
                  

MENU NO.1 
ENTREES 

Greek salad (gf) (v)vine-ripened tomatoes, 
continental cucumber, capsicum, red onion, 
Kalamata olives + fetta 
Calamari Lightly dusted calamari 
+ sea salt, lemon pepper w green slaw 
Mushroom risotto 
Button mushrooms w white wine duxelles 
w roasted pine nuts + shaved parmesan 
cheese 
 
MAIN COURSES 

Victorian Lamb Rump 
Herb marinated lamb rump w sautéed 
Desiree potatoes + vegetables, pea 
puree, red wine jus 
Chicken Supreme 
Chicken breast filled w brie cheese, semi-
dried tomato, sautéed vegetables basil pesto 
cream + tomato salsa 
Grilled Barramundi 
Mash potato, sautéed vegetables lemon beurre blanc 
 

DESSERTS 

Crème caramel (gf) (v) 
Garnished with fresh fruit and Chantilly 
cream  
Flourless chocolate cake (gf) Served w 
strawberry ice cream, chocolate ganache, 
black cherries Romanoff + 
icing sugar 
Vanilla Bean Brulee (gf) 
Almond biscotti, home-made honeycomb + 
vanilla ice-cream 
Percolated Coffee or tea & chocolate 

 

MENU NO.2 
ENTREES 

Calamari Lightly dusted calamari 
+ sea salt, lemon pepper w green slaw 
Wagyu Bolognese 
Fettuccine pasta W wagyu beef mince, rich 
tomato sauce +shaved Grand Padano cheese 
 
Chicken Risotto Cream risotto 
topped with grilled chicken 
 

MAIN COURSES 

Macadamia crusted barramundi Fresh QLD 
barramundi fillet, mash, sweet corn puree fennel 
and artichoke r remoulade, baby vegetables  
Chicken Supreme 
Chicken breast filled w brie cheese, semi-dried 
tomato, sautéed vegetables basil pesto cream + 
tomato salsa 
Victorian Lamb Rump 
Herb marinated lamb rump w sautéed 
Desiree potatoes + vegetables, pea puree, 
red wine jus 
 
DESSERTS 

Flourless chocolate cake (gf) Strawberry ice 
cream, chocolate sauce, black cherries Romanoff 
strawberries 
Crème caramel (gf) (v) 
Garnished with fresh fruit and Chantilly cream  
Vanilla bean & honey crème brulee 
Almond biscotti, honeycomb, and vanilla ice-
cream 
Percolated Coffee or tea & chocolate 
 

MENU NO.3 
ENTREES 

Garlic prawns (gf) Prawns cutlets, creamy garlic & 
chardonnay sauce, and jasmine rice 
Mushroom risotto Button mushrooms w 
white wine duxelles w roasted pine nuts + 
shaved parmesan cheese 
½ dozen Kilpatrick oysters 
Chicken & Pear Salad With parmesan, walnuts, 
roasted beetroot, and cherry tomatoes topped with 
grilled chicken 
 

MAIN COURSES 

Premium eye fillet Served w sautéed 
broccolini Desiree potatoes, vine ripen 
cherry tomato + red wine jus 
Barramundi Macadamia Crusted 
Barramundi w mashed potato, sweet corn 
puree, fennel + artichoke rémoulade 
Chicken Supreme Chicken breast filled w brie 
cheese, semi-dried tomato, sautéed vegetables basil 
pesto cream + tomato salsa 
Victorian Lamb Rump 
Herb marinated lamb rump w sautéed 
Desiree potatoes + vegetables, pea 
puree, red wine jus  
 

DESSERTS 

Flourless chocolate cake Strawberry ice- 
cream, chocolate sauce, black cherries, 
Romanoff 
strawberries 
Orange Walnut Cake 
Moistened w orange sugar syrup, vanilla ice 
cream, strawberries + icing sugar 
Crème caramel (gf) 
Garnished with fresh fruit and Chantilly cream  
Vanilla Bean & honey crème brulee  
Almond biscotti, honeycomb, and vanilla ice-cream 
Percolated Coffee or tea & chocolate 

 
 
 

 
 
 

 
 
 
 

 
 
 
 
 

      
 

17/8/22        330  Oxley Avenue Margate Qld 4019 
Phone 07 3283 1833  

TWO COURSE MAIN                   
+ DESSERT 

TWO COURSE ENTRÉE 
+ MAIN 

 THREE COURSES ENTRÉE 
   + MAIN+DESSERT 

MENU 1      $48.80 MENU 1      $52.80   MENU 1    $65.80 
MENU 2      $49.80 MENU 2      $54.80 MENU 2    $68.80 
MENU 3      $58.80 MENU 3       $65.80 MENU 3    $79.80 

A MINIMUM OF 8 GUESTS   CHOOSE 2 DISHES FROM EACH COURSE, SERVED ALTERNATELY TO YOUR 
GUESTS CONFIRMATION OF NUMBERS AND MENU REQUIRED 1 WEEK PRIOR TO YOUR EVENT 

 

 


