Luncheon

 Menu

Adults $85 per person

Arrival

Christmas Sangria Cocktail

Pizzette of herb ricotta, slow roast tomato
Entrée Platter per table

Sydney Oyster natural — 2 styles
Mediterranean prawn skewers

Grilled scallop, pancetta, white bean puree
Calamari fritte with chilli olive oil

Rocket, parmesan salad, shaved red

onion, semi dried tomatoes

Cold cooked tiger prawns, cocktail sauce

Main Course

select from one item below

Black Angus Sirloin 250g, involtini of
capsicum filled with goat cheese,
sauteed mushroom

Glazed chicken breast filled with roast
pumpkin, pinenut with broccoli piccante,
spinach puree

Baked snapper fillet ,caponnada

stew, grilled asparagus , sweet basil cream
Ravioli of prawn, asparagus with sweet
pea puree, tarragon cream sauce

rUus A

White Christmas Dessert Buffet
Range of selected desserts such as:-
White chocolate Croquembouche
Vanilla Panna cotta, persian fairy floss
Summer berry trifle, tira misu,
Chocolate mousse

Poach pears in Campari

Raspberry, white chocolate tartlet
Fruit mince pies
Passionfruit curd tartlet
Summer seasonal fruits
Bambini Menu per child
[ aged from3—14 |
$22 per child

Slice of garlic pizza
Select from one of below
Chicken strips & chips,

Fried calamari & chips, tartare sauce
Pizza with ham, pineapple

Gelato

BOOKING ESSENTIAL ¢ 9543 1666
STARTS 12PM-4PM AND NO BYO

Booking Terms and Conditions

All reservations must be confirmed by December 14th.
No booking is confirmed unless deposit is
collected.Deposit of 30% per booking must be paid and
final numbers must be completed by the date of
December 14th.

Cancellation of booking must be notified within 72 hours before
the 25t December and a full amount of 100% will be
refunded.

But if cancelled after 72 hours a refund of 75% will be
transferred, then after 24 hours a refund of 25% will be
transferred.



