
 

 

 

 

Entree 
 

Salt and pepper Calamari 

Tossed with double smoked bacon, cherry tomato, cucumber, toasted shallot  
and mixed leaves ,dressed with extra virgin olive oil and a sticky red wine reduction  

 

Warm chicken Salad 

Strips of seasoned chicken breast served warm on a roast pumpkin, rocket and                                 

apple salad with honey and mustard dressing 

 

Tiger Prawn & Avocado Cocktail 
Tiger prawns & avocado served with a traditional cocktail mayonnaise 

 

    New Orleans style Seafood Chowder 

                Slow seafood braise with tomato, garlic, fresh fish, bacon, mussels,  

                                           scallops, calamari and prawns 

 

 

Main 
 

Macadamia Crusted Blue Eye 
Blue Eye Trevalla finished oven roasted with a  
Coriander & Macadamia pesto crust.   
Served with a citrus salad and fries 

 

Crumbed Tasmanian Scallops 
Served with fries, garden salad and tartare sauce 

 

Beef sirloin rolled Roast  

Beef sirloin rolled with dried apricots, nuts and herbs  

served with roasted vegetables  
 

Pepper berry dusted Chicken Breast 

Grain-fed chicken breast dusted in Tasmanian native pepper berry  
and lavished in lemon myrtle buerre blanc. 

Accompanied with steamed broccolini,  

Dutch carrots and baby potatoes  
 

Dessert 
 

Belgium Waffles 

Toasted Belgium waffles served with fresh forest berries, maple syrup 

 and vanilla bean ice-cream 

 

Tasmanian Cheese and Fruit Plate 

Tasmanian cheese served with quince paste, muscatels & lavosh bread 

 

Liqueur Affagato  
Valhalla vanilla ice cream accompanied by a shot of coffee  

and a liqueur of your choice, served in a latte glass 
 

Baby Pavlova 

An individual baby pavlova served with fresh fruit and  
Meander Valley double cream 

 

 

Pricing 

#1 - Entrée & Main $ 39 

#2 - Main & Dessert $ 37 

#3 - Entrée, Main & Dessert $ 45 
 

 

 

 Summer Set Menu    



 

 

 

 

 

 

 

 

 

 

� Select only ONE of the 3 menu options listed above for your entire group – prices are per person 

� A $10 per head refundable deposit is required to confirm your booking 

� Final numbers must be confirmed for function at least 4 days prior to your function.   

� Specific dietary requirements can be catered for with advance notice. 


