
*(All courses are served alternate drop.
Vegetarian main, and Gluten Free dessert upon request only)

Entrée 
PRAWN & AVOCADO STACK (GF)

Iceberg salad with cocktail sauce

SPINACH & RICOTTA TORTELLINI (V)
Pasta pillows filled with ricotta & spinach, with a napolitana, 

chilli & basil sauce

Main Course 
DECONSTRUCTED BEEF WELLINGTON

Fillet of beef, sautéed mushrooms, broccolini, baby carrots, 
pastry case top, with red wine jus

CHICKEN DUXELLES (GF)
Mushroom duxelles stuffed chicken, whipped mash, 

broccolini, Dutch carrot & chive butter sauce

MUSHROOM RISOTTO (V, GF)*
Arborio rice, aged parmesan with wild mushrooms

Desserts
LEMON LIME TART

Fruit coulis & double cream

WARM STICKY DATE PUDDING
Warm caramel fudge & vanilla bean ice cream

SEASONAL FRUIT PLATE (GF)*
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