
•  MENU• 

Cup
ENTRÉE

Tasting plate for everyone;
FRESH KING PRAWNS 

with rose marie sauce, smoked salmon rillette on baguette, 
and roasted vegetable & ricotta frittata

MAIN COURSE
CHICKEN ROULADE WRAPPED IN PROSCIUTTO 

filled with baby spinach, brie, sundried tomato and pinenuts, 
with carrot puree, Kipfler potatoes and thyme jus

Served alternately with;
ROSEMARY AND MACADAMIA CRUSTED LAMB RUMP 

with potato dauphinoise, dutch carrots, beans and red wine jus

DESSERT
WARM STICKY DATE PUDDING 

with butterscotch sauce, caramelised walnuts, and                
vanilla bean ice cream

Served alternately with;
LEMON MERINGUE PIE 

with berry compote and mascarpone

NESPRESSO COFFEE AND TWININGS
 TEA STATION WITH DESSERT


