
 

 

 

Set Menu 

Option 1 - $25 p.h,. 

 Entrée – Please choose 3 

• Meatballs in a chipotle sauce 
• Vegetarian arancini balls 
• Blue tip mussels 
• Chicken kebab with soy & Chilli 
• roasted mushrooms with chili & herbs 
• salt & pepper Calamari with caper & mint dressing 
• chicken wings with mint yoghurt 
• marinated olives 
• garlic bread 
• lamp kebab with chipotle 
• kingfish sashimi 
• salmon nori with citrus syrup 
• tempura veg served with chili mayo 

 

Main 

• Chicken parmigiana 
• Usa cheeseburger 
• Chicken & Coconut Curry with steamed rice & pappadum 
• Beer battered whiting & Chips 
• Vegetarian Gnocchi 

 

Dessert – add Any Desert from The Bar Menu for $7 p.h. 

 

 



Option 2 - $30 p.h. 

Entrée  - please choose 5 

• Meatballs in a chipotle sauce 
• Vegetarian arancini balls 
• Blue tip mussels 
• Chicken kebab with soy & Chilli 
• roasted mushrooms with chili & herbs 
• salt & pepper Calamari with caper & mint dressing 
• chicken wings with mint yoghurt 
• marinated olives 
• garlic bread 
• lamp kebab with chipotle 
• kingfish sashimi 
• salmon nori with citrus syrup 
• tempura veg served with chili mayo 

 

Main – choose two, served alternately 

• pan seared Salmon served with sautéed potato, ratatouille, baby leek & seeded 
mustard hollandaise 

• 300g porterhouse steak cooked medium, served with potato hash, slow roast roma 
tomato, red wine jus & watercress 

• Chicken breast stuffed with sundried tomato & feta, served with mushroom 
risotto, greens & a tarragon cream sauce 

• Pan seared gnocchi with enoki mushroom, chilli, asparagus, cherry tomato & feta 
• Baked lamb rump wrapped in bacon, served with sassy potato, baby veggies, and a 

port & thyme jus 
• Confit duck leg wrapped in brick leaf pastry, served with braised red cabbage, 

French beans, quinoa and a cranberry jus 
• Pork fillet filo with chargrilled veggies & apple jus 
• Green pea risotto with mascarpone, truffled mushrooms, parmesan & red garnet 

 

Dessert – add Any Desert from The Bar Menu for $7 p.h. 

 



Option 3 - $39 p.h. 

Entrée - please choose 5 

• Meatballs in a chipotle sauce 
• Vegetarian arancini balls 
• Blue tip mussels 
• Chicken kebab with soy & Chilli 
• roasted mushrooms with chili & herbs 
• salt & pepper Calamari with caper & mint dressing 
• chicken wings with mint yoghurt 
• marinated olives 
• garlic bread 
• lamp kebab with chipotle 
• kingfish sashimi 
• salmon nori with citrus syrup 
• tempura veg served with chili mayo 

 

Main – choose four, served a la carte 

• pan seared Salmon served with sautéed potato, ratatouille, baby leek & seeded 
mustard hollandaise 

• 300g porterhouse steak cooked medium, served with potato hash, slow roast roma 
tomato, red wine jus & watercress 

• Chicken breast stuffed with sundried tomato & feta, served with mushroom 
risotto, greens & a tarragon cream sauce 

• Pan seared gnocchi with enoki mushroom, chilli, asparagus, cherry tomato & feta 
• Baked lamb rump wrapped in bacon, served with sassy potato, baby veggies, and a 

port & thyme jus 
• Confit duck leg wrapped in brick leaf pastry, served with braised red cabbage, 

French beans, quinoa and a cranberry jus 
• Pork fillet filo with chargrilled veggies & apple jus 
• Green pea risotto with mascarpone, truffled mushrooms, parmesan & red garnet 

Dessert – add Any Desert from The Bar Menu for $7 p.h. 


