
 

 

 

MOTHERS DAY 

CHAMPAGNE BREAKFAST 8am-11.30am 

Glass of champagne AND ORANGE JUICE ON ARRIVAL 

Set Menu Package  

Coffee or tea of your choice 

Roast pears, flambé brandy, ricotta cream on hazelnut meringue nest                                                                                              

 share between two 
 

Fluffy scrambled egg with cheddar cheese, roast tomato, 

 toasted buttered brioche, veal chipolatas    

$25 per person  

NO A LA CARTE MENU WILL BE SERVED  

 

 

Children Menu- age 3-14  

Fruit juice (apple/ pineapple/ orange) or flavoured milkshake  

Scrambled egg, bacon on buttered toast 

$8.50 per child  

 
 NO A LA CARTE MENU WILL BE SERVED 

 

 

  

  9543 1666 

 



 

 

 

MOTHERS DAY DINNER MENU                           

$65 PER PERSON                                               

COMMENCE 6.00PM-10PM                                                                                 

LIVE ENTERTAINMENT STARTS 6.30PM 

Italian Sangria per person on arrival 

Appetiser Style per table 

Herb ricotta and slow roasted tomato pizza 

Rocket, semi dried tomato, shaved parmesan, and red onion salad with honey mustard vinaigrette 

Entrée (choose 1 ) 

Crispy soft shell with spinach puree, cauliflower fritte , pine nut currant salsa  

Veal tonnato – poached veal with a tuna aioli, fried capers, eggplant cannoli, shaved rocket  

Grilled Scallops in shell with cannellini bean puree, roast pancetta, tomato basil salsa, drizzled 
balsamic reduction   

Main course (choose 1) 

Baked snapper fillet in a tomato olive sauce, eggplant puree, roasted pumpkin, fennel ragout  

Crumbed veal piccante, roasted pepperonata and black olive, oregano, parmesan crackling 

Wrapped prosciutto chicken breast filled spinach, ricotta cheese, mushroom risotto, broad bean 

Desserts Buffet – Autumn Theme  

Poached pears in red wine, baked almond crumble 

Selection of autumn delicious petit fours  

Ricotta cannoli dipped in dark chocolate ganache 

White chocolate panna cotta, balsamic strawberries    

Classic tira misu with cigar wafer of chocolate 

Caramel spiraled croquembouche  

BOOKINGS ESSENTIAL LIMITED SEATS - PHONE 9543 1666                                                                  

10% DEPOSIT REQUIRED TO SECURE YOUR BOOKING                

KIDS MENU STARTS AT $9.50 AVAILABLE ON THE EVENING 


