Function Menu 3

I ntrée:

BBQOC{:OPUS—BBQOC{COPUS chargri”ed on a bed of mixed Roasted
Eggplant, Capsicum Salsa, drizzled w/ Basil Festo

[Homemade Ravioli -~ [-Jomemade Ravioli filled w/ 5m01<cd Salmon & toPPed w/ a
Dill Cream Hauce

BBQOQ Quailona Cal:)sicum Puree- Marinated Baby Quail chargri”cd on a bed
of C oriander & \Watercress Salad

Main C ourse:
Fillet of Fish- Grilled Atlantic 5almon toPPcd w/ 5aH:ron & Chive lemon Butter
Herb Crusted Rack of | amb- Slow cooked Rack of | amb in a Mint & Parmesan

Crust toPPcd w,/ chct Mustard Sauce
Breast of Chickcm Slow cooked Lemon & Tl-lgmc Chickcn toPPecl w,/ Roast

Almond Buttcr Crcam 5aucc

Dcsscrts:
Doublc Coated Chocolatc Mudcakc—- Thici( double coated Mudcakc served on

a Mixed Bcrrg Coli w,/ side of Liquorccl Cream
Mix Gielato Baskc’& Mixture of [talian (Gelato in a Brandg shap Basket w,/ side

of f:rangclico Anglaise

A” main courses are served altcrnately & all are accomPanicd with seasonal

vcgetables, & Potatocs

Dinner Ko”s & butter
Tca & coffee

$45 per person




