Name:

Occasion:
Date of Function:
Commercial Hotel Wl ¢ ¢ vice Time: # of Guests:
SET MENU
Entrée’s

Meze plate of three dips, olives, feta, chorizo & W toasted sour dough

Chicken, pumpkin, asparagus, spinach & basil risotto

Caesar salad W bacon, parmesan, cos, anchovies in our delicious dressing W garlic croutons & poached egg
Lightly fried tender calamari W pilaf rice

Pumpkin, carrot & ginger soup

Grilled haloumi cheese W roast capsicum on rocket W virgin oil

Crisp risotto balls filled W pumpkin, spinach, chilli & parmesan on rocket W chilli aioli

Mains

Milk fed Veal medallions W a mushroom sherry cream sauce on sweet potato

Grilled Atlantic salmon, W avocado & lemon salsa on pilaf rice,

Grain fed Scotch fillet W burgundy glaze on a peppercorn & rosemary polenta

Tender Chicken breast wrapped in prosciutto on pumpkin & spinach frittata W a pesto cream sauce
Wild NT Barramundi fillet W lemon aioli

Cajun spiced chicken w our mango & ginger salsa w a coriander & orange cous cous

Chilli & garlic King prawns W jasmine rice

Vegetarian moussaka of layered W eggplant, red capsicum, pumpkin, potato, spinach & feta

Desserts

Very naughty triple chocolate fudge cake W chocolate ganash, berries & cream

Rhubarb & apple pie W créme angldise

Tiramisu cake of light sponge W coffee syrup layered W ltalian style mascarpone

Trio of sorbets W a honey & mint glaze

Galatabouriko (Greek style baked vanilla custard layered between filo pastry) W créme fraiche

2 Courses
No Choice Set Entrée & Set Main Course $35.00 per guest
Alternate Drop Entrée & Main Course $36.50 per guest
Choice of 2 Entrees & 3 Main Courses $38.50 per guest
3 Courses

No Choice Set Entrée, Set Main Course & Set Dessert  $42.50 per guest
Alternate Drop Entrée, Main Course & Dessert $44.00 per guest
Choice of 2 Entrees, 3 Main Courses & 2 Desserts $46.00 per guest

Please indicate selections.
$ Total

Please confirm food selections 7 days prior to event

Set Menu Order For



