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Entree
Cured Prosciutto, Mortadella, Dill Smoked Salmon, Chilled King
Prawns with Lemon Herb Aioli, Sydney Rock Oysters with Finger
Lime Mignonette, Pickled Fennel, Cucumber, Marinated
Olives served with Warm Flatbread

Main
Roast Chicken
Lemon, Garlic & Thyme Roast Chicken Breast Pan Jus &
Creamy Mashed Potato

Barramundi
Brown Butter, Capers, Fresh Herbs, Pumpkin Purée &

Crispy Chickpeas

Sides
Broccolini
Olive Qil & Sea Salt

Garden Salad
Crisp Leaves, Tomato, Cucumber & Vinaigrette

Dessert Platter
Assorted Macarons & Salted Caramel, Lemon
Meringue, Chocolate Ganache Tarts

Kids
Battered Fish or Cheeseburger
with Fries & Garden Salad

All dishes served family share style on the day
Dietary requirements may be accommodated when advised in advance
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