
SATURDAY & SUNDAY

EASTER AT

MENU



MENU

SOUP
Cream of green pea soup

Assorted bread station with house made dips DF 

CHARCUTERIE
Assorted cheese board with dried fruit & crackers V

Variety of cold cuts platter with homemade apple chutney GF

WOK RANGE SPECIALS
Stir fried seafood with vegetables GF, DF

Steamed basmati rice GF, DF, V

Live wok station serving freshly cooked, made-to-order dishes

SALADS
Honey roast duck & orange salad with mint drizzle GF

Easter haloumi & avocado salad GF

Chipotle sweet potato & maple bacon salad DF, GF

Noodle salad with coriander pesto prawns DF

Classic Caesar salad with condiments

MAKE YOUR OWN SALAD
Bean sprouts, spring onions, rocket, cabbage, carrot, baby romaine,  

cos lettuce, radicchio & red lettuce with selection of dressings

(Vinaigrette, French dressing, balsamic dressing, cocktail dressing)

SELECTION OF COLD SEAFOOD
Poached Australian spanner crab GF, DF

Fresh oysters GF, DF

Half shell mussels with assorted condiments GF, DF

Australian tiger prawns GF, DF

Huon smoked salmon rosset with caper & dill cream GF



MAINS
Grilled asparagus with caramelised onion V

Beef ravioli with mushroom & garlic cream V

Grilled potato steak with burn butter hollandaise GF

Crispy pork belly with apple compote GF, DF

 Grilled Houn salmon steak with leek ragout GF

KID’S CORNER
Chips, chicken mini Kievs, chicken & cheese pasta,  

selection of pizza with condiments

LIVE COOKING 
Grilled rib fillet, assorted mustard & red wine jus GF, DF

Oyster Kilpatrick 

CARVERY
Herb Roast lamb leg with orange & mint glaze GF, DF

Paprika smoked pork ribs GF, DF

Selection of condiments
(Gravy/tomato salsa/mushroom confit/pineapple chutney/seeded mustard/ 

Dijon mustard/sundried tomato/etc.)

DESSERTS
Gelato cart

Choc fountain

Easter hot cross buns

Carrot cake

Easter egg mousse GF

Easter rocky road slice

Citrus crème brûlée GF

Blueberry mascarpone tart

Tropical pavlova GF

Pistachio, raspberry & rose entremets GF

Strawberry Charlotte cake

Kids’ Station – decorate your own Easter cupcakes



DF dairy free | GF gluten free | V vegetarian

Please inform your waiter if you have any allergies. Our menu contains allergens and is prepared 
in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to 
accommodate guests dietary needs, we cannot guarantee that our food will be allergen free.

Subject to availability, cancellation and change. Terms and conditions apply. 15% public holiday surcharge.  
Available at The Palm House 4 to 5 April 2026. Visit the-ville.com.au for details. Drink responsibly.


