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i) Options) QessertOptions)

CHICKEN BREAST PAavLovAa
with sage, prosciutto, rocket and with coulis and seasonal fruits
dijon white wine reduction STRAWBERRY PANACOTTA
SIRLOIN STEAK CHARGRILLED BAVAROIS
with thyme and roast garlic shiraz jus and with strawberry Bavarian cream
: el CHOCOLATE DOME

BARRAMUNDI FILLET GRILLED with a salted caramel centre

$75 PER PERSON

(MIN. 50 GUESTS) =
PACKAGE INCLUSIONS ¢ v
&
5x hour room hire » Audio Visual - data projector,
3 course plated alternate meal screen, microphone and lectern
Soft drink »  Security
Centrepieces »  Black or white table dressings
Music operator »  Chair covers with bow sash

Designed to be served as an alternate drop 3 course meal.
Please choose 2 options from entree, main and dessert options.

Entnee) Optiony)

PRAWN, SMOKED SALMON with avocado and cherry tomato
salad
MEDITERRANEAN VEGETABLE STACK with creamy goat
cheese, crispy cavolo nero and pistachio crumb
GNOCCHI WITH RED WINE BEEF RAGU with swiss brown
mushrooms and shaved parmesan
FRESH RICE PAPER ROLL with poached chicken, asian greens
and vermicelli noodles in a rice paper roll

with tumeric coconut milk, lime and

coriander sauce
ROASTED LAMB RUMP

with red wine, rosemary jus and

green pea puree
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