Dessert

Choose Two ¢ Alternate meal service

Tiramisu
Served with raspberry coulis

Double chocolate brownie
Served with a mixed berry compote

Sticky Date Pudding
Served with Baileys butterscotch

Orange Baba
Served with creme amaretto

Vanilla Bourbon Panacotta
Served with mixed berry compote

Signature Club House Pavlova
Served with seasonal fruit & passionfruit syrup
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Choose Two - Alternate meal service
Minimum 30 guests

Our set menu includes fully clothed & set
guest tables, a warm bread roll w butter per
guest and a complementary in-room tea and
coffee station.

Pricing

Main Only - $35.00pp
Two Courses - $48.00pp
Three Courses - $57.00pp

Entree

Choose Two ¢ Alternate meal service

Cold Entrees

Harbour prawns, Atlantic crabmeat & avocado
remoulade on brioche

Wild rocket, William pear, parmesan, pinenuts &
balsamic (V/GF)

Beetroot cured salmon, pickle cucumber &
ginger (GF)

Atlantic crabmeat, avocado, roasted capsicum,
chardonnay jelly, dill & cream emulsion

Wagyu beef tartare, wild rocket, parmesan,
avocado & olive oil (GF)

Hot Entrees

Beef karage & smoked chili mayo w toasted
sesame

Prawn strudel, sweet corn salsa & dill creme

Maple bourbon pork belly w cauliflower puree
(GF)

Thai style BBQ chicken steak w Asian herb salad
& dipping sauce

Chargrilled octopus w spicy chili & garlic sauce
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Main

Choose Two ¢ Alternate meal service

Braised Wagyu Beef Cheek
With parmesan mash potato, mushroom,
braised baby bok choy & a red wine jus

Steamed barramundi fillet (GF)
With pumpkin, shiitake mushroom, asparagus &
mussel cream sauce

Grilled M+3 Wagyu Sirloin
With parmesan potato gratin, broccolini & a red
wine jus

Seared Pork loin
With roasted chat potatoes, baby carrot & a
garlic mustard jus

Confit Chicken Maryland

With roasted potato, baby carrot, broccolini &
orange Cointreau sauce

Vegetarian option can be provided (POA)




