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Entree

Warm Tart of Mediterranean Vegetables with Grilled Goats Cheese
Smoked Salmon Salad with Citrus Cream
Prawn Caesar Salad
Marinated Asparagus, eggplant and Tomato, Served on Grilled Polenta
Thai Spiced Chicken salad with Crispy Noodles and Chilli Dressing

Main Course
Pork Cutlet, Bacon and Mushroom Sauce
Beef Tenderloin, Red Onion Jam
Roast chicken Breast in a White Wine Grain Mustard Sauce
Char Grilled Salmon, with a Lime Butter Sauce
Rack,of Lamb Chasseur
Veal Cutlet Tomato, Mushroom and Basil Sauce

Desserts

Individual Strawberry Charlotte
Layered Chocolate Pyramid with Raspberry Coulis
Tiramisu with Baileys Custard
Steamed Chocolate and Caramelised Pear Pudding with Warm Chocolate Sauce
Individual Berry and Passionfruit Paviova

(Cheese Platters (min. order of 8 people per platter)
‘Tea/ Coﬁ(ee (Self Serve Station)

After Dinner Mints

Al main meals include bread rolls and butter.
Accompanied with your choice of potatoes and vegetables
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