
 
 

Valentine’s Day 2010 
$59 per person 

 
 

STARTERS 
 

Smoked Tasmanian salmon with winter mushrooms, cream of dill and apple dressing 
 

Creamy chicken and mushrooms in filo pastry with asparagus and red bell pepper 
 

Sautéed garlic prawns with spinach pasta, drizzled in prawn oil 
  
Seafood antipasto of oysters, prawns, smoked salmon with salmon roe and vinaigrette 

 
Half a dozen natural oysters with chives, vinaigrette and salmon roe 

 
MAINS 

 
Grilled John Dory fish fillet with wilted greens and coconut emulsion 

 
Fillet of lamb, herbs and pinenut crusted served cous cous and vegetables 

 
Roast chicken breast with thyme and truffle mash with asparagus and garlic butter 

 
Eye fillet of grain-fed beef with king prawns, vegetable roesti and mushroom jus 

 
Assorted seafood risotto of scampi, king prawns and fish fillet 

 
DESSERTS 

 
 

Poached pear with red wine infused chocolate sauce 
 

White chocolate panna cotta with cranberry jelly sauce 
 

Homemade Black Forest trifles 
 

Chocolate fondue with fresh fruits 
 

Dark chocolate mousse in a white chocolate basket with berry compote 
 

~ 
Á la Carte Dishes 

Whole WA Southern Rock lobster served mornay with garden salad and thick fries ($68) 
 

Cold & Hot Seafood Platter for Two including half lobster mornay, blue swimmer crab, 
king prawns, Moreton Bay bugs, octopus, natural & Kilpatrick oysters, smoked salmon, 

scampi, calamari, scallops, fish fillets and fresh fruit ($150) 
 
 



 
 

 
 

B E V E R A G E S  
 

Suggestions for Valentine’s 
 

House “Blanc de Blanc” Champagne 
This bubbly from SA is 100% Chardonnay and has a lovely acidity that is well 

balanced with a fine mousse 
$7 per glass  / $32 per bottle 

 
Bellarmine Riesling Auslese 

One for the ladies and those with a sweet tooth. A multi-dimensional sweet Riesling 
with complex fruit and floral textures with a crisp finish that leaves you wanting more 

$39 per bottle 
 

Strawberries & Cream 
Fresh strawberries blended with Baileys, Tia and cream. Delicious 

$13 
 

Toblerone 
Baileys, Tia, Frangelico, Cadbury Chocolate Liqueur shaken over cream 

$13 
 

Sex on the Beach 
Smirnoff Vodka with Peach schnapps shaken over cranberry and pineapple juice 

$13 
 
 

S I D E  O R D E R S  
 

Bruschetta (4 pieces) 
$8  

 
Garlic / Herb Bread (2 pieces) 

$5 
 

Thick cut chips  
$6 

 
Mix of stir-fried vegetables  

$8 
 

Garden salad with cherry tomato, avocado and vinaigrette  
$14 

 
Rocket and greens salad with beetroot and fetta cheese 

$14 
 

Caesar salad with crisp Prosciutto, shaved parmesan and egg  
$14 


