
Glass of sparkling on arrival

Entrée

Local Chicken, walnut & pancetta terrine,  
crispy skin & preserved lemon gel (gf)

Main

(Choice of one)

Southwest Ribeye of Black Angus Beef, baby carrots,  
oyster mushrooms & Pommes Anna (gf, nf) 

Or

Grilled Ocean Trout, Bouis Boudran dressing, charred broccolini,  
snow pea tendrils (gf, nf) 

Dessert 

Lemon & Lime Meringue Tart, citrus gel, lemon sorbet (gfo, nf)

Vegetarian options available on request

Children’s Menu

Main

(Choice of one)

Grilled Chicken Breast, garden salad & chips

Or

Mini Cheeseburger, garden salad & chips

Dessert

Vanilla Ice-Cream, strawberries & chocolate sauce

Dietary requirements key: (GF) gluten-free* (GFO) gluten-free option* (NF) nut free*
*Although this dish is prepared with gluten-free or nut-free products, we cannot guarantee 100% gluten-free or nut-free as the dish is prepared in kitchens that also 

use gluten and nut products. Please inform your coordinator of any guests with severe allergies so that an appropriate meal can be prepared for them.
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