
INCLUDING SELECTED WINES, SPARKLING, BEER, WATER AND SOFT DRINKS

ENTREE (CHOICE OF)

Prosciutto, Fig and Buffalo Mozzarella salad                    

Homemade spinach and ricotta ravioli served in a light tomato consommé and topped with shaved parmesan
 
MAIN (CHOICE OF)

Oven roasted Ocean Trout fillet served on a white bean puree and topped with a black olive salsa and shaved baby fennel salad            

T-bone steak marinated in Olive Oil, oregano, rosemary and sage, grilled and served with a mound of wilted spinach and lemon wedges 
 

DESSERT (CHOICE OF)

Baked mascarpone cheesecake served with double cream and a summer berry compote

Lemon Brulee Tart

$155 PER
PERSON.

TO MAKE A BOOKING CALL – 07 5514 8270
For special dietary requirements please request at time of booking.


