
 

 

   

Main Course $25 / Two Course $35  

Three Course $45 pp 

Set menu is available for a minimum of 10 people 
 

SHARED ENTREES 

Pumpkin & Spinach Arancini 
with roasted garlic aioli (VEGAN) 

 

Ploughman’s Platter 
Seasonal cheese, gypsy ham, olives,  

pickled vegetables and warm sourdough 
 
 

MAIN COURSE 

Pan-fried Market Fish 
on a pearl barley, cherry tomato &  

zucchini salad with salsa verde 
 

Strawberry, Mango & Avocado Salad 
with goat’s cheese, rocket, red onion & citrus dressing (VEG/GF) 

 

Prosciutto Wrapped Chicken Breast 
with sautéed button mushrooms, cherry tomatoes and spinach 

 

200g Yearling Rump Steak 
cooked to your liking with potato gratin,  

broccolini & red wine jus 
 
 

DESSERT 

Steamed Christmas Pudding with brandy custard 

 

Banana and Macadamia Cold Rolls with ice-cream 

 


