
ENTRÉE
Classic Prawn Cocktail

Baby gem lettuce, tomato and cucumber salsa, Marie Rose
sauce and fine sourdough crisps

Mother’s Day Grazing Menu

Grilled Halloumi
Late season asparagus dressed with lemon and honey finished with

golden raisins and roasted walnuts

&

MAIN
Seared Atlantic Salmon

Roasted heirloom carrots, pressed potato, edamame crush finished with
lemon brown butter

Beef Salad
Warm beef salad with green papaya, fermented chilli and a fragrant

Thai dressing

&

Grilled Eggplant with Miso Glaze
Japanese potato salad and house pickles

&

DESSERT
Sticky Date Pudding

Butterscotch sauce, vanilla bean ice cream and caramel crisp

Double Chocolate Mousse 
Chantilly and fresh berries 

&

$89 per adult | $45 per child



Mother’s Day Grazing Menu

ENTRÉE
Cheesy Risotto Balls with Pesto (2pc)

Steamed Chicken Dumplings with Honey Soy Sauce (2pc)
OR

MAIN

KIDS MENU
Choice of one entrée, main and dessert

Garden Tomato Penne Pasta with Gooey Cheese

Panko Crumbed Fish and Chips with Lemon Mayo
OR

Minute Steak with Mushroom Sauce and Fries
OR

DESSERT
Sticky Date Pudding

Butterscotch sauce, vanilla bean ice cream and caramel crisp

Deep Fried Ice Cream
Berry or caramel drizzle 

OR

$89 per adult | $45 per child


