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Melbourne Cup

Tuesday 6thv November 2018

MENU

TO START

Glass of Chaumpagne Accompanied w av Selection of Canapés
A Selection of Gawrlic and Herb-Breads

ENTREES
Choice of:
Homemade Seafood Chowder
Linguini Pastow Stir Fried w/ Snow Peas; Morton Bay Bugs, Chilli and Olive Ol
Eight Oysters Natwral
Cyprus Haloumi Cheese Grilled
Salt and Pepper Baby Calamari
Tasmaniown Smoked Salimov

MAIN COURSES
Choice of:
Atlontic Salmown Fillet Grilled w Citrus Butter
Whiting Fillety Deep -fried in Tempurar
Whole Rainbow Trout Baked w Smoked Salmon and Creaum Source
Veal Medallions Topped w/ Lobster, Aspawragus, Hollandaise
Wild Bawrramundi Filllet Ovenw Roasted w/ Rocket, Semi Dried Tomatoes
Breast of Chicken Pan Roasted w/ Creawv of Peppercori
Silver Dovy Fillety Dee Fried in Japanese Breadcrumbs w/ Sweet Chilli

AW Maing Served w/ Seasonal Vegetalbles
SWEETS

Choice of
Profiteroles w/Belgiown Chocolate
Trio-of Gelato-
Creawm Cowvaumels
Fig and Date Pudding
Homemade Tiramisw
Baby Pawlovaw

Espresso-Coffee; Teay, Liquewr Chocolates and Biscotti



