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S T A R T E R  

  
Prawns sautéed in garlic and mild chilli, drizzled with prawn oil 

 
Chicken, asparagus and artichoke in puff pastry with Red Bell pepper sauce 

 
Smoked Tasmanian salmon with avocado, straw mushrooms and celery apple dressing 

 
Orange glazed duck tart with rocket salad and orange chutney 

 
 

M A I N  C O U R S E  
 

Chicken breast filled with pecan and apricot and served with red wine and onion relish 
  

Fish fillet wrapped in filo pastry with sundried tomato and fresh herbs with  
coriander and tangy braised red cabbage 

 
Pork tenderloin with baked quince & apple bread slice and Cumberland sauce 

 
Rack of lamb with almond and herb crust, kipfler potatoes and rosemary jus 

 
S W E E T S  

 
Sticky date pudding with vanilla bean ice cream and butterscotch sauce  

 
Custard filled choux pastry shells drizzled with dark chocolate sauce  

 
Blood orange, cream and meringue tart with fresh strawberries 

 
Homemade tiramisu cake with coffee liqueur 

 
 

 


