
For parties over 10 people 25% deposit required - one bill per table

Option 1 - $65
A choice of one entre, one main course and one desert

Entres:
1. Lamb Skewers -Served with Mediterranean style salad

2. Asparagus wrapped in Prosciutto -Crumbed and served with a creamy gorgonzola sauce

Mains:
1. Almond & Dill Crusted Tasmanian Salmon -Served on wild rice and vegetables mix with roasted red capsicum sauce

2. Kobe Cuisine Wagyu Rump Steak ( 300g ) -Marble score 7, tender, juicy Wagyu x Angus Rump Steak - North QLD

Desserts:
1. Tiramisu

2. Sticky Date Pudding

Option 2 - $48
A choice of one entre, one main course and desert

Entres:
1. Chicken Satay -Served with Jasmine rice and Satay sauce
1. Char-grilled Baby Octopus -Served with spicy plum sauce

Mains:
1. Char-grilled Snapper fillet -Served with parsnip puree, steamed bok choy and Sienna soy dressing

2. Chicken Kiev -Served with steamed vegetables in a creamy mushroom sauce

Dessert:
1. Chocolate Nemesis Torte

Option 3 - $30
Traditional Italian Menu to share

Salads:
Caesar and Greek Salad

Pastas:
Mix Pasta Platters: -Gnocchi Pesto, Penne Alla Amatriciana and Beef Tortellini Fungi

Pizzas:
Chicken Supreme Pizza -Chicken, mushrooms, bocconcini, onion, BBQ sauce

Vegetarian Pizza -Mozzarella, onions, mushrooms, olives, capsicum and fresh tomato
Super Special Pizza -Tomato, mozzarella, ham, hot salami, mushrooms, anchovy, olives, onion and capsicum

Please make your own Menu to suit your budget - $?
Alcohol and beverages or open Bar “ to suit your budget - $?

Cocktail Nights and Finger Food is available by request up to 250 persons
From $30/p.p. up to $120/p.p.

No BYO during December month and any special event

SET MENU


