é%txées

@eking SRolls Gartlic EPrarwn Wontons
Delicate Pancakes filled with fresh roasted Homemade Wontons filled with
duck meat and served with Hoi Sin Sauce garlic flavoured prawns,

lightly fried and served with

SAlarinated é&ll&l% Lamb Honey Soy Sauce
Tender Lamb marinated in Satay Spices
and served in Puff Pastry cases Chicken & G@z‘smc/zéo SRoulade
Baked tender chicken breast
Gﬂ{mg @Zﬂ%)ﬂs é‘/ﬂﬂ()um& with XWasabi filled with a pistachio and herb farce then
King Prawns wrapped in Wonton Shells, lightly fried and rolled in Proscuitto and Baby Spinach
dressed with Lime and Wasabi mayonnaise served with Pear and Gooseberry compote
Srioche SParcels ~Zucchini @Noodle SPancakes
Fresh Brioche filled with a creamy Chicken with @%mg G@mmns
and Mushroom filling Pancakes made from Zucchini & Noodles, topped with

Pan Fried Green King Prawns and

SBatbecue SHoi Sin SPork drizzled with Lemon and Lime Aioli
Pork fillet marinated in Peking herbs, barbequed
and served with a fresh salad of lettuce, @7)877706%& @56&@‘00(9
tomato & cucumber Fresh seafood of Prawns & Calamari

flavoured with Black Pepper and Sesame Seeds,
(épé%ﬂck, Ricotta & @7)2'%8 G&]v%t Cannelloni Chargrilled and served with cucumber salad
Freshly made Cannelloni topped with English Spinach,
Parmesan Cheese and served with C@ﬁﬂtgwﬂﬁ& @5061![()]08

a Tomato and Basil sauce Served in their shells with Garlic Aoli



éKOZS gb@%ﬂ@@&

Herh Shikelets

Topped with Mascapone & Smoked Salmon

Sweet Chilli SPrawn “Cakes

Thai flavoured seafood cakes

with cucumber raita

%em;mm e)J(zgem/)les
With Honey Soy & Sesame Sauce

chmsk SOartlet SSelection

* Apple, Avocado and Crabmeat
* Duck meat with Hoi sin flavours

¢ Mediterranean Chargrilled Ratatouille of vegetables

chmskl% Shelled Oysters

¢ Natural with Fresh Lemon
* Lime,Wasabi & Avocado
+ Basil, Bocconcini, & Tomato
¢ Bacon & Worcestershire Sauce

* Tomato, Worcestershire & Tabasco Sauce

Cucumber Disks

With Sundried Tomato, Sour Cream & Chives

SABlinis SServed Qith

¢ Lemon Cream & Smoked Salmon or

* Minted Mayonnaise & King Prawns

@stoﬂe& Crostinis

with Gourmet Toppings

C@km’gm’/le& @Smllaps

Served in their shells with Garlic Aoli

@7{2'%? SPranns

Pocketed with Homemade Pesto and

served with homemade dipping sauce

@%’M C@ug’om Coated SIn C@k()ﬁpe& cNVuts

Served with Tartar & Coriander sauce

Swedish SAeatballs
with Tomato & Basil Dipping Sauce

GHomemade “Chai Green %th Chicken
épm'%g HRolls

with Coconut Dipping Sauces

SPrawns & Wasabi Qlrapped In Ehilo
Garnished with Ginger & Wasabi Paste

Chicken & Camembert @MWini SRissoles
with Honey & Soy Dipping Sauce

Cﬂ)op/ay Seed Q@Z@]ﬂ&?

Rolled with Smoked Salmon and Caper-flavoured Cream Cheese

SHresh Sushi SRolls

Mixed Flavours

é&me @%ﬂ&e Qlontons

Chinese flavoured vegetables in crunchy wonton parcels

Cgkﬂxgw'ﬂe& SChai “Chicken C@)Wbm

With sweet Chili & Cucumber Sauce



SAain Selection

All served with the Chef’s selection of fresh vegetables.

SHhaked @Zeej (%Jellmgt(m
Oven Roasted Long filet
smeared with home made Paté, wrapped in pastry
then sliced and served on a garlic flavoured Crute

and finished with a Pink Peppercorn Jus

GHeeb “Grusted Sheef

Tender roasted filet of Beef, sliced and served with

Potato Rosti and mushroom Juslie

Camembert “Chicken
Tender Chicken Breast filled with Camembert Cheese
and herb farce binded with a delicate

Champagne hollandaise sauce

C@ti&p% @wﬁmcelm SHaked @7)0Z/C

Pork filet wrapped in finely sliced Pancetta

served with an Apple and Rocket Compote

SParmesan Crusted c@/éﬂlg%’l/@& Chicken SAreast
Full Chicken Breast chargrilled then topped with
Parmesan Cheese, baked and served on roasted

Roma tomatoes flavoured with fresh basil

C@mlz’c \@Z?eeﬁ
Beef filet studded with garlic, oven roasted
on a bed of Sesame sweet potato and

topped with Redcurrant Jus

Char gtiﬂe& SCasmanian SSalmon
Lightly brushed with roasted Artichoke paste
served on char grilled eggplant and fried parsnips

drizzled with a black olive taparnade

Dven SRoasted Lamb

Young Lamb filet pocketed with semi-dried tomatoes,
bocconcini and English spinach served with
Crisp butternut pumpkin cubes and

tomato demi glace, laced with Balsamic vinegar

Cékmgm’lle& Chicken SBreast

Cooked to perfection and binded with

wild mushroom and Brandy cream Sauce

Steamed Coral “Crout (when available)

Layered with Smoked Salmon and Camembert Cheese topped

with Bernaise Sauce served on Pine nut buttered beans



@Jegemxz’&m Selections

Gntrées

Gg)e/cz'%g SRolls
Delicate Pancakes filled with fresh roasted

duck meat and served with Hoi Sin Sauce

@5]]2'%%6%, icotta & SPine @Nut “Cannelloni

Freshly made Cannelloni topped with English Spinach,

Parmesan Cheese and served with a Tomato and Basil sauce

C@ﬁmgm’/le& @Jegemble Qontons
Homemade Wontons filled with chargrilled vegetables,

lightly fried and served with Honey Soy Sauce

e%z'satla

with Pan-fried Mushrooms & topped with Feta Cheese

SPolenta “CGake

with Roasted Mushroom & Tomato Salsa

é‘wsﬁ SSushi SRolls

Mixed Flavours

Degetable Zrittata

with Humus and Black Olives

C@emgmm @egeméle
Lightly Battered Vegetables with Wasabi Mayonnaise

SAains

@)ﬂgemm’&m SCartlets
Chargrilled Vegetables served in
polenta short crust

bound with a tomato and herb sauce

Aoasted c@ﬂp&écums
with Indonesian style vegetables
served with a toasted cashew

and coconut sauce

(?]a’m/)eczue& @J(zgeml)le and) %{)ﬁu SHebabs

served on a bed of flavoured cous cous

SCraditional Htalian SPasta
served with tomato and basil sauce

(Fettuccini or spaghetti)

Stiv Ehried SAsian Greens

and mushrooms with tofu

C@ﬂlléc SPotato SStacks

with baked avocado and baby spinach

Aixed cWushroom in SBrioche

Fresh brioche filled with mixed mushrooms

and baked to perfection



Dessert SSelection

Home SWade @roﬁz’tewl&s
Filled with a light Grand Mariner Custard, drowned with

liquid chocolate, and topped with fresh cream

éxpxe&w SBavarois
Delicate and light texture with a hint of Baileys liquor

topped with crunchy Praline slice

CCOraditional SPavlova SRoll

Served with fresh seasonal fruit and cream

GHomemade cApple Zflan
Individual flans of fresh apples and liquors

served with ice cream and créme Anglaise

5‘267%0% C(?/Zﬁ@&e&&lkﬂ

Served with fresh Berry Coulis and cream

@ﬂ&&z’%ﬁmz’l SHhrulee

Served with Homemade Biscotti and King Island Cream

@glé(:k% Date G@u&&z’ng

With Butterscotch Sauce and crunchy toffee swirls

émsk Steawberries S4nd C_ajjemy SStack
Layers of Puff Pastry with fresh berries and strawberries

topped with King Island Cream

Danilla SPanna Cotta

Served with Caramalized figs and coffee flavoured Sabyon

SSteamed Chocolate @7)%9(92'%7

A rich Chocolate Pudding with liquid chocolate centers

and served with Dark Chocolate Sauce & Ice Cream
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