


Bronze

Entree - Soups
Creme of Pumpkin with nutmeg cream
Home made Tomato & Basil pesto

Entree - Other

Chicken & Mushroom Filo Pastry Parcel with wholegrain mustard sauce
Beef Satay - Skewers of marinated beef with peanut sauce, steamed Jasmine
rice & sweet potato chips

Shrimp Cocktail on a bed of lettuce with Marie Roes Sauce & Lemon wedges
Vegetarian Spring Rolls - Served with sweet soy & Asian inspired salad

Mains

Chicken Breast - Oven roasted & served with stir fried vegetables, peanut &
coriander sauce

Blue Grenadier - Tasmanian Fish, wrapped around a shrimp mousse, served
with Spinach, crisp potato cake & a lemon garlic & white wine sauce

Oven Roasted Porterhouse - Seasoned with Dijon mustard & Rosemary
Roast Pork - Tender Pork, served with crackling & traditional accompani-
ments.

Chicken breast roulade filled with smoked ham & Swiss cheese. Finished
with a Tarragon & green peppercorn sauce

Desserts

Individual Apple & Berry Crumble - Presented with Vanilla Custard &
Double Cream.

Sticky Toffee Pudding - A light but rich Pudding, served with caramel sauce
Toffee shards and cream.

Pavlova - Slices of Traditional Pavlova finished with Passionfruit pulp, fresh
fruit & double cream.

Chocolate Brownie - Served warm with rich fudge sauce & double cream.
Spiced Apple Sponge - Served with hot maple syrup & cream.

Menu Options

Please note: All Entree choices are served to the Table

Silver

Entrees - Soup
Sweet Potato & Peanut with fried coriander
Chicken & Sweetcorn

Entree - Other

Beef Skewers - Middle Eastern Marinated Beef with Cous Cous & minted
yoghurt

Seafood Parcel- Seafood combination in a mornay sauce, wrapped in Filo
pastry with semi dried tomatoes & spinach. Finished with a Dill & Vermouth
Creamy sauce

Sweet Chilli Chicken - Marinated tenderloins of chicken with a warm rice
noodle salad with soy & lemon

Slow roasted mushrooms - Filled with Bacon, Feta & roasted red
Capsicum, with a basil pesto mayonnaise

Mains

Chicken Breast - Filled with fresh Mozzarella cheese. Finished with a creamy
wholegrain mustard sauce & crispy Proscuitto

Roast Porterhouse- New York cut Beef with rich mushroom sauce & grilled
bacon

Roast Loin of Pork - with an Apricot & Almond salsa. Finished with apple &
brandy gravy

Chicken Breast - Filled with semi dried tomatoes, spinach, roast capsicum &
Tasmanian Camembert. Presented with a creamy dijon mustard & green pep-
percorn sauce

Atlantic Salmon Fillets- Baked in Filo Pastry with Julienne vegetables & garlic
butter. Served with Spinach, tomato & roast capsicum sauce

Rosemary Roasted Leg of Lamb - Served with mint jelly & pan jus gravy

Desserts

Profiteroles - Filled with Cointreau cream and presented with chocolate sauce
Individual Trifles - French vanilla custard, sponge, sweet sherry, jelly, fruit &
cream

Pecan Pie - with rich toffee sauce & double cream.

Port-soaked Strawberries - Served in a brandy basket with berry coulis &
cream

Apricot Sponge Cake - Served with citrus syrup, cream & sweet orange
marmalade





