
SET MENU  
 

2 Course $48.00 per person 
 

3 Course $58.00 per person 
 

Entrée 
Choice of 2 Served alternately 

 
 

Malay chicken satay skewers with peanut sauce (GF) 
 

Salt & pepper squid with lemon aioli 
 

King prawn & avocado salad with lemon vinaigrette dressing (GF) 
 

Grilled Moroccan chicken salad with couscous & chick peas 
 

Spinach & ricotta ravioli, roasted tomato salsa, pine nuts & shaved parmesan (V) 
 

Thai-style fish cakes with lime & sweet chilli dressing 
 
 

Main   

Choice of 2 Served alternately 
 

Beef strip loin with garlic mash, seasonal vegetables & mushroom sauce (GF) 
 

Slowly braised lamb shank with garlic mash, vegetables & rich brown sauce (GF) 
 

Grilled barramundi fillet with Asian greens, steamed jasmine rice & soy ginger 
dressing (GF) 

 

Roasted pork loin with baked apple, rosemary roasted potato & seasonal 
vegetables (GF) 

 

Potato gnocchi with roasted pumpkin, pine nuts in a cream sauce with pesto & 
parmesan (V) 

 

Lasagna (Beef or Vegetarian) Served with seasonal vegetables

V – Vegetarian      GF - Gluten Free      Vegan – Vegan 
Please discuss any dietary needs with your function manager 



 

 
 

Dessert 
Choice of 2 Served alternately 

 

Vanilla panna cotta with strawberry coulis & cream 
 

Pavlova with mixed berries & passionfruit 
 

Individual raspberry cheesecake with Chantilly cream 
 

Fruit Salad  
 

Selection of Slices served with mixed berries 
 
 

 
 
 

Menu includes dinner rolls & butter. 
 

Dietaries can be catered for on request 
 

Menu includes dinner rolls & butter. 
 

Speak with your function manager to customise a buffet  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

V - Vegetarian      GF - Gluten Free      Vegan – Vegan 
Please discuss any dietary needs with your function manager 


