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SET MENU
Non-Members $85, Members $75

O Arsival

Coated Tuna Steaks - with sesame seeds rested on cucumber salad with pickled ginger GF
Sautéed Mixed Mushrooms - served in a pastry cup with fried sweet potato

Vietnamese Pulled Pork Sandwich - bao bun with coleslaw and lime chili dressing
Balinese Curry Prawn - sautéed in coconut broth served with turmeric rice and rice cracker GF

Baked Mornay Sea Scallops - coated with cheese and bread crumbs GF
Pumpkin Ravioli - with wilted spinach in pumpkin broth and crumbled Danish feta

Main
Christmas Roast - pork, ham and turkey served with roasted vegetables, crackle and cranberry gravy GF
Wagyu Rump Loin - cooked medium with Morton bay bugs, crushed kipfler potatoes and baby carrots GF
Atlantic Salmon Fillet - with baby sweet potatoes marinated in butter and lemon,
spinach and cherry tomatoes GF
Mediterranean Chicken Breast - stuffed with spinach, cheese and prawns on baby potatoes
and grilled bullhorn peppers GF

Deysesl

Traditional Plum Pudding - with custard and double cream
Fresh Seasonal Fruit Salad - with lemon sorbet GF
Baileys Cookies & Cream Cheese Cake - with whipped cream GF (without biscuits)
Churros with Chocolate Ganache - dusted with cinnamon served with chocolate sauce

Big Kids 12 & under - S30 Kids 4 & under - FREE

Main Main | A $100.0 deposit to be
e Christmas Roast GF * Nuggets & Chips \ . .

) . , paid at time of booking,
e Fish & Chips e Cheese Burger & Chips

R4 N full payment by
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