
SET MENU 1 
 
 
 

Banquet Style Entrées   (Shared) 
 

Mixed Breads (V)  -  with sage butter and garlic butter 
 

Drinks Plate ((GF, V) -  Chips, dips, olives and Fetta 
 

Salt and Pepper Calamari Salad  -  Tossed with mesculine leaves, 

sweet chilli/lime mayo and fresh tomato, cucumber, Spanish onion 
 
 
 

Choice of Mains   (Individual choice – one per person) 

 
Cajun Lamb 

grilled medallions served over cucumber salad and yoghurt mint dressing 
 

Gnocchi Pasta 
with king prawns, sun dried tomato, pesto, cream, white wine 

and finished with Parmesan cheese 
 

Butternut Pumpkin and Leek Tartlet (v) 
topped with Ricotta and spinach crumble 

 
 

Fish of The Day (GF) 
Grilled Fresh Fish Fillets  over crisp garden salad 

with today’s fresh salsa 

 
Beer Battered Flathead 

With chunky chips, salad and lemon mayo 

 
 
 

Desserts 
 

Selection from our menu (shared) / or 

 

Tilba and Tasmanian Cheese Platter  (shared) 

with gourmet crackers and dried fruits 

 
 
 

$42.00 per person 
Minimum of 10 people 

 
 
 

Option  
Cakeage   :  $3.50  p/p 

Plated with coulis and cream 


