
PLEASE MAKE YOUR CHOICE  
FROM THE FOLLOWING 

 

ENTREES 
Roasted pumpkin soup 

 
Tomato and Mozzerella salad 

with basil and macadamia dressing 
 

Chicken Caesar salad 
with Bacon ,Croutons 
and Caesar dressing 

 
Sate Chicken Kebabs 

with fragrant steamed rice 
 

Fried Calamari and whiting served 
with salad, lemon and tartare sauce 

 
Beef Stroganoff 

Stir-fried beef with mushrooms and rice 
 

Chicken and Mushroom 
Vol Au Vent 

 



MAINS 
 

Chicken Cordon Bleu 
chicken filled with ham and cheese 

 
Scotch Fillet steak topped with  

your choice of Sauce 
 

Grilled Chicken Breast filled with garlic prawns 
and topped with a tomato and  

coriander sauce 
 

Roast Beef 
Roast Pork 
Roast Lamb 

all served with baked vegetables 
 a combination of two meats is available 

 
Asian Marinated Perch fillet 

topped with sweet and sour battered prawns 
 

Chicken Snitzel with tomato sauce, bacon and cheese 
 

300g Rump topped with a Prawn and Bacon  
Kebab and hollandaise sauce  

 



DESSERTS 
 

Petite Pavlova topped with berries  
and cream 

 
Fresh Fruit salad 

 
Sticky Date Pudding 

served warm with butterscotch sauce 
 

Warm apple Strudel with custard  
and icecream 

 
Berry cheesecake  

 
Chocolate Mud cake 

 
Home made Boston Brownies 

with chocolate fudge sauce  
 



FINGER FOOD SELECTION

$12.00 per person 
Choose Six items 

From the list below 
 

Mini Spring Rolls 
Honey Chicken Wings 
Mini Roast Beef Rolls 

Crumbed Calamari 
Spinach and Feta triangles 

BBQ Meatballs 
Battered Fish Pieces 

 
$18.00 per Person  
Add Three items 

from below to your choice  
of six from above 

 
Prawns wrapped in Bacon 

Mini Dim Sums 
Sate Kebabs 

Mixed Savoury pastries 
Mini Bruschettas 

Crumbed Russian Mushrooms 
Mixed Mini Quiche 

 



MORNING AND AFTERNOON 
TEAS 

Tea and Coffee--$2.00  
per person 

 
Tea, coffee with biscuits--$3.00 

per person 
 

Devonshire Tea and Coffee--$4.00 
per person 

 
Coffee, Slices and Danish Pastries--$5.00 

per person 
 

LUNCH MENUS 
Lunches can be arranged  

from $8.00 
per person single course 

or from $12.00 for two course 
 


