
 
 
 
 
 
 
  

Set Menu 
(Option 1 – Served Alternately) 

 
 

Entrée  
 

Shared Trio of Dips with Turkish Bread 
 
 

Main 
 

Pan Fried Breast Chicken resting on a bed of  
grain mustard mash, seasonal vegetables and finished  

with a cherry tomato sauce 
 

Or 
 

Oven roasted Porterhouse steak cooked medium with red wine gravy, 
roasted chat potatoes & seasonal vegetables 

 
Dessert 

 
Chocolate mud cake served with  

whipped cream and fresh strawberries 
 
 
 

$36.00 per person 
(Two course option) 

 
$42.00 per person  

(Three course option 
 
 
 
 
 
 

Vegetarian and special dietary options available upon request 
Prior payment required for finalised booking numbers 

 



 
 

 
 
                                                             
 
 

Set Menu 
(Option 2 – Served Alternately) 

 
 

Entrée  
 

Chicken & Leek Filo Parcel served with house garden salad 
Or 

 
Golden City Caesar salad 

 
 

Main 
 

Garlic & Herb Lamb Back Strap on a bed of sweet potato mash 
fresh asparagus spears and drizzled with a lemon thyme jus 

 
Or  

 
Oven Roasted Porterhouse Steak cooked medium with red wine gravy 

roast chat potatoes & seasonal vegetables 
 

Dessert 
 

Warm Chocolate Pudding Served with cream 
 

Or 
 

Individual Pavlova topped with whipped cream and mixed berries 
 
 
 
 

$38.00 per person  
(Two course option) 

 
$44.00 per person  

(Three course option) 
 

Vegetarian and special dietary options available upon request. 
Prior payment required for finalised booking numbers. 

 



 

Set Menu 
(Option 3 – Served Alternately) 

 
 

Entrée  
 

Plum Tomato, red onion and goats cheese tart 
topped with a wild rocket salad and  

balsamic glaze 
 

Or 
 

Smoked Salmon and asparagus spears with a soft poached 
 egg and pesto hollandaise 

 
Main 

 
Eye Fillet of Beef on a bed of horseradish mash with wilted spinach  

baby vegetable and finished with a port wine jus  
 

Or 
 

Herb Crusted Salmon Fillet resting on a wild mushroom risotto with sundried tomatoes 
& seasonal vegetable finished with a  

lemon Beurre Blanc   
 

Dessert 
 

Traditional Eton Mess- Meringue, fresh berries, whipped cream finished with fresh mint 
 

Or 
 

Sticky Date Pudding served with caramel sauce and whipped cream 
 
 

$48.00 per person  
(Two course option) 

 
$54.00 per person  

(Three course option) 
 
 

Vegetarian and special dietary options available upon request. 
Prior payment required for finalised booking numbers. 


