Function Menu 2

[~ ntrée:

ScaFood Vole vent — Mixture of Scalcood ina Crcamy Cheese Sauceina Fas’crg
CuP on a bed of Tomato Salsa

Frawn & Avocado Salad - 5crvccj w/5weet Dl" Magonnaise Dressing

Chickcn & Walnut 5alad ~ Girilled Chickcn on a bed of Mixed | _eaf Salad toPPed

w/Walnut Crcamg Yoglﬂurt Drcssing.

Main C ourse:

Gri"cd Barramundi Fi”ct - Gri”cd Barramundi Fi“ct toPPcd w/| _emon & Basil
Champagnc Sauce

Chicken Kiev —~ crumbed bakcd Chicken Breast Pockcted w/(arlic Butter

W/Branclg Cream Sauce.
Fillet of Beef -~ Scotcl'l Fillet ci‘largri"cd & toPPecl w/Red Wine Onion Jus

Dcsserts:
5tic‘<9 Date Fudding - Stickg Date Fudding toPPcc] w/butte 5cotch Sauce
(oconut FPanacotta —~ Panacotta Mouse toPPcd w/\Wild Bcrry Coli

A” main courses are served altcmatelg & all are accomPanied with seasona

vcgetables, & Potatoes

Dinner Ro”s & butter
Teas coffee

$36.50 per person




