
INCLUDES CHAMPAGNE ON ARRIVAL AND WINE DURING DINNER

ENTREE (CHOICE OF)

Fresh natural oysters topped with cucumber and salmon caviar     

Roasted figs served with Italian Prosciutto and mouth watering gorgonzola
 
MAIN (CHOICE OF)

Pan-fried whole succulent chicken breast layered with butterflied avocado, smoked salmon, 
and camembert cheese, served with roasted chat potatoes and caramelised baby carrots  

Juicy char grilled New Zealand Scotch Fillet served in a rich juniper berry sauce 
with roasted baby beetroot and broccoli
 
DESSERT
Salvatore’s homemade Tiramisu

$135 PER
PERSON.

TO MAKE A BOOKING CALL – 0405 689 743
For special dietary requirements please request at time of booking.

(FORMERLY MEXI’S)


