERTS

Chocolate fountain with fresh strawberry
and marshmallow

Gelato cart with assorted toppings
and condiments

Pumpkin mont blanc
Spider pumpkin tart
Vanilla cheesecake brownie GF
Chocolate S'more slice
Rum raisin creme brulee GrF
Banoffee pie GF

Apple crumble cake
Tropical tart
Salted caramel chocolate cookies G




